
 

 

 

CHEFS THREE COURSE TASTING MENU 

Choose One Item from Each SectionChoose One Item from Each SectionChoose One Item from Each SectionChoose One Item from Each Section    

Ala Carte PricingAla Carte PricingAla Carte PricingAla Carte Pricing    

 

       1st Course 

             Pork Shumai, Pork Shumai, Pork Shumai, Pork Shumai, ginger, black garlic, ginger, black garlic, ginger, black garlic, ginger, black garlic, shiitake mushroom, scallion, shiitake mushroom, scallion, shiitake mushroom, scallion, shiitake mushroom, scallion,     

                                                    spicyspicyspicyspicy----sesamesesamesesamesesame----ponzuponzuponzuponzu                                                                                                                                                                                                                                                                        $14 

 
                

             New Orleans sNew Orleans sNew Orleans sNew Orleans style Creoletyle Creoletyle Creoletyle Creole    mock turtle smock turtle smock turtle smock turtle soup, tender beef, oup, tender beef, oup, tender beef, oup, tender beef,     

                                                    bell peppers, onion, hard cobell peppers, onion, hard cobell peppers, onion, hard cobell peppers, onion, hard cooked egg, with lemon and sherry oked egg, with lemon and sherry oked egg, with lemon and sherry oked egg, with lemon and sherry $14 

 
                

                                                    Heirloom Cauliflower Salad, celery, fried wheat berries, Italian Heirloom Cauliflower Salad, celery, fried wheat berries, Italian Heirloom Cauliflower Salad, celery, fried wheat berries, Italian Heirloom Cauliflower Salad, celery, fried wheat berries, Italian     

                                                    parsley, Calabrian chilies, parsley, Calabrian chilies, parsley, Calabrian chilies, parsley, Calabrian chilies, crispy shallots, crispy shallots, crispy shallots, crispy shallots, creamy white balsamic creamy white balsamic creamy white balsamic creamy white balsamic     

                                                    dressing, toasted pine dressing, toasted pine dressing, toasted pine dressing, toasted pine nuts, Pecorino Romanonuts, Pecorino Romanonuts, Pecorino Romanonuts, Pecorino Romano                             $14    
 

         2nd Course 
              

             A5 Wagyu Ribeye Roll, torched wagyu beef, crispy fried onion,A5 Wagyu Ribeye Roll, torched wagyu beef, crispy fried onion,A5 Wagyu Ribeye Roll, torched wagyu beef, crispy fried onion,A5 Wagyu Ribeye Roll, torched wagyu beef, crispy fried onion,    

                                                    blackened avocado, scallion, takuwan, tobikko blackened avocado, scallion, takuwan, tobikko blackened avocado, scallion, takuwan, tobikko blackened avocado, scallion, takuwan, tobikko &&&&    Unagi sauceUnagi sauceUnagi sauceUnagi sauce    $22 

    
 

             Tempura Surf & Turf, white shrimp, bunshemeji mushrooms,   Tempura Surf & Turf, white shrimp, bunshemeji mushrooms,   Tempura Surf & Turf, white shrimp, bunshemeji mushrooms,   Tempura Surf & Turf, white shrimp, bunshemeji mushrooms,       

                                                    cauliflower, broccoli, snap peas, citruscauliflower, broccoli, snap peas, citruscauliflower, broccoli, snap peas, citruscauliflower, broccoli, snap peas, citrus----ponzu dipping sauce.  ponzu dipping sauce.  ponzu dipping sauce.  ponzu dipping sauce.  $20 

 
                

                                                    Local Manilla Clams,Local Manilla Clams,Local Manilla Clams,Local Manilla Clams,sweet basil pesto, sweet basil pesto, sweet basil pesto, sweet basil pesto,     garlic, white wine,garlic, white wine,garlic, white wine,garlic, white wine,        

                                                    Parmigiano Reggiano. Parmigiano Reggiano. Parmigiano Reggiano. Parmigiano Reggiano. $18                    

         3rd Course 

             House made fresh riccotaHouse made fresh riccotaHouse made fresh riccotaHouse made fresh riccota    Cavatelli, King & Dungeness crab, Cavatelli, King & Dungeness crab, Cavatelli, King & Dungeness crab, Cavatelli, King & Dungeness crab,     

                                                    extra virgin olive oil, red chiles, preserved lemon, and mintextra virgin olive oil, red chiles, preserved lemon, and mintextra virgin olive oil, red chiles, preserved lemon, and mintextra virgin olive oil, red chiles, preserved lemon, and mint .... $58 
 
                 

             Raw Bar Omakase, Hamachi Tartar on Crispy Sushi Rice, Raw Bar Omakase, Hamachi Tartar on Crispy Sushi Rice, Raw Bar Omakase, Hamachi Tartar on Crispy Sushi Rice, Raw Bar Omakase, Hamachi Tartar on Crispy Sushi Rice,     

                                                    Torched Salmon Belly, King & Dungeness Crab California Roll, Torched Salmon Belly, King & Dungeness Crab California Roll, Torched Salmon Belly, King & Dungeness Crab California Roll, Torched Salmon Belly, King & Dungeness Crab California Roll,     

                                                    Salmon, Hamachi and Bluefin Tuna Sashimi, Oysters TobikkoSalmon, Hamachi and Bluefin Tuna Sashimi, Oysters TobikkoSalmon, Hamachi and Bluefin Tuna Sashimi, Oysters TobikkoSalmon, Hamachi and Bluefin Tuna Sashimi, Oysters Tobikko $72 

    
                 

             Japanese A5 Wagyu Eye of Rib Eye Steak, Japanese A5 Wagyu Eye of Rib Eye Steak, Japanese A5 Wagyu Eye of Rib Eye Steak, Japanese A5 Wagyu Eye of Rib Eye Steak,     

                                                    Wasabi Mashed PotatoeWasabi Mashed PotatoeWasabi Mashed PotatoeWasabi Mashed Potatoes, Blistered Snap Peas, s, Blistered Snap Peas, s, Blistered Snap Peas, s, Blistered Snap Peas,     

                                                    KombuKombuKombuKombu----Soy Infused Maitre d’ SauceSoy Infused Maitre d’ SauceSoy Infused Maitre d’ SauceSoy Infused Maitre d’ Sauce .................................................... $80    

 
 

 


