
$50.10 Per Person

ENTRéES
Braised Short Ribs 

sake and plum braised with 
bamboo shoots & sweet potato 

puree

Chestnut Chicken 
half chicken with shiitake rice 

and lemon ginger sauce

Japanese Ribs 
half rack, hickory-smoked in a 
red miso barbeque sauce with 

truffle soy bean salad

Ahi Tuna Steak 
seared with scallion potato 
puree, celery salad & soy 

wasabi glaze 

Salmon Japonais 
nori crusted and seared with 

oyster leek stew

DESSERT
Chocolate Mousse cake with 

raspberry sauce

Homemade Ice cream and 
sorbets

APPETIZERS
Crab Cakes 

with soy mustard and 
mandarin orange

Lobster Spring Rolls 
with mango relish and blood 

orange reduction sauce

Spicy Chicken Drummettes 
with roasted scallion 

dipping sauce

Ahi Tuna Ceviche 
yuzu and white soy marinated 
ahi tuna with edamame and 

tempura shallots

Hawaiian Hamachi 
thinly sliced yellowtail with 

sesame soy yuzu vinaigrette

Spicy Mono 
spicy octopus topped with spicy 

tuna in a sweet eel sauce

Crispy Shrimp and Salmon 
panko shrimp and soy 

marinated salmon

Tuna Tuna Salmon 
steamed salmon tartare with 

sliced tuna and avocado sauce

Spicy Tuna Maki

Choose one appetizer, entrée and dessert

JOIN                           FOR

AUGUST 30 – SEPTEMBER 5, 2010
The Mirage invites you to dine with our finest at incredible prices 

benefiting a great cause. Proceeds will go to ThreeSquare, a non-profit 
organization dedicated to ending hunger in Southern Nevada.


