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appetizers
Jalapeño Calamari    9

Spicy Octopus    9
Scallop    11 / piece

Rock Oyster    12 / piece
Seafood and Spinach Dumplings    5 pieces    15

Asari Manila Clam    14
Chicken Dumplings    4 pieces    9

Game tastinG
Quail    20
Squab    20

Foie Gras    20

entrées
Filet Mignon Australian Wagyu    48 / 4 oz., 72 / 6 oz., 96 / 8 oz.

Rib Eye Australian Wagyu    40 / 4 oz., 60 / 6 oz., 80 / 8 oz., 100 / 10 oz.
Lamb Chop with Red Cabbage    36
Duck Breast with Thai Basil    32

Santa Barbara Prawn with Salsa Roja    45
Steamed Bass with Swiss Chard in Spicy Chili Sauce    36 

Whole Lobster with Pineapple Butter    62
Ohmi Beef    25

teppan veGetables
Spinach Cream    4       Chinese Green with Chili Sauce    4

Zucchini with Butter    3       Shiitake    7
Baby Bok Choy with Oyster Sake Sauce   3       Maitake Truffle Butter    7

Eggplant with Miso Sauce    4       Cauliflower with Fondue    4
Fingerling Potato Bacon with Rosemary    5

fillinGs
Beef  Julienne Garlic Fried Rice    14

Vegetable Garlic Fried Rice    9
Scallop and Squid Fried Rice    14

Uni Fried Rice    14
Beef  Julienne Yakisoba    14

Vegetable Yakisoba    9

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.


