
FIRST COURSE (choose one)

Spicy Tuna Pokè  
Tuna tar tare, avocado, and tobiko caviar on crispy rice

Salmon Tartare  
Chives, masago, onions, wasabi crème fraiche, and wakame salad on shiso tempura

Tuna and Scallop Crudo  
Fresh tuna and scallops, yuzu syrup, radish, tobiko caviar frisee, balsamic ginger, 
and avocado oil

Salmon Carpaccio  
Chives, red onions, ikura, and garlic chips, ponzu sauce, scorched with blended oil 

SECOND COURSE (choose one)

Sushi Combo 
Special roll of your choice and six pieces of chef’s choice nigiri sushi

Special Roll Combo  
your choice of any two special rolls

Sashimi Platter 
Chef’s selection of the freshest fish available today served with side of sushi rice

Surf and Turf  
Pan seared squab medallion and scallops, king oyster mushroom, asparagus, and 
roasted cherry tomatoes 

Pan Seared Striped Bass 
Served with edamame succotash and cilantro tempura

THIRD COURSE
Your choice of our daily desserts

 $30 

Featuring Products by: Produced by:


