
Pichanga Pickle

*Option - 2 local oysters +12pp

Charred Seasonal Beans 

Wagyu Flank Tataki

Charred Teriyaki Zucchini 

Wagyu MB6+ Empanada

Chef’s Cut Skewer

14 Day Dry-aged Hunter Pork Belly Skewer

Wagyu Striploin 9+ / Chargrilled Corn

Leche Asada

(GFO) 
B U T C H E R ’ S  F I R E  F E A S T
M i n i m u m  2  g u e s t s  |  A l l o w  2  h o u r s  |  1 2 5 p p

A  p re m i u m  s h a re d  b a n q u et  fo r  s te a k  l ove rs  —
s h o wca s i n g  Â p é  s i g n at u re s ,  N i k ke i  s e afo o d ,  c h a rco a l
ve geta b l e s ,  s kewe rs  f ro m  t h e  f i re ,  wa g y u ,  s te a k  a n d
s e a s o n a l  d e s s e r t .


	BUTCHER’S FIRE FEAST
	Minimum 2 guests | Allow 2 hours | 125pp
	A premium shared banquet for steak lovers — showcasing Âpé signatures, Nikkei seafood, charcoal vegetables, skewers from the fire, wagyu, steak and seasonal dessert.
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