3 Starters

OYSTER TRIO (6PCS)
Ly aF A A2 —3DRAZAIVT
Baked with Garlic Butter, Chili Ponzu,
Housemade Cocktail Sauce
27
SAUTEED FOIE GRAS SALAD
THATITZDYT—E7LYYOYSE IV A—TJaxT Lk
Watercress, Hearts of Palm, Walnut,
Macadamia Nut, Mango Vinaigrette, Cassis Reduction
24
TOFU MACADAMIA NUT SALAD
SEERDEZIT LY YOTITIHSIE T TS5—DFY
Watercress, Hearts of Palm, Cilantro, Tomato Nam Pla Vinaigrette
15
BRAISED SHORTRIBS
E—723a—bITDEXS RTA—FAH—)v
Sweet Soy, Green Onion, Jalapeno, Crispy Garlic
15
ONION SOUP
FAVR=T
Crispy Crostini
6

O

SEARED SCALLOPS
RETDYT—EFRADKBI S F
Eggplant, Crunchy Miso,

Soy Sherry Reduction
19
SEAFOOD TRIO

I=T7—FbUF KVEEE—FvUFAIVDEY

Kampachi, Kauai Shrimp, King Crab,
Sizzling Peanut Oil, Ponzu, Wasabi Aioli
14
CRISPY CALAMARI
AZRIDTZA ZALTAHF)Y/—=XT
Shishito Pepper, Lime Aioli
13
HOUSE SALAD
SVIRT=HSE

Mixed Greens, Cherry Tomatoes, Red Wine Vinaigrette

8
BURRATA CAPRESE

T5—2F—RDAHTL—+X

Avocado, Roasted Tomato, Balsamic, Crostini

1"

Three Course Meal — 38-

Appetizer

KATAIFI WRAPPED AHI
Wasabi Aioli, Soy Dashi
Choice of Entree
CATCH OF THE DAY
Roasted Garlic Crust, Broccolini,
Lemon Broth, Tomato Confit

MUSHROOM CHICKEN
Jidori Chicken Breast, Mushroom Cream,

Asparagus, Potato Puree
paragus, Dessert

COCONUT PANNA COTTA
Mixed Berry Sauce, Shaved Ice

3 Entrees ¥

STEAKSALAD bE—TJX7—F%S54 Fxl—bbOH)LH
Mixed Green Salad with Grilled Beef, Tomatoes, Green Beans, Red Onion, Avocado,

Crispy Potato Strings, Chili Sauce

23

SPICY AHI & SHRIMP TEMPURA BOWL R/\1Y—7 ERTR—)V TEDKRZISHFZ
Jumbo Shrimp, Spicy Ahi Poke, Nori, Bubu Arare, Garlic Aioli, White Rice
27 Additional Piece Shrimp Tempura 9

ASIAN CHICKEN SALAD 77 FF 454

TvEARDT4T LYk

Poached Jidori Chicken Thigh, Napa Cabbage, Mushroom, Miso Sesame Vinaigrette, Crispy Won Ton

21

MUSHROOM CHICKEN EEOO—XF Tvajb—LoY)—LY—2R
Jidori Chicken Breast, Mushroom Cream, Asparagus, Potato Puree

25

CRUSTACEAN SANDWICH OJXRZ—EBD YV RorvF
Maine Lobster, Crab, Bacon, Avocado, Tomatoes, Lettuce, Remoulade
Choice of House Salad or Paprika Garlic French Fries

35

CATCHOFTHEDAY  AHOD&R O—XMH—UvooZX+ LEYTOX
Roasted Garlic Crust, Broccolini, Lemon Broth, Tomato Confit

27

FILETMIGNON 47«4 LADTVIVERYVaART FRIAVY—X
Potato Puree, Seasonal Vegetables, Red Wine Sauce

39

GRILLED MAHI MAHI BURGER  /\TA 7 b/IN\—A— JUILLIeI ATy T IVRZ
Grilled Pineapple, Cabbage Slaw, Hawaiian Sweet Bun
Choice of House Salad or Paprika Garlic French Fries

23

NEW YORK STEAK —1—3—VRXT—FELHFRDT VIV XAV —Iv/)8\Z—X
Grilled Vegetables, Shichimi Soy Dashi, Daikon Oroshi

35

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your risk of foodborne illness.



