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Roasted Beets Salad    10 
red beets, roasted in thyme, garlic, and 
balsamic, orange-creme fraîche, 14 year 
fig balsamic drizzle, micro arugula, 
olive oil 

Thai Chopped Salad            8 
organic green & red kale, Swiss chard, 
red cabbage, carrots, sesame seeds, 
shaved brussels, radish, chicory, 
scallions, cashews, cilantro & peanut 
sauce 

Kobe Mamba Burger                       22 
1/2 lb kobe beef burger, cheddar, fried egg, 
kimchi, scallion-sriracha thousand island, 
butter pickle chips, elite fires, tapatio 
garlic aioli   

Sake Fried Chicken      18  
sake marinated, tapatio-garlic aioli, 
miso glazed green beans 
(add 3pcs bao buns +5) 

Dashi Bouillabaisse Seafood Stew     32 
p.e.i. mussels, sea scallops, mahi-mahi, 
shrimp, garlic roasted tomato, japanese 
dashi broth, 64 degree egg, toast 

Kimchi-Bacon Shrimp Fried Rice   18 
scallions, red and green kale, swiss 
chard, fried egg      
Peking Chicken         21 
pan roasted airline chicken, sautéed 
broccolini, sous-vide carrots, ginger-
hoisin sauce 

Spiced Duck Breast      25 
polenta, duck-fat carrots, apple demi 
glaze 

Ahi Tuna Poké       22 
seaweed salad, pickled cucumbers, tuna tossed 
in sesame and sweet soy, mandarin oranges, 
scallions, radishes, romaine, lemon-orange 
shoyu, avocado, lemon wedge, and rice 

Pan-Seared Scallops/Chilean Seabass  
polenta, lemon-mirin glazed shiitake & 
shaved brussels  30/39 
Szechuan Baby Back Ribs          23 
16 hour braised, full-slab, tossed with spicy 
Szechuan sauce, topped with celery, crushed 
peanuts, scallions, radishes, and rice 

NY Strip 12oz       28 
Bone-in Ribeye 16oz      47 
pan-seared with thyme, garlic and butter, 
served with creamy polenta or fries  
(top with balsamic shiitake mushrooms +4) 

HOT STONE Bibimbap  
(add a side of kimchi +3) 
(add shiitake mushrooms +2) 
assorted vegetables, rice, poached 
egg, nori, sesame seeds  
Choice of protein:  
Tofu                                                 16 
Chicken                  18 
Duck           25     
Carnitas (smoked braised pork)              20 
Pork Belly                 20 
Mahi-Mahi          20   
Chilean Seabass        45  
Poke’Tuna w/ Seaweed Salad           25  
Shrimp              25 
Scallops         36 
Adobo Beef Brisket        26  
NY Strip                    34 
Ribeye          53 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
food borne illness, especially if you have a medical condition.
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creme brûlée tasting       12 
bananas foster waffles w/ banana ice cream 12 
tiramisu       12 
chocolate filled churros w/ hot chocolate   10 

coke |diet | sprite | orange soda 
sweet tea       3 
san pellegrino      3 
ginger beer      3 
french press iced | hot tea      3/5 
french press coffee                  3/5 

DRINKS

Miso-Glazed Green Beans     7 
sautéed w/ butter, garlic, shallots 

Lettuce Wraps       8  
choice of: chicken/pork belly/tofu, red leaf 
lettuce, pickled onions, cucumber & mustard 
seed sauce 

Crispy Brussels      10 
pine nuts, soy-honey glaze 

Ahi Tuna Tataki     14 
seared sesame crusted tuna, avocado-lime 
puree, radish, lemon-orange shoyu sauce 

Papas Rellenas      10 
panko mashed potato fritters, onions, & 
pork, tapatio-garlic aioli 

Fries         7 
cotija cheese, tapatio garlic aioli, 
cilantro, lime, smoked paprika 

Poutine       14 
crispy fries, beef brisket with adobo gravy, 
cotija, crème fraîche, scallions, pickled 
red onions and a fried egg 

Steamed Bao Buns     10  
choice of: brisket/porkbelly/fried chicken, 
pickled red onions, pickled cucumber, sesame 
seeds, wasabi greens 

Shrimp Tempura     10 
fried shrimp with buttermilk-dill ranch 

Hoisin-BBQ Duck Wings   14 
duck confit drums, garnished with sesame 
seeds, scallions, dill-ranch sauce 

P.E.I. Mussels     12  
sautéed w/ garlic, shallots, ginger, roasted 
tomato, deglazed w/ white wine, toast 

Panko Oysters      12  
panko crusted deep-fried oysters with a 
chipotle-lime mayo 

Calamari        12  
buttermilk marinated tossed with a dry 
mignonette powder, and bell peppers

STARTERS


