
PRIX FIXE MENU 
1st course
choice of

Have A Smoke
Toro Tuna Cigar, Osetra caviar, Flavors of Mojito, Cream of Avocado

Or

Smoking Cigar of Cauliflower 
Pumpkin Seeds Ceviche, Mango, Cilantro

2nd course 
choice of

Slow-cooked Braised Pork
Green Chili, Poblano Pepper, Sweet Plantain, with Black Bean Puree

Habanero  Shrimp
Sweet prawns, piquillo pepper, lemongrass, vietnamese mint

or

Havana Fondue
White asparagus, White Cheese fondue, Saffron, Spicy Pecans

3rd course

Colossal Tiger Prawns
An's Famous Garlic Noodles

or

An's Famous Garlic Noodles with Wild Mushrooms
Snap Peas

4th
Option of:

24 Hour Short Rib
Guajillo Chile, Spanish Olives, Crispy Yuca

AnQi’s Signature Misoyaki Butterfish
Aromatic red cargo rice, thai herbs, broccolini, dijon-misoyaki glaze

or

Spanish Medley
Romanesco Broccoli, Pumpkin, Tomato sauce, Green Olives, with Fennel Salad

Dessert

Lady Custard
Chocolate , GuavLayered Flaky Pastry, Chocolate Ganache, Coconut Espuma

& 

add $38

For AnQi Bottomless Champagne til Midnight

Also serving AnQi À La Carte Favorites


