
vegetable

shishito peppers
soy sauce, bonito flakes . . . 8½

wilted wok spinach
slivered garlic, shiitake mushroom, sweet soy sauce . . . 9

shimeji mushroom sauté
asparagus spears, lemon tamari sauce . . . 12

wild mushrooms & tofu
seared tofu medallions, chive, soy mirin glaze . . . 12

vegetable tempura
warm dashi sauce . . . 14

crispy spicy tofu
shitake mushrooms, cherry tomatos,
scallions, chili dashi broth . . . 9

grilled vegetables
japanese eggplant, kobacha squash, baby bok choy,
portobello mushroom, asparagus spears, bell pepper,
zucchini, basil-scented ponzu . . . 16 

edamame
boiled soy beans, lightly salted . . . 4½

miso soup

warm spinach salad

to

warm spinach, wild mushrooms,
frizzled potato strings, ponzu dressing . . . 12

fu, wakame seaweed, scallions . . . 4

garden

asian pear & arugula
pomegranate, walnut, crumbled danish buttermilk
bleu cheese, apple-cider vinaigrette . . . 12

roasted beet & goat cheese 
sliced red & golden beets, soft goat cheese,
watercress, lemon juice, carrot-ginger dressing . . . 10½

avocado & grapefruit
sliced avocado, ruby red grapefruit, baby arugula,
slivered red onion, asian mustard vinaigrette . . . 10

sunomono
marinated japanese cucumber, lemon, sesame . . . 7½

add shrimp, crab, or octopus . . . 12½

organic mixed baby greens
organic field greens, cherry tomato,
japanese cucumber, ginger vinaigrette . . . 7½

albacore sashimi 
mixed micro greens, daikon, japanese cucumber,
sweet onion, truffled ponzu . . . 15

asian chicken
shredded chicken breast, baby greens, rice noodles,
crispy wontons, sesame dressing . . . 13½

seared new york sashimi salad
mixed micro greens, tomato, red onion,
meyer-lemon dressing, white truffle oil . . . 15

chuka
marinated seaweed, sliced hot house cucumbers,
sesame, rice-wine vinegar . . . 8



sea
blue point crab cakes

panko, avocado salsa,
roasted red bell pepper sauce . . . 16

asian tartare
diced tuna, avocado sauce, crispy wontons, soy-lime dressing

3 layers . . . 19 4 layers . . . 24

baked citrus black cod
soy-citrus glaze . . . 19

sesame peppercorn-crusted tuna steak
shitake-bok choy sauté, sweet soy wasabi sauce . . . 27

jalapeño-miso chilean sea bass
miso-marinated roasted chilean sea bass, 
grilled garlic shoots, jalapeño, chili-lime sauce . . . 28

grilled king prawns 
garlic soy-marinated king prawns, roasted tomato &
red bell pepper coulís, micro rainbow greens . . . 18

sautéed baby vegetables, asian pear salsa . . . 25 

coconut shrimp
tempura style, spicy plum sauce . . . 15½

crispy calamari
crispy zucchini, shallots, habañero lime yogurt . . . 11

rock shrimp tempura

sake-fired garlic sprouts
wok sautéed shrimp or scallops, white mushrooms . . . 12½

grilled salmon teriyaki
steamed baby vegetables,
roasted garlic whipped potato . . . 24

land

lightly breaded, tempura-style, spicy aioli sauce . . . 14

lemongrass-grilled alaskan halibut 

sweet potato chip, chinese broccoli, 
raspberry miromi demi-glaze . . . 16

wok sautéed chicken breast, white mushrooms . . . 11½

wasabi-herb butter, sliced marinated japanese tomatoes,
crispy maui onions, snow pea whipped potato . . . 29½

seared togarashi beef

filet-wrapped asparagus
prime filet of beef, grilled asparagus spears,
oyster demi-glaze . . . 18

prime new york strip

twice-cooked chicken
spicy szechuan glaze, steamed baby vegetables,
roasted garlic whipped potato . . . 19½

thai chili peanut sauce . . . 12

grilled prime filet mignon

roasted new zealand lamb chops

sake-fired garlic sprouts

marinated enoki, micro arugula, white truffle oil drizzle . . . 16

fanned and crusted with a chili-spice, grilled ginger-asparagus
frizzled boniato, pomegranate demi-glaze . . . 25

grilled curry chicken satay

steamed vegetables, roasted garlic whipped potato . . . 20

teriyaki (choice of chicken breast or new york strip)




