Ef A%
sma”iﬂates

hot and sour soup i2

hot cdamamc t 12

maldon sea salt

shishito peppers 14

yuzu, scsame

tcmplc saladt 16

asian greens, soy vinaigrette

chicken satay 17
mango papaya sa[ac{, peanut clipping sauce

spicg tuna tartare
) L
on crs rice® 22

sPicy mayonnaise, abayai(i sauce

satay of chilean sea bass + 26

miso glaze

£k oo

dim sum

imperial vegetable ego roll 16
Pwi]cI mushro%m, cabl}age, s%,%) peas

cl‘nicl«:ng oza 18

pan fried or steamed, chili garlic sauce
£

Pork Potstickers i9

chili sesame g]aze

lobster wontons 24
shiitake gingcr broth

5t
the sea

honeg glazed salmon 36
lotus root, green bcans, ba]:g sweet peppers

thai sweet and sPiC9 shrimp 37
tamarind, bell pepper

miso roasted black cod 45
gr‘i”ccl tokgo negj, young ginger

v FA
the land

beef morxgolian 4%

SNOwW peas, shimcji mushrooms

beef and broccoli 56
aged n.y. striP, black bean sauce

wagyu rib—-eye tcppangaki 9%

sophisticated c]iPs and sauces

AL

the sk Yy
black pepper chili chicken 34

pepper, onion, bamboo shoot, ce]erg

crispy orange chicken 34
P oSk thon

steame

Pckiné duck s+

rtwo

Flease aler‘t\gour server to any food a“ergies

@ER T

noodles, rice and sides

jasmine white + 8

lo mein 17
roast Por‘<, c}'log sum

8 greens fried rice 1 17
brown rice, seasonal vegctab!es, egg white

olive fried rice 20
olive ]ea)c, french beans, egg

triple pork fried rice 21
Porl( be”y, bbq roast Porl(, chinese sausage

Pacl thai noodles t 21,/23,/27
eanuts, mushrooms, tofu

add chicken ors]nrimp
barbeque duck fried rice 22

sundried tomatoes, kagir!ime, mint

shanghai fried rice t 22
vegetablcs, shrimp, Pork, egg

hong kong fried noodle 2%

chic‘ccm egg, mixed vegetab!es, roast Pork

lobster fried rice 32
kimchi, shallots

chinese broccoli 1 )
b]ack bean sauce

cantonese cauliflower 14

sweet and sour sauce

steamed bok choyT 14

gar[ic

charred erSSClS SPT’OUtS 4

cilantro lime vinaigrette, Puged rice

*T!ﬂorough] cookink foods of animal origin such as beef, eggs, fish, lamb, milk, Poultrg, or shellfish reduces the risk of foodborne

ilness. |ndividuals with certain health conditions may be at l‘lighcr risk if these foods are consumed raw or undercooked.

TCan b@ made g[UtCFFFFCC, PlCaSC askyour server



At A 9l4

sushi and sashimi
specia lties
Cbi cooked shrimp* 7 ) o
ge”owtall sashimi* 1 20
ta !(O octopus* 7 Jalapeﬁo, ponzu sauce

L seared salmon sashimi* 20
5aKe salmon* 8 ja[apcﬁo, sweet miso

hamachi yelowtai 8
maguro tuna* 8
unagi freshwater el 9
kani alaskan king crab* 1 1

o toro Fatty tuna* 18 g

a2

desserts

bread Puc{ding &oughnuts 12 molten chocolate cake 16
branc]g ice cream salted caramelgc!ato, cherrg sauce
mochi tastingt 15 iant fortune cookie 18
assorted flavors white and dark chocolate mousse

F|case alertgour server to any food a”ergies

£95

sPecialtg rolls

crunchg sPicg geuowtail* 118

crus onion

vegetab]e roll 19
eig]’xt treasure vegetab[es, soy paper

angr dra on* 21

cel) abaga i sauce

salmon avocado® 21

salmon tartare, tomato ponzu

chef yoshi* 21

tuna, salmon, abayaki, aji amarillo

soy tuna roll* 21

salmon tartare, tomato ponzu

surf and turf* 26

lobster salad, sesame chimichurri

*Thoroug]—)h} cookin% foods of animal origin suchas bec?, cggs, Fish, ]amb, mi”<, Pou]try, or shellfish reduces the risk of foodborne

ilhess. [ndividua s with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

TCBH bC madc g[UtCIW—-]CFCC, PICBSC ask 3OUF server



