
Oysters on the Half Shell	 18/30
yuzu mignonette, smoked tomato cocktail

Deviled Eggs (5)	 15
caviar, dill, red onion, caper berry, 
crème fraiche

Tuna Poke Cones (5)	 17
crispy waffle cone, kaiware sprout, 
cucumber, avocado

Spanish Octopus Tacos (3)	 16
sweet corn relish, toasted garlic aioli,  
micro cilantro

Asian BBQ Duck Steamed Bun (3) 	  16
pickled carrot, cilantro, cucumber,  
miso-habanero aioli

Phyllo Wrapped Tiger Shrimp (5) 	  18 
sweet chili, cilantro

Lobster EGG Roll (3) 	  18
glass noodles, charred chicken,  
carrot, Orange Ginger Sauce

Lemon Grass Chicken Lollipop’s (5)	   15
scallion, sesame

Local Burrata salad 	  15
roasted baby beets, fig jam, sesame brittle

Baby Gem Salad	  13
Baby Gem Lettuce, Crispy Noodles, Bean Sprouts,  
Sunflower, Farm Cheese, Wasabi Mist

Poached Tiger Shrimp & Cucumber Salad 	  16
lotus root, thai basil, red onion, toasted cashews 

Grilled Scallop Ceviche	  19
Avocado, Fresno Chili, Radish, Grape Tomato,  
Citrus Segments, Crispy Taro Root Chips

smoked Hamachi Crudo	 17
serrano, crispy lotus, avocado, 
micro basil, Citrus Soy Broth

Chefs Selected Nigiri Plate 	  MP
pickled ginger, wasabi

Chef Selected Sashimi Plate	 mp
Pickled Ginger, Wasabi

Sushi Rice  
Sesame, Soy, Ginger, Chili, 

Cucumber,Kaiware, Avocado, 
Cilantro, Scallion

Choice of  
Ahi Tuna Poke  21

Charred Chicken & 
Sweet Chili  18

Spicy Ahi Zuke Sake  16
Spicy tuna, marinated salmon, 

ikura, avocado, lime

King Crab Spicy Ebi  17
Spicy shrimp, avocado, scallion, 

pickled ginger, yukari

Citrus Salmon  15
Cucumber, jalapeno, avocado,  

preserved lemon, cilantro

Unagi Tako  17
Octopus, barbecue eel, 

garlic chives, sweet soy, 
sesame, shaved bonito

Lobster Wagyu  21
Poblano, avocado, 

cucumber, scallion, 
miso-black pepper sauce

Shrimp Tempura  15
Masago, avocado, cucumber, 

ohba, spicy mayo

Spicy Tuna Hamachi  16
Yellowtail, masago, jalapeno,  

cilantro, avocado

Cucumber & Vegetable  11
Pickled vegetables, kiware, 

spicy mayo, sweet soy

5oz A5 Wagyu Strip
80

mishima wagyu, 
oyster mushrooms,  

yuzu sea salt

Ostrich Meatball Ramen  
18

farm fresh egg, 
seared carrot,  

pickled enoki mushrooms,  
chili capsule

*Consuming undercooked meat, 
poultry, seafood, shellfish  

or eggs may increase your risk 
of foodbourne illness.

STARTERS

1.5lb Sesame Butter Poached MainE Lobster 	  68
whole mainE lobster, shrimp fried rice, fresh farm egg

14oz New York Strip 	 41
tiger shrimp, herbed brown butter sauce

12oz Bone-In Filet 	 50
bone marrow crust, charred shishito, peppercorn demi

Pan Roasted Red Snapper 	 30
coconut sticky rice, papaya relish, kaiware, carrot curry

Sake Poached Scottish Salmon	  27 
udon noodle, bok choy, chili paste

Roasted Chicken Roll 	  26
Overnight Simmered Jus, roasted carrot puree, chimichurri

Slagel Farm Butter Burger 	  16
red rock cheddar, black garlic, Miso Aioli, house made pickle, sesame bun

Wasabi Smashed Potatoes
Scallion, Toasted Sesame

Gingered Baby Carrots 
sesame, soy

Cast Iron Seared Green Beans 
teriyaki, peanut, toasted garlic

Coconut Sticky Rice
Cilantro, Chili Oil

Togarashi Spiced Fries 
scallion, spicy mayo

Noodles & Pea Pod 
Rice Noodles, Crispy Ramen,  

Toasted Peanut

Creamed Corn 
red curry, japanese bread,  

farm cheese

Matthew Wilde 
Executive Chef

Rice  BowlsGrilled Edamame  6
Yuzu salt, yukari
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