
AUTUMN/WINTER MENU 2026



FIRST COURSE

10

10

14

12

12

12

San Marzano Rigatoni

Chicken Caesar Salad

Wagyu Lasagna

Wagyu Carpaccio

Wagyu Quesabirria / Arbol Salsa

Spring Truffle Tagliolini



SIGNATURE CONA DISHES 55

26

21

USDA Heritage BBQ Short Rib 
/ Bao Buns (To Share)

Burrata / Garlic Bread / Pesto / Heirloom 
Tomatoes (To Share)

Miso Milk Fed Lamb Chops



MAIN COURSE / 
MIDWEEK SPECIALS 

30Whole Cornfed Chicken / Peppercorn Sauce / 
Truffle Mac & Cheese (To Share)

70Lamb Nihari Pie (To Share)

24

20

28

15

Slow – Braised Beef / Togarashi Fries / Kale / 
Japanese Butter

Roast Chicken / Chicken Salad /
Rosemary Potatoes / Diane Sauce

Beef Fillet / Truffle Butter / Truffle Fries / 
Peppercorn Sauce

Cona Burger / Japanese Wagyu / Shisito Pepper



DESSERT 12

12

12

12

Pistachio Bakewell Tart 
/ Pistachio Ice Cream

Chocolate Fondant 
/ Salted Caramel Ice Cream 

Vanilla Cheesecake / Seasonal Fruits 
/ Vanilla Ice Cream

Sticky Toffee Pudding / 
Clotted Cream  


