
 

 

 
Restaurant Week 

OCTOBER 13-20, 2013 

$27.95 
3 COURSE PRIX-FIXE 

SATURDAY UNTIL 7 P.M. ONLY 

 

Soup or Salad 

 Seafood Tom Yum Soup                                                       
Mussel, baby shrimp, scallop, mushroom,                        
onion, tomato, and scallion in lemongrass broth 

 Wonton Soup 
Pork wontons in clear broth                                                                                                    

 Roasted Corn Crab Soup 
Blue crab, crème fraiche, and chive oil 

 
 
 

 
 

 

 Avocado Salad 
Mixed greens with sliced avocado and ginger 
dressing                                             

 Chicken Salad 
Diced chicken breast, fried wonton skin, frisee, 
napa cabbage, jicama, raisins and sesame 
vinaigrette 

 Asian Chicken Salad 
Romaine, raisins, crouton, mandarin orange and 
parmesan cheese 

 
 
 

 
 

 

Appetizers 

 Roti Canai 
Indian flatbread served with side of curry sauce 

 Chicken Lettuce Wrap 
Diced Chicken, peppers, jicama and pine nuts 

 Slow-Cooked Baby Back Ribs 
Tamarind chili sauce  

 Grilled New Zealand Lamb 
Edamame, mashed potatoes, grilled asparagus, 
and plum wine soy glaze 
 

 
 
 

 
 

 

 Miso Black Cod 
Marinated in Japanese soy bean paste 

 Yellowtail Jalapeno * 
5 pcs of yellowtail and jalapeno in chef’s special 
sauce 

 Tuna Tartare * 
Micro greens, mangos, cucumbers, and cilantro 
mixed with mustard soy sauce 

 New Salmon *  
5 pcs of seared salmon with asparagus, fried 
onions, lotus root and spicy lemon dressing 
 

 
 
 

 
 

 

Entrees 

 Teriyaki Combo 
Chicken and shrimp served with seasoned 
vegetables 

 Crispy Soy-Glazed Chicken 
Deep-fried chicken with romaine, broccoli and 
sweet soy glaze 

 Black Pepper Steak 
Wok-fried flank steak with tossed peppers, 
onions and mushrooms 

 Pearl of the Sea 
Pan-seared jumbo scallop served with crispy 
noodles, seasoned vegetables and sweet chili 
sauce 
 

 
 
 

 
 

 

 Magic * 
Spicy tuny topped with salmon, yellowtail, 
avocado, crunchies and tobiko 

 Sex on the Beach * 
Shrimp tempura and spicy tuna topped with 
whit e tuna, avocado and tobiko served with 
spicy mayo and eel sauce 

 Summer Lover * 
Tuna, salmon, avocado and yellowtail wrapped 
with soy paper topped with spicy kani salad 

 Fashion *  
Lightly fried spicy tuna, kani, cream cheese and 
avocado topped with spicy mayo and eel sauce 
 

 
 
 

 
 

 

* This menu item consists of or contains meat, fish, or shellfish that are raw or not cooked to proper 

temperature to destroy harmful bacteria and/or virus. Consuming raw uncooked meats, poultry, seafood, 

shellfish, or egg may increase your risk of food borne illness, especially if you have certain medical 

conditions.* 


