
|10

sandwiches
yuzu bbq chicken sandwich	 10
cheddar and frizzled onion,  
panini roll w/ fries

yellowtail tuna club	 12
pepper seared, rare, avocado,  
tomato, bacon, yuzu mayo, toasted  
brioche roll w/ fries

grilled portabella	 10
marinated portabella, roasted
red pepper, fresh mozzarella,
spinach, rosemary mayonnaise,
panini roll w/ fries

kobe swiss burger	 13
half pound, seared  
marinated shitake MUSHROOMS  
caramelized onion mayo w/ fries

pizzas
traditional cheese	 7
mozzarella cheese
& our tomato sauce

pepperoni	 8
mozzarella cheese,
our tomato sauce
topped w/ pepperoni

mediterranean	 10
basil pesto, fresh garlic,
mozzarella cheese,
fresh mushrooms, sun-dried
tomato, black olives, feta cheese

margarita	 10
freshly diced tomato,
mozzarella & parmesan
cheeses, garlic, basil

seafood	 12
fresh garlic, sautéed shrimp,
lump crab, mozzarella cheese

barbeque chicken	 11
red onion, mozzarella cheese,
cilantro

chicken pesto	 11
marinated chicken,
basil pesto, mozzarella cheese,
sun-dried tomato

basil pizza	 10
fresh mozzarella cheese,
fresh basil & spicy tomato sauce

sangria
red sangria	 24
white sangria	 24
peach sangria	 24
saint germaine spritzer	  28
sake 
momokowa asian pear	 35
premium sake smooth & mellow flavor 
hou hou shu 187 ml	 15
sparkling sake 
kasumi tsuru yamahai ginjo 300 ml 	 26  
smokey, earthy flavors mix 	  
w/ sweeter, fruitier notes

specialty cocktails
new old fashioned	  10 
makers mark bourbon, bitters, 
blackberry, peach 
passion fruit mojito	 10 
light rum, fresh mint, passion fruit 
nectar, lime, soda water 
dark and stormy	 10
gosling dark rum, abc ginger beer, 
fresh lime juice

far east caipirinha	 10 
cachaca, premium sake, lychee puree, 
muddled lemon grass, vanilla and chile

strawberry gin blossom	 10
hendricks gin, st. germaine, prosecco, 
lemon juice, muddled strawberry

kentucky straight	 10
jim beam bourbon, st. germaine,  
orange bitters, splash of ginger ale

martinis

thai basil gimlet	 11
ketel one vodka, lime juice,
fresh thai basil

pineapple infusion martini	 12
house infused pineapple vodka,
splash pineapple juice

asian pear	 10
premium sake, absolut vodka, fresh 
pear puree, white cranberry juice 
plum frost	 10
plum wine, 42 below vodka,  
splash of cranberry

strawberry coconut	 11 
"skinny" martini
housemade strawberry-infused vodka, 
coconut water, organic agave nectar

samurai	 10
plum wine, premium sake, pinot noir float

sake tini	 10
premium sake, ketel one vodka,  
sauvignon blanc

the vodka martini	 12
grey goose, hint of dry vermouth, 
choice of bleu cheese stuffed olives 
or tomolives

pom lychee greenteani	 10
absolut vodka, soho lychee,
zen green tea, pomegranate liquor,
white cranberry juice

espresso martini	 10
stoli vanil vodka, kahlua, espresso 
bellini martini	 10
peach vodka, fresh peach puree, 
splash of spumante 
ginger grape martini	 10
bombay sapphire, white cranberry, 
grapes, ginger root 

champagne cocktails

good night kiss	 10
campari, sugar cube, peychaud's bitters, 
spumante 
strawberry vice	 10
courvoisier v.s., vanilla syrup, 
muddled strawberries, spumante

lava lamp	 10
dancing cranberries in spumante
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appetizers
pan seared sea scallops	 12
carbonara style risotto, 
mirin-soy reduction 
tuna tataki	 13
pepper seared, wakame,
ponzu shoyu dipping sauce

black mussels	 10
prince edward isle, fresh tomato, 
serrano ham, sake-ginger-garlic broth

szechuan shrimp	 13
“buffalo style”, pickled ginger  
bleu cheese dressing

spicy tuna tartare	 12
sriracha mayo, wasabi caviar, 
crisp won ton, yuzu oil

mahi soft tacos	 13
honey-chipotle mayo, 
marinated red cabbage

chipotle crab mac & cheese	 13
cheddar & pepperjack, ditalini, panko crust

thai lettuce wraps	 10
sesame chicken, bibb lettuce, 
bean sprouts, carrots, scallions, 
peanut & sweet chili soy sauces

chicken dumplings	 10
sesame-soy dipping sauce

seared chicken satay	 9
thai roasted peanut sauce

hoisin glazed pork belly	 11
oven roasted scallion congee, 
szechuan onions, thai basil

kobe beef sliders	 13
hoisin, caramelized onion mayo 
pommes frites	 8
drizzled w/ honey-chipotle aioli

edamame ravioli	 10
drizzled w/ toasted sesame
ginger shoyu sauce

bento box	 13
marinated olives, soprassata, 
serrano ham, manchego,  
boschetto al tartufo

"new england" shrimp roll	 11 
toasted split top roll, thai basil, 
tobiko caviar  
edamame pods	 6
sea salt, ginger, sake 	
artisan cheese plate	 13 
hand sliced cheeses, fresh fruit

black sesame hummus	 7
homemade flatbread
	
soups
cappuccino of exotic mushroom	 7
whipped white truffle cream

soup du jour	 mp

salads	 half	 whole

sweet chili tuna salad	  	 15
grilled yellowtail, honey-roasted  
walnuts, red pepper, jicama,  
granny smith apples, field greens,  
cider-soy vinaigrette  
asian caesar salad	 6	 11
w/ spicy cashews, won ton 
fresco chop salad	 7	 13
avocado, tomato, cucumber, egg, 
red onion, dried cranberries,  
gorgonzola, honey-white balsamic  
vinaigrette

iceberg wedge salad	 7	 13
tomato, cucumber, bacon, almond, 
crispy tempura, pickled ginger-
bleu cheese dressing

grilled caesar salad	 7	 13
hearts of romaine, brushed  
w/ roasted garlic oil, grilled  
& served w/ diced tomato

add chicken or shrimp	 3	 5

entrees
crab and shrimp fried rice	 19
scallion, sprouts, carrot, edamame, 
micro cilantro 
also available vegetarian

pistachio & panko rainbow trout	 24
sweet chili vinaigrette, wok seared  
sesame vegetables

honey-miso sea scallops	 27
lemongrass skewered, asian black rice  
risotto, thai mango coconut curry,
toasted almond

chilean sea bass	 29
chili-soy glazed, sesame-soy 
soba noodles, creamy miso 

jumbo lump crabcake	 28
yukon homefries w/ bacon, corn,  
edamame & roasted red pepper.  
sriracha mayo, micro cilantro 

sesame seared ahi tuna	 27
served rare, sweet grilled 
pineapple chutney, wasabi 
whipped potatoes

teriyaki grilled salmon	 22
dried cranberry fried rice,  
pickled ginger-tobiko tartar sauce

pork tonkatsu	 24
panko encrusted, carbonara style risotto,  
creamy shitake brown sauce

tea-smoked breast of duck	 26
seared med-rare, cornbread pudding, 
cranberry-yuzu ginger ale relish

grilled filet mignon	 36
caramelized onion yukon mashed,  
thyme demi, wasabi créme fraîche,  
panko onion ring

kobe n.y. strip	 58
perfect trim, hoisin grilled, 
truffled shitakes, thyme demi, 
caramelized onion yukon mashed

filet mignon lo mein	 25
lightly breaded, mixed vegetables, 
classic chinese brown sauce  

braised beef short rib	 26
slow cooked four hours, 
oven roasted scallion congee 

cashew chicken and broccoli	 18
ginger infused jasmine rice,
classic chinese brown sauce 

marinated rack of lamb	 35 
bourbon sweet potato puree,  
cranberry yuzu-ginger ale relish,  
burgundy-honey reduction

pad thai	
asian rice noodles, stir-fried 
fresh vegetables & egg, topped
w/ scallion, crushed peanut

tofu or chicken	 17
shrimp	 19

all parties of eight or larger  
will have a single check with an  
automatic gratuity of 20%

executive chef travis mumma


