Plsr el it

DINNER MENU

(Menu Items Subject to Change)



SMALL PLATES. Starters . .. but two or three can make a meal”
W aﬂ g&ty Grtens, Acian Pear, Roasted Walnute, Corganzola and Honey Soy Vinaigrette
%7 Red and Gm RM%«'»M, Pecorino, Ovan Roacted Tomato, and Garlic-Anchovy Dreseing
Herkoom Tonate W, Arugula, Enoki Mughraoms, Ginger-Citrue Vinaigrette, Black Truffle
Grilled G«q SM, in Cilantto and Garlic, with Acian Peanut Slaw and Tomato-Ginger Sauce
Dot Stichens, Wonton Wrapped Acian Spiced Pork with Wageabi Cream
Vesnbo waf« Cral Cadee, Roasted Corn, Crilled Leeks, Grain Muctard

Hawaiian Al Tw, Wok Seared and Secame Crusted, Spicy Soy Muctard Sauce

@ Stamed Mussels, Lomongrass and Thai Bagil

&«'4{7 Calamani, Fried and Tossed with Champagne, Dill and Catlic

@ Lobten Roll, Tempura Scallions, Cucumbet, and Chili Sauce

MA ’N A-”.EACT ’ONS “Traditional Entrée Size”

%&’4;5 : a

“Mera” (Hawaiian Sea Bacs), Shiitake Mushroom Risatto Cake, Jumbo Acpatagus, Lemon Butter Sauce
Par Seared Local Flowsden, Lobstar, Cpinach, Jasmine Rice and Red Pepper Sauce

|
| @ AL Tess Besto Bos, Qecame Crusted, Seallion Tempura, Ceviche Style
| Nimssn Ranch OW Pork Cdof, Teriyaki Marinated with Baby Carrate and Roacted Potatoes

|
| Grilled Clickes, Sweet Chili Glaze, Shiitake

N —

Macadania Dusted G@a«f\u, Mached Potatoes, Jumbo Asparague, Pineapple Relish, Coconut-Lemon Sauce
@ Jomde %«'n\f«, Egg Fried Rice, Swaet Chili Butter Sauce

Mughroome and Jumbo Asparague

Das Seared Red W, Thai Bagil, Scalliong and Asian BBQ Sauce

& Joumlbe S«caqvt, Lobster Ricotto and Tomato-Ginger Chutney

Wl Kw‘g SAM, Qtir Fried Vegetablee, Jacmine Rice, Secame-Soy Sauce
E«sters. Hot Dot, Shrimp, Seallops, Manilla Clame & Maine Lobster

@ DPortalells To&« Clul, Breaded and Pan Seared, with Roasted Peppers
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KURRENTS. CHOPS

Carmalized Onion Marmalade
10 o5 Paime Filet
16 0. Prime NY Strip

Served with Cabernet-Soy Demi Glace and

40
40
36

Noman. Rasch Ongpaic Lol Clops 26

SIDES

Sactebd Spap Peas
Sautebd Wild Mousbroons
Baby Carrots

Egg Fried Rice

Roasted Fingerling Potators
Garlic Masked Potatoes
Lobster Macaroni and Checse

N N NN o

10

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain
medical conditions

Out signatura "Chocolate Souffle” requires significant proparation time. Pleace

20% Gratuity will be added for parties of (€) or more

. let your cervar know in advance if you wish to enjoy one after your meal.



