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First Course

Hawaiian walu sashimi, jalapeno, ginger soy 8
Fried baby calamari, fried wonton tortilla, sweet chili sauce 7

Tuna tartar, quail egg, spicy mango salsa 12

Steamed mussel, spicy Thai curry 8
Baked Japanese eggplant, fresh basil, Mozzarella 7
Salad
Classic Caesar 6
Tomato, fresh Mozzarella, suji, roasted chestnuts, balsamic ~ §
Butter lettuce, Asian pear, Bleu d'Auvergne, candied walnut, garlic vinaigrette 10
Baby spinach salad w. strawberries and goat cheese, strawberry vinaigrette 9
Asparagus, field of greens, Parmigiano-Reggiano, white truffle oil ~ 9
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Vegetarian
Tofu steak burger, mushroom, onion, brioche bun, truffled French fries 8
Suji salad, orange, chestnuts, rice noodle 8
Handmade linguine, tomato, cauliflower, fresh basil 10
Mushroom risotto, Parmigiano-Reggiano 7
Goat cheese and garlic chive ravioli, tomato, shiitake mushroom pesto 10

]apanese eggplant, asparagus, spicy soy bean, short grain rice 8
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Entrees
Fried chicken sandwich, kimchi, sweet potato fries 7
Grilled chicken sub, Bleu d'Auvergne, cilantro, pickled daikon, truffle French fries 9
Asian chicken salad, orange, chestnuts, rice noodle 7
Chicken Cheese Cake, roasted tomato, sweet potato fries 7
Handmade fettuccine, chicken, fennel seeds, garlic chive 10
Chicken croquettes, mixed greens, Parmigiano-Reggiano &8

Homemade duck confit ravioli, roasted chestnuts 12

Taco- Pork tenderloin, mango salsa, lettuce 7
Pork ribs, baby bok choy, Udon noodle, bone broth ~ §
Pho- grill strip steak, Vietnamese rice noodle, bean sprout, beef bouillon 10
Steak burger, mushroom, onion, brioche bun, truffle French fries 9

Braised short ribs, grilled cheese sandwich, baby arugula 13

Crab cake, pickled daikon, baby arugula, potato mousseline 13
Salmon, asparagus, cau]g’ﬂower, short grain rice, spicy coconut curry 9
Ginger soy glazed salmon, spicy mango salsa, sweet potato fries 9
Sea scallops, baby bok choy, cau]g'ﬂower, potato mousseline, tomato cream 12
Romano cheese battered shrimp, sautéed spinach, sweet potato fn’es 8

Handmade linguine, pacg‘ﬁ'c shrimp, baby clams, mussel, baby calamari, tomato,ﬁesh basil 14

Vietnamese salad bowl- grilled shrimp, field greens, rice noodles, chicken spring rolls, spicy lime dressing 9

20% service charge will be added to the check for parties of six or more



