
*ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CATCH IS REQUIRED TO INFORM OUR GUESTS THAT CONSUMING ANY RAW OR UNDERCOOKED MEAT, 
SHELLFISH, POULTRY, FISH, EGGS OR ANY OTHER FOOD COOKED TO ORDER MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. IF YOU HAVE CHRONIC 

ILLNESS OF THE LIVER, STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS,  
AND SHOULD EAT OYSTERS FULLY COOKED. 

A 20% SERVICE CHARGE WILL BE ADDED TO YOUR CHECK.

Sunset Menu

COCKTAILS SPECIALTY COCKTAILS

WINE
PROSECCO  12 

ROSÉ  12

MALBEC  12 
SAUVIGNON BLANC  12

BEER
STELLA ARTOIS   7

MIMOSA  12  
Luca Paretti Prosecco, Fresh Orange Juice

APEROL SPRITZ  12 
Aperol, Orange, Luca Paretti Prosecco

BLOODY MARY  12 
Tanqueray Sterling Vodka  

House-Made “Bloody Mud” Tomato Juice

DETOX RETOX  12 
Código Blanco Tequila,  

Matcha, Fresh Cucumber 
Mint, Lime

 
MAKRUT GIN COOLER  12 
Monkey 47 Gin, Makrut Lime

Grapefruit, Lemon

Zero Proof
WATERMELON MOJITO 7 

 Seedlip “Grove 42”, Mint, Lime  

Frozen
PIÑA COLADA  10 

Absolut Elyx, Coconut
Espresso or Strawberry Floater

RAW BAR & SNACKS

CUCUMBER SALAD  9 
Spicy Crunchy Garlic

SHRIMP COCKTAIL*  10 
Cocktail Sauce, Lemon

EAST COAST OYSTERS*  4 each 
Mignonette, Cocktail Sauce

SUNSET SUSHI BOAT*  Assorted Cut Rolls & Nigiri Selection  68

SALMON AVOCADO*  12  
SPICY TUNA*  Scallion, Sesame  12  
SPICY YELLOWTAIL*  Serrano, Spicy Mayo  11  

CUT ROLLS VEGETABLE KING ROLL* 
Japanese Vegetables, Avocado

Spicy Vegan Mayo (V)

10

HOT STARTERS
CRUNCHY RICE CAKES*  Tuna Tartare, Wasabi Tobiko  7 each   

PARMESAN TRUFFLE FRIES  Vegan Truffle Aioli  10
CRISPY SHRIMP*  Spicy Mayo, Tobiko  14  

SHISHITO PEPPERS  9 
Yuzu Chili Garlic, Amazu Ponzu (V)

EDAMAME  9
Maldon Sea Salt (V, GF)  or Chili Garlic (V) 


