n"v

25

54

59

68

72

68

64

59

86

94

110

']
"

3
y,
S
]

Vo dA ks

v,
TA%edA

S e Ut s

ORIEN

910371 7IN .3

A

o
]
2

OP

O101MM1IX OI9ON

01317201 07200 OV DT DY W12

177X0 DV WD W NIV, DITX 177X 7079 ,7110 '7X¥2 ,1Ti712X N'7107X11 O70

D177 DTIAXT 707170 N3V 19,0717 017V 102N 7171 V70

112012 ,2171§7 ,1199'70 N'70'70 N113121V 1'XOD1 VXXNN "NIYO

110 1717X1 177X ,W121D 11371 ,012WY OV N1T01102 AR1TX NI10

DIYNIY 17771 77N 171X, 11W1I17 ,YPNIN '7X21 YIX{7 1j72 1010

177137¢ N11M0O1 DIINODX DV TNXTOX 201712 YPI7N 11N'70

2070 20171 ANTX NI9N V7177 MI9ONLVA AT

D'721NN 0D17V1 {77010 ,N3'N0 DV N'70 91XL;7

MIXNTX ND701 NMOX N1A1ND OV WIAIN ,0XVN 7V 1772 TTXOX

T197 7N1j7 201712 1J1VAX 1T1,N0LA D17 TIX ATN

n”yn 0177121 N“wa 0MNnn

6.25 orientop



6.25 orientop

OrientTop Menu

Olive Oil Brioche with dips and spices

Guacamole Salad with avocado, red onion, red chili pepper, and cherry tomatoes.
Served with a taco

Green Salad A mix of fresh green leaves, seasonal caramelized fruit,
and toasted nuts.

Hamachi Sashimi tomato gazpacho, cucmber, salsa, kohlrabi, cilantro

Red Tuna in a tortilla with herbs, pickled ginger, chili, and soy aioli

Beef Tartare with pickled onions, cornichon, mustard aioli and a sesame crackers
Caramelized Salmon Asian-style sauce with asparagus and Shinoki mushrooms
Tempura Fish potato croquette and tartar sauce

Lamb Qatayef with tahini, sumac and seasoned herbs

Beef Asado bone-in, served with roasted cauliflower and chimichurri salsa

Goose Breast served with sweet potato puree, rainbow carrots,
and orange caramel sauce
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