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CATCH

RAW BAR

CLASSICS: SELECT 2

$10PP/HR FOR EACH ADDITIONAL SELECTION

EAST COAST OYSTERS*
Mignonette, Cocktail Sauce
o CAESAR SALAD® CHOPPED ‘WEDGE’ SALAD
aby Romaine Lettuce, Farmesan Maple Glazed Bacon, Blue Cheese, Crispy Shallots

Warm Garlic Sourdough Croutons .
(GF + VEGAN UPON REQUEST) Iceberg Lettuce, Creamy Sesame Dressing

JUMBO SHRIMP COCKTAIL*
Chili Garlic, Dijonnaise

SPECIALTY ROLLS: SELECT 2

$10PP/HR FOR EACH ADDITIONAL SELECTION

CATCH ROLL
VEGETABLE KING ROLL Crab, Salmon, Miso-Honey WAGYU SURF & TURF ROLL +$5
King Oyster Mushroom, Cucumber Maine Lobster, Crispy Potato
Avocado, Spicy Miso Truffle Aioli, Chimichurri

HELLFIRE ROLL
Spicy Tuna Two-Ways, Pear, Balsamic

FROM JAPAN TO LA: SELECT 2

$12PP/HR FOR EACH ADDITIONAL SELECTION

NIGIRI PLATTER

TRUFFLE SASHIMI Chef’s Selection AHI TUNA PIZZA
Tuna, Hamachi, Chili Ponzu, Black Truffle Puree Bluefin Tuna, Avocado Aioli, Garlic Ponzu
Kaluga Caviar MADAI CRUDO Add Kaluga Caviar + $5

Japanese Red Snapper, Pickled Peach

Pomegranate, Amarillo Sauce

....................................................... PREMIUM A TN | T ——

MARKET PRICING

CHILLED LOBSTER CLAWS
OMAKASE BOAT Chili Garlic, Dijonnaise OSETRA CAVIAR
Signature Nigiri, Classic Roll Osetra Caviar, Classic Accoutrements,
Premium Sashimi ALASKAN KING CRAB Brioche Toast Points & Housemade Waffles

Chili Garlic, Dijonnaise, CS Cocktail Sauce

(*) DENOTES ITEMS THAT CAN BE ALTERED TO BE GLUTEN FREE




