


A lively pop art cocktail bar
nestled on the 5th floor at the

entrance of Peak with Priceless.

With dim lighting, plush seating, and a
lively vibe, Quin Bar with Priceless is the

perfect spot to indulge and unwind.

For pre and post-dinner drinks and
delicious small bites, Quin Bar with
Priceless is the absolute evening

destination.
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RESERVATIONS

- Two hours exclusive use starting at a minimum
of 25-65 guests

- $125 per person plus tax and service charge*

eInclusive of a beverage package and five

passed canapés
- Resident DJ included with event on select evenings

 Discounted group rates are available to Edge
for Quin Bar event guests

*20% service charge and 8.875% sales tax will be added to the final invoice.




MENU

LAMB BIRRIA TOSTADA (DF,GF)
Mint Salsa Verde, Pickled Jalapefio

BEEF TARTARE (DF,GF)
Red Yuzu Kosho, Crispy Rice, Avocado Purée

SHORT RIB GRILLED CHEESE

Caramelized Onions, Gruyére, Caviar

CLASSIC SLIDER

Wagyu Beef, Secret Sauce, Sesame Bun

ALL-BEEF PIG IN A BLANKET

Toasted Sesame, Horseradish Mustard

HOT CHICKEN SANDWICH
Crispy Chili, B&B Pickle, Basil Aioli

AVOCADO CONE (VG)

Hearts of Palm Relish, Pineapple Vinegar,
Cilantro, Jalapefio

NEW POTATO (GF)

Cultured Butter, Chive Créme Fraiche, Caviar

GREEN PEA TARTINE (V)
Ricotta, Pea Shoot

WHIPPED SHEEP'S MILK
TARTLET (V)

Macerated Plum, Espresso

HAMACHI TATAKI (DF,GF)

Cucumber, Turmeric-Yuzu Vinaigrette, Rice Chip

LOBSTER SUPPLI (DF,GF)

Heirloom Tomato, Saffron, Basil

RAZOR CLAM CEVICHE (DF,GF)
Coconut Milk, Calamansi, Pickled Ginger

TUNA TARTARE (DF)
Shirodashi, Yellow Tomato, Kombu Tartlet

MAINE LOBSTER SALAD
Celery, Preserved Lemon, Split Top Brioche

*20% service charge and 8.875% sales tax will be added to the final invoice.
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