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APPETIZER:

Pumpkin Tempura
warm, nutty kabocha pumpkin wrapped in a tempura crust

SOUP:

Beef Muguk
slow-simmered beef and Korean radish in a clear, savory broth

SALAD & SIDES:
Zaya Salad
Seasonal Banchan Sides & Crilled Vegetables

MAIN ENTREE:

American Wagyu Denver
American Winterfrost

Dry-Aged Ribeye
55-60 Day Dry-Aged In-House

Delmonico Steak

39 PP
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MATCHA COCONUT PUDDING | 6
A velvety, house-made coconut pudding infused with premium matcha
for a smooth, creamy finish
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SEASONAL DRINKS

Harvest Sour | 12

house-infused Rittenhouse, apple cider reduction, lemon, Demerara

Orchard Fizz | 7

fall mocktail with apple cider, spicy ginger beer, lemon, soda



