
RESTAURANT WEEK
$59 PER PERSON

APPETIZERS

DESSERTS

HAZELNUT MOUSSE

CEVICHE

Fresh yellowtail cured in fresh citrus, lemon oil, cherry tomatoes, and leche de tigre

CALAMARI

Lime margarita spice, sweet chili garlic, and boom boom sauce

ENTRÉES

Choice of:

POKE SALAD

Seaweed onion, avocado, daikon, garlic, ginger wasabi sauce

LAMB LOLLIPOPS

New Zealand lamb chops, chimichurri, pomegranate seeds

Choice of:

Choice of:

JAPANESE CHEESECAKE

NEW YORK STEAK

12 oz, mashed potatoes, broccolini, tempranillo wine reduction sauce

SALMON & SWEET CORN

Broiled, passion fruit glazed, mashed potatoes, broccolini

TUNALICIOUS ROLL

Light spicy tuna tartare, cucumber, tuna strip, jalapeño cilantro cream, micro greens, topped with

ahi tuna strips

CAULIFLOWER

Whole roasted cauliflower served with parmesan crisps and garlic truffle cream sauce
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