OCEAN DYNAMITE ROLL 32

Tuna | Salmon | Hamachi | Cucumber |
Furikake | Tobiko | Gochujang Sauce |
Wakame

TOWN ROLL 28

Tempura Shrimp | Avocado | Spicy
Tuna | Dynamite Sauce | Sweet Soy

TEMPURA SHRIMP ROLL 23
Avocado | Cucumber | Sweet Soy

HAMACHI DRAGON ROLL 28
Spicy Tuna | Avocado | Sambal Vinaigrette |
Jalapeno

SPICY TUNA ROLL 24
Avocado | Cucumber | Spicy Mayo

SASHIMI 29
Choose Tuna, Salmon or Hamachi 6pc
Seaweed Salad

CLAM CHOWDER 14
Cream Base | Chopped Clams |
Smoked Lardons | Yukon Golds NF

CLASSIC CAESAR 17
Romaine | Creamy Caesar
Garlic Croutons | Shaved Parmesan NF

PORK WINGS 23

Braised Bone In Pork | Gaufrette Potato
| Gochujang Sauce | Aji Amarillo
Dipping Sauce NF

ROASTED RED PEPPER HUMMUS 19
Pickled Veg | Grilled Naan | Chili Crisp NF

CRISPY BRUSSELS 16
Lardons | Sweet Chili Sauce
NF | GF | DF

POACHED PEAR SALAD 22

Red Wine Poached Pear | Arugula | Boursin
Cheese | Toasted Pistachios | Dijon Vinaigrette
GF

QQ’S BOLOGNESE 38

Veal | Pork | Beef | Crispy Pancetta | Pecorino | Pappardelle NF

CHICKEN CURRY 36

Kaffir Lime Leaf | Coconut Jasmine Rice | Chili Crisp | Cilantro NF | DF | GF

STEAK FRITES 54

100z NY Strip Steak | Arugula Salad | House Made Fries | Garlic Herb Butter NF | GF

HUNGARIAN GOULASH 38

SPICY SALMON ROLL 24
Avocado | Cucumber | Spicy Mayo

DOUBLE SALMON ROLL 26

Spicy Salmon | Avocado; Topped with
Salmon Belly | Spicy Mayo | Sweet
Soy

TUNA TATAKI 24
Togarashi | Ponzu | Wakame 5pc

LOBSTER BISQUE 21
Butter Poached Knuckle & Claw |
Brandy | Sherry | Puff Pastry NF

TUNA TARTARE 24

Tuna | Diced Cucumber | Avocado |
Ponzu | Sriracha | Grilled Naan NF

MUSSELS 21

Linguica | Garlic | Shallot | White
Wine | Tomato Basil Butter Broth |
Toasted Baguette NF
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Stewed Beef | Onions | Peppers | Carrots | Clove | Paprika | Tomato | Parsley | Spatzle NF

VEGAN CACIO PEPE 32

Cashews | Mixed Mushrooms | Garlic | Onions | Crushed Red Pepper | Bucatini | Miso | Lemon DF

SHRIMP SCAMPI 36

White Wine | Garlic | Tomato Confit | Arugula | Pecorino | Linguine NF

PAN SEARED COD 40

Parsnip | Rutabaga | Sweet Potato | Turnip | Roasted Cherry Tomato | Citrus Beurre Blanc NF | GF

WESTER ROSS SALMON 42

Butternut Squash Puree | Butternut Risotto | Wilted Spinach | Toasted Pepitas NF | GF

BURGUNDY BRAISED SHORT RIBS 44
Whipped Yukon Potato | Seasonal Vegetable | Demi NF | GF

VEAL BRACIOLE 38

Veal Cutlet | Prosciutto | Provolone | Bread Crumbs | Pecorino | House Red Sauce | Broccolini NF

TRUFFLE FRIES 9
Truffle | Pecorinol| Parsley NF | GF

INDIAN BREAD 8

Grilled Naan | Papadam | Tandoori Butter NF

STEAMED EDAMAME 12
Bonito Salt | Garlic Butter NF | GF

KIMCHI DEVILED EGGS 4 EACH

Togarashi | Kewpie Mayo | Sriracha NF | DF | GF

Before placing your order, please inform your server if a person in your party has a food allergy. *Consuming raw or undercooked meats, poultry, shellfish or
eggs may increase your risk of foodborne illness. We will allow for a maximum of two separate checks per table.



WHITE & ROSE

GRANDIAL, Brut, France, NV

GRANDIAL, Brut Rose, France, NV

ROSEBLOOD, Rose, Provence, France

CANTINA DI CALDARO, Pinot Grigio, Alto Adige, Italy
SAINT CLAIR, Sauvignon Blanc, New Zealand
RAPHAEL MIDOIR, Sauvignon Blanc, Touraine, France
JUSTIN GIRARDIN, Chardonnay, Bourgogne, France
FLOWERS, Chardonnay, Sonoma Coast, California

ELENA WALCH, Castel Ring, Pinot Grigio, Alto Adige, Italy

TERLANO, Terlaner Cuvee, Pinot Bianco, Chardonnay, Sauvignon Blanc Alto Adige, Italy

IDDA ETNA BIANCO, Carricante, Sicilia, Italy

ROC DE L’ABBAYE, Le Roc, Sauvignon Blanc, Sancerre, France
LARKIN, Sauvignon Blanc, Napa, California

OLIVIER LEFLAIVE, Les Setilles, Chardonnay, Bourgogne Blanc, France
LA CHABLISIENNE, Chablis Fourchaume ler Cru, France
ROMBAUER, Reserve Chardonnay, Carneros, California

CHENE BLEU, Le Rose, Vaucluse, France

RED

AVERAEN, Pinot Noir, Willamette Valley, Oregon

BARON DE LEY, Reserva, Rioja, Spain

DOMAINE BRUSSET, Laurent B, Cotes du Rhone Rouge, France
CATENA, Vista Flores, Malbec, Mendoza, Argentina

MARTIS, Cabernet Sauvignon, Alexander Valley, Sonoma, California
AUSTIN HOPE, Cabernet Sauvignon, Paso Robles, California

CRISTOM, Pinot Noir, Mt. Jefferson, Willamette Valley, Oregon

KEN WRIGHT CELLARS, Shea Vineyard, Pinot Noir, Willamette Valley, Oregon
ROMBAUER, Pinot Noir, Santa Lucia Highlands, Monterey, California
CHATEAU DE MARSANNAY, Pinot Noir, Burgundy, France

NINO NEGRI, INFERNO, Nebbiolo, Lombardy, Italy

CASTELLARE CHIANTI, Sangiovese, Tuscany, Italy

MARCHESI DI BAROLO, Nebbiolo, Piedmont, Italy

ARGIANO, Brunello Di Montalcino, Sangiovese, Tuscany, Italy
DOMAINE DU PEGAU, Chateauneuf-du-Pape, Southern Rhone, France
STAG’S LEAP, Artemis, Cabernet Sauvignon, Napa, California
JUSTIN, Isosceles, Cabernet, Merlot, Cab Franc, Paso Robles, California

BEERS SPARKLING

BUD LIGHT

CISCO GRIPAH

CISCO SHARK TRACKER
CISCO WHALE’S TALE
FIDDLEHEAD IPA
GUINNESS

HEINEKEN

MODELO

STELLA ARTOIS
ATHLETIC NA
HEINEKEN ZERO NA
HIGH NOON

SUN CRUISER

~N 3 00 00 0 X OO0 OO0 OO0 OO0
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LAURENT PERRIER, Brut, 375ml
VEUVE CLICQUOT, Brut

VEUVE CLICQUOT, Rose
BILLECART SALMON, Brut Reserve
BILLECART SALMON, Brut Rose

15/60
16/64
18/72
16/64
18/72
17/68
20/80

25/100

85
75
105
150
85
95
175
180
90

18/72
18/72
16/64
17/68
22/88

25/138

85

145
135
165
75

65

135
165
195
220
195

75

175
195
165
210



