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57

sweet potato croquettes
stuffed with smoked ham and scallions

wakame salad
seaweed salad
dressed with roasted sesame

grilled shiitake

robata-grilled with sea salt and ponzu

braised zebra tomato salad
finished with micro arugula and goat cheese

vegetable tempura
battered market-fresh vegetables (8 pcs.)

shrimp tempura
crispy battered shrimp (6 pcs.)

stir-fried broccolini
with ginger

anise and soy-braised eggplant
slow-braised with ginger,
garlic, cloves and anise

hearts of palm salad
cucumbers, carrots julienne
and cilantro vinaigrette

S11

miso cod
miso-marinated black cod with ginger sprout

calamari
grilled baby calamari in a rich and spicy
ginger tomato sauce with cashews

ahi tuna poke
minute-marinated raw tuna with crisp apples

lemongrass chicken skewers
served on a live grill

$9

sake clams
fresh manila clams
steamed in sake and ginger

salmon teriyaki
skewered Scottish salmon with a teriyaki glaze
and roasted sesame seeds
served on a live grill

kushisashi
robata-grilled sirloin steak
with japanese mustard

$14

grilled pork belly skewers

bacon hotate
scallops wrapped in bacon
and grilled robata style

crabcakes
served with a curried aioli

chili prawns
Singapore-style tiger prawns

$16

garlic and black pepper-seared tuna
served with plaintain chips
and mango and pineapple salsa

hamachi kama
broiled yellowtail collar
with natural sea salt and lemon

mahi mahi taco (3pc)
with sriracha sour cream,
spiced guacamole and pico de gallo
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deep-fried snapper
whole snapper of the day
dressed with shredded ginger, cilantro and scallions
and drizzled with a hot soy dressing
(serves 2)
38

grilled maine lobster
11b. maine lobster basted
with a cilantro vinaigrette
20

halibut en papillote
fresh Alaskan halibut steamed in parchment
with ginger, lemongrass, serrano, lime and soy

27

grilled miso-marinated salmon
served with stir-fried pea sprouts
and purple jasmine rice
24

colossal shrimp
grilled and basted with a sweet, spicy
and tart tomato sauce
21(2 pcs.)
35 (4 pcs.)

duo of filet mignon and grilled langoustine
scallion mashed potatoes
and stir-fried baby carrots

32



