
 

 

 

 
APPETIZERS  

Seafood Salad  
Three - layered salad with spicy crabmeat an d surf clams over smoked squid  

Served atop Japanese seaweed  
 

Mixed Organic Greens Salad  
Fresh organic greens served with mandarin oranges and citrus pepper vinaigrette  

 

ENTRƒES  
Sushi Special  

Chef Õs selection of the freshest sushi of the day (vegetarian option available)  
 

Sesame Shrimp  
Wok seared in a mild spicy, savory sesame and garlic sauce  

 
Beef Short Ribs  

Slow braised in burgundy wine, ginger soy and star anise  
 
 

DESSERTS  
Plum Wine Ice Cream  

 
Chocolate Crunch Bar  

Silky chocolate mousse with pralines and wafers  
 
 

$ 3 5 per person  
(bar, tax, gratuity not included)  

 


