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Filled with beef and powk, pan seared
until crispy, ﬂas]/\ streamed and served

with a sweet chili, apricot glaze and

a green papaya Salad.

Givilled asssortment of seasonal
seafooc] and mixed vege’rab|es
presen’red in a clay pot and fihislf\ed
with Yuzu soy and basil.
Entrée size $35

Tender bona ika squid,
lightly fried and served with

a Mandarin sweet and sour sauce

Rock shrimp fy*iecl in a light tempura
batter and tossed in creamy

spicy sauce with tobiko.

TFresh Maine lobster, mint, cilantro, carrot,
ce”opl/\ane noodles and daikon sprouts
wrapped in a Viethamese rice paper.

Served with nuac cham clipping sauce.

Served with wasabi cocktail sauce,

l/\iyaslx\i seaweed, jumbo |u\mp crab.

SMW\W\EV greens, Mandarin orange supremes,

avocac’o, toasted ]/\oney a|W\oV\dS, heirloom tomatoes,

and a ginger, carrot, citrus vinaigrette

Served with a yuzu dill crouton.

Coconut Red Curry ® Pad Thai
Teriyaki ® Veggie / Tofm

Choice of noodles:
Soba, Vaki Soba, Udon or Rice

Shiro miso marinated and broiled golden brown,
served with an Asian noodle egg foo young,
and kmng pow vege‘rables.

Glazed with miso mustard sauce and Asian pesto,

atop seasoned rice cakes & Smrrommdihg wok seared
vege’raHes.

Slow braised and served with a honey, hoisin cornbread,

a watermelon and jicama salad and a sweet Thai cly*essing.

Givilled beef tenderloin served with Pad Thai
demi—glace, gri“ecl asparagus and

a golden, green onion hashbrown.
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Crispy fried and arranged on a bed

of sﬁv‘—fv‘y vege’raHes, enhanced with
sweet soy sauce.

Roasted in a toban pot with

fingev*“ng potatoes, baby vege’rables
and a '/\OV\&Y soy jus.

Tempura shrimp, spicy aioli,

green onion, tobiko, and eel sauce.

CV‘C\b, cream clr\eese C\V\C{ C\VOCQCJO

+opped with salmon and crunchies

Sake, fresh groumcl ginger, Girey
Cromras vtlie cudl b el
simple syrup
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