
MONDAY, APRIL 4TH

 

INCLUDES SOMMELIER’S SELECTED FINE & VINTAGE WINES

Bon Appétit!

www.anqibistro.com I  714.557.5679  I Invitation not transferable

Presents

GOUR

– 1 ST–
THE RL EGG

 Maple Syrup Spheres , Sherry Creme Fraiche

– 2 ND –
THE TN EGG

65 degree , Miso Cured, Sunchoke Puree, 
Tru�e Caviar

– 3 RD –
EGGS SQUARED

Ossetra Caviar, Parmigiano Reggiano, 

– 4 TH –
SZECHWAN SALMON MI CUIT

Egg Mimosa, Spring Peas, Colors of Spring
 

– 5 TH –
"BACON AND EGGS"

House Made Sambol, Crispy Egg, 
"Pancakes....well... sorta"

– FINALE –
DARK CHOCOLATE SOUFFLE

Pineberries, Walnuts, Almonds, 
Caramel Creme Anglaise

It ’ s  everything Eggs!

$225pp
++



MONDAY, SEPTEMBER 12TH, 2016

7PM

Toro Tartare with Osetra Caviar

Avocado & Dungenous Crab Roll
Spheres of Creme Fraiche and Caviar

Scallop Sashimi, Truffle, Apple, Kaffir Lime

Chilled Uni Pasta

Cobia Sashimi ,Dehydrated Miso

Lobster & Corn Soup with Miracle Noodle

Crispy Asaragus

Live Santa Barbara Spot Prawn Shooter

Green Tea Soba with Fresh Wasabi 

Traditional Nigiri Sushi

Cucumber Roll

Abalone Tempura

Untraditional Nigiri

Japanese Wagyu Beef 

$225PP++

NOT INCLUDING TRADITIONAL SAKE TASTING 

AnQi Dreams 

of Sushi




