LATE NIGHT MENU
COLD PLATES

Kobe Beef Carpaccio 19
American style Kobe beef with yuzu and dark soy ginger sauce

Hawaiian Hamachi 16
thinly sliced yellowtail in a sesame soy yuzu vinaigrette

Ahi Tuna Ceviche 18
white soy marinated tuna with English peas and tempura shallots

Bibb Lettuce 9
hydroponic bibb lettuce, cucumber
and tomato carpaccio in a red miso vinaigrette

ROBATA - SKEWERED AND GRILLED ON JAPANESE COALS

Smoked Kobe 34
with wasabi ginger ponzu sauce

Kurobuta 12
ohba marinated Berkshire pork loin with ponzu sauce

Spicy Chicken 12

Sweet Shrimp and Diver Scallop 16
with yuzu salt

Black Angus Beef Sliders 10
2pcs with house smoked ketchup

HOT PLATES

Miso Soup 6
with wakame scallions and tofu

Sweet Potato Fries 8
with spicy dipping sauce

Lobster Spring Rolls 21
mango relish and blood orange reduction

Calamari 12
fried calamari topped in a sweet and sour sauce with wasabi vinaigrette

Crab Cakes 19
two lump crab cakes with soy mustard

Spicy Teriyaki Drummettes 16
with roasted scallion dipping sauce

Late night menu is served Thursday - Saturday until 1:00am
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