JANUARY

FEBRUARY

PACIFIC SEAFOOD
FESTIVAL

Jan 4 - Feb 28
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* Different main dishes will be prepared in February.
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DRINK TICKET!

Order from this menu to receive a free drink ticket!
Max number of tickets will be one ticket per person per meal.
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APPETIZERS

Black cod carpaccio with onion shoyu dressing, julienned daikon............. 1,580
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*Pairing Wine: Roederer Estate, Quartet Brut, CA
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Romaine Caesar salad, house smoked salmon and squid ink dressing......... 1,680
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*Pairing Wine: Firestone, Sauvignon Blanc, CA '18
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Baby octopus and potatoes sautéed in garlic, N duja, white wine............ 1,580
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*Pairing Wine: Mltolo Jester Rose, McLaren Vale, AUS '19
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MAIN DISH

Saikyo miso marinated black cod gratin with potatoes, Brussels
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*Pairing Wine: Rubaiyat, Koshu, Yamanashi, JPN '18
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Grilled king salmon filet with roasted turnips and sake
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*Pairing Wine: Sky Side, Chardonnay, North Coast, CA '18
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Cioppino stew with king salmon, shrimp, calamari, mussels and fennel.....4,980
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*Pairing Wine: Mitolo, Jester Rose, McLaren Vale, AUS 19
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Broiled spiny lobster Rockefeller style with parsley and herb glaze............ 3,980
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*Pairing Wine: Cullen, Sauvignon-Semillon, Margaret River, AUS '16
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PASTA AND RISOTTO
Dungeness crab tomato risotto with Napa cabbage.............cc.coooii. 2,400
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*Pairing Wine: Alta Maria, Santa Maria Valley, Pinot Noir, CA '12
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Linguine with fresh uni and aonori and red shiso.............cc.coociii, 2,700
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*Pairing Wine: ]osef Chromy Pepik , Pinot Noir, Tasmania, AUS '19
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