DINNER MENU



SMA LL P LATES “Starters . . . but two or three can make a meal”

W 06 %y Grttnms, with Acian Pear, Roasted Wainute, Gorganzola and Honey Soy Vinaigrette 9
My Red and Grees Rosmaine, with Pecorino, Oven Roasted Tomato, and Galic-Anchovy Dressing 9
Herboom Tomato W, Arugula, Enoki Mushraome, Ginger-Citrue Vinaigrette, Black Truffle 10
G/watd Gbl{ WM, in Cilantro and Gatlic, with Asian Peanut Slaw and Tomato-Ginger Sauce 13
Pot Stickers, Wonton Wrapped Acian Spiced Pork with Wagabi Craam 10
Vonbo L«»mf« Caal Cake, with Jicama Slaw and Lemon Aioli 13
Hawaiian Al Tw, Wok Seared and Secame Crusted, with Spicy Soy Mustard Sauce 14
@ Steaned Musseds, with Lemongrage and Thai Basil 12
(7/u'4fy Calamani, Fried and Tosced with Champagne, Dill and Garlic 12
@ Lobster Roa, with Tempura Seallions, Cucumber, and Chili Sauce 14
MAIN ATIRACTIONS  “Traditional Entrée Size*
I Chef's Specialties |
: “Mere” (Hawaiian Qea Bass), with Shiitake Mughtoom Risatto (Cake, Jumbo Asparagus and Coconut-Lemon Sauce 30
Seantd Atlastic Halibe, with Lobster, Qpinach, Jagmine Rice and Red Pepper Sauce 2% ‘
@ AL Tuss Beto Bosx, Qecame Crusted, Seallion Tempura, Ceviche Style 30 |
Nimmdn Ramch OW Pork &of, Teriyaki Marinated with Baby Carrote and Roacted Potatoec 26
@ GMW Cﬂa'dm‘, Qweet Chili Glaze, Shiitake Muchtoome and Bok Choy 25 i
S : - =
@ Macadania Dusted Gmfu, with Jumbo Asparagug, Pineapple Relich and Coconut-Lemon Sauce 2€
fher] Mmﬂm‘g (Hawaiian Snapper), with Udon Noodles, Roasted Tomato Sauce and Acian Micto Greene 2
Dés Seaned Red W, with Udon Noodles, Thai Basil, Scallions and Acian BBQ Sauce 26
@ Jendo Swaafvt, with Lobstar Risotta and Tomato-Ginger Chutney 29
Wild King Salsmon, Chili Glazed with Pineapple Relich and Vegetable Sushi Roll 27
Easterss Hot Do, with Shrimp, Scallops, Manitla Ciame & Maine Lobster 32
@ Dortabells snnd Ta&« M, Breaded and Pan Seared, with Roasted Peppers 23
KURRENTS. CHOPS SIDES

SuidSopPus s

Braised Bok Cloy 5

10 o5 Prime Filer 40 Roasted Wild Mustrooms 5

16 op. Prime NY Staip 40 By Camots 6

1€ o5 Prime Bonelsn Ribesse 36 Roasted Fingrling Potators 6

Nimrn Rasnch Ongrsic Landy Chops 26 Gantic Masbed Potatos 5

Lobstr Macaroni and Cheese €
ceafood, snelfish or 6qgs may norease your 1ok of | Oursignature™Chocolate Souffie” requivee cignificant preparation fime. Please

foodborne illness, especially if you have certain let your server know in advance if you wich to enjoy one after your meal.

medical conditions

20% Gratuity will be added for parties of (€] or mote



