
noodles + Rice
lo mein $16

red bell pepper, snow peas, scallions
+chicken $4  +steak $4  +Shrimp $5

vegetable fried rice $14
edamame, green pepper, peas, sprouts
+chicken $4  +steak $4  +shrimp $5

short rib chow mein $16
roma tomatoes, korean glaze, spice mix

orange chicken $18
broccoli, orange, thai chili, jasmine rice

thai curry noodles $16
roasted chicken, rice noodle

spicy beef noodles $19
wok tossed sirloin, wide rice noodle, black bean chili

sauce, garlic chives, baby corn, bean sprout

sizzling mongolian beef $21
onions, peppers, chinese broccoli, choice of white rice

or lo mein

pad thai $14
rice noodle, tofu, garlic chives, bean sprouts, peanuts

+chicken $4  +steak $4  +shrimp $5

summer chicken noodles $16
udon noodles, creamy coconut sauce, cucumber salad,

chili crisp, ground chicken, scallions

snacks
Rice Cakes $16*🔸

tuna, ponzu, spicy aioli, wasabi
tobiko

Crab Rangoons $13
sweet chili plum sauce

Honey Sriracha Wings $16🔸
sake soy marinade, sesame

Boneless Spareribs $16🔸
broccolini, fried garlic,

chinese bbq

Scallion Pancakes $12
edamame dip, sesame

coconut shrimp $15
mango habanero sauce

Salt & Pepper Chicken $17🔸
spice mix, sancho pepper honey

steak tips $19🔸
teriyaki bourbon marinade,

pickled shishito peppers

chicken skewers $15🔸
ginger soy marinade,

scallions, sesame

lettuce wraps $16🔸
popcorn chicken, sweet + Spicy
aioli, cilantro lime slaw, thai

vinaigrette
veggies + Salads

edamame $8🔸
smoked sea salt or spicy

togarashi

kung pao brussels sprouts 
$14🔸

Kung pao sauce, peanuts,
sesame

thai peanut salad $12🔸
napa cabbage, beansprouts,

wontons, carrots,
snowpeas

+chicken $4 +steak $4 
+shrimp $5

vietnamese salad $15 🔸
vermicelli noodles,
cucumber, carrots,

cilantro, scallions, crispy
pork, shallots, honey

roasted peanuts, romaine,
vinaigrette

crispy sweet 
potato balls $12 🔸

whipped feta, agave
vinaigrette

gochujang street corn
ribs $14🔸

yuzu aioli, queso fresco,
lime, gochujang, chili flake

dumplings
pork dumplings $14

lemongrass, ginger, ponzu

chicken  dumplings $15
thai green curry, basil,

togarashi

mushroom soup dumplings $13
chili dashi broth, pea

tendrils

jalapeno beef 
wontons $16

Dan Dan sauce, sesame, crispy
chili oil

wagyu dumplings $16
truffle ponzu, garlic chip,

chive

singapore dumplings $18
lobster, chili sauce, scallion

porcini + Shitake dumpling $15
soy brown butter, fried

enoki, scallion

 traditional rolls*
california $13

crab stick, cucumber,
avocado, wasabi tobiko

avocado $10🔸
jalapeno + mango salsa

shrimp tempura $13
spicy aioli, fried basil

crunchy maki $13
fried shallot, spicy aioli,

tempura flakes
(choice of tuna, salmon or

yellowtail)

lil' maki $9🔸
seaweed outside, rice inside

(choice of tuna, salmon,
yellowtail, cucumber or

avocado)

speciality rolls*
e.t roll $18

tempura fried tuna maki, avocado, eel, spicy aioli,
kabayaki

spicy tuna $16🔸
aji amarillo, charred pineapple, jicama

salmon teriyaki $17🔸
torched salmon, charred pineapple, crab stick,

cucumber, avocado

so beefy $15🔸
short rib, spicy queso fresco

dragon roll $19
snowcrab mix, tempura shrimp, eel, avocado, truffle

kabayaki sauce

the French maiden $18
seared ribeye, creamy peppercorn sauce, crispy enoki

mushroom

rainbow roll $18🔸
cucumber, crab stick, tuna, salmon, yellowtail,

avocado, tobiko

rock shrimp roll $18
tuna, cucumber, tempura rock shrimp, scallion, spicy

mayo

snow mountain roll $18
snow crab, cucumber, shrimp, torched cream cheese,

chili crunch
  

tempura sweet potato $15
tempura sweet potato, sesame, avocado

The Weekender $16🔸
smoked salmon, tempura pickled red onion, scallion

cream cheese, mango habanero hot sauce

volcano roll $17🔸
cucumber, avocado, topped with baked crab &

salmon, spicy ginger glaze

fire tuna roll $18
Mixed crab salad & cucumber on the inside topped
with spicy tuna, chopped scallions & orange soy

glaze

tiger roll $17
spicy tuna & avocado on the inside topped with mixed

crabstick, crispy noodles and kabayaki

 bowls*
spicy poke bowl $19
avocado, wakame,
charred pineapple,

tempura flake, spicy
mayo, sushi rice,

sweet soy, choice of
tuna or salmon

teriyaki salmon
bowl $21

8 oz grilled salmon,
sushi rice, steamed

bok choy

korean beef rice
bowl $16

sesame beef, fried
egg, shitake
mushroom

*these items are served raw/undercooked or cooked to order
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. Before placing your
order, please inform your server if a person in your party has a food allergy.

bao buns
fried chicken $11

spicy korean glaze,
japanese mayo, house

pickle

braised pork belly $11
pickled yellow bell

pepper, tahini

steak & Cheese $13
tenderloin, American
cheese, onion, russian

dressing

wagyu sliders $14
american cheese, spicy
mayo, jalapeno relish

short rib bulgogi $13
braised short rib, Dr

pepper sauce, cucumber
salad, radish

fried tofu $9
miso cream, chili crisp,

cilantro

fried crab $13
lump crab, radish, lettuce,

passion fruit glaze

nigiri + sashimi*
2 pieces nigiri $9

2 pieces sashimi $11

tuna🔸
yuzu + shiso paste

salmon🔸
maple syrup, truffle oil,

cured egg yolk

hamachi🔸
Thai chili, honey, chive

otoro +$2 🔸
truffle zest

red shrimp +$2🔸
lemon zest

wagyu +$3🔸
soy, kizami wasabi

hand rolls*
wagyu skirt steak $9🔸

truffle kabayaki, quail egg, chive

torched salmon belly $7🔸
maple syrup, yuzu, charred

pineapple

hamachi $7
 tempura shiso leaf,  passionfruit

leche de tigre

spicy tuna $6🔸
chili crisp, scallions

veggie $6
spicy tofu, enoki tempura, ginger

glaze

otoro $11 🔸
crispy potato strings, housemade

pickles

red shrimp $8 🔸
cucumber, red chili dressing

these items can be prepared gluten free, please let your server know as most items have
to be modified in order to do so. Also please relay sensitivity to cross contamination

🔸

🔸

🔸



cocktails 
cry baby $16
ghost tequila, lime, hibiscus, elderflower

green machine $15
blanco tequila, pineapple, mint-cilantro-thai
basil puree, habanero agave

fresh start $15
vodka, Lemongrass, cucumber, ginger, lemon

mai tai $15
Bacardi dark + white rum, triple sec, orgeat, lime,
angostora

red sangria $15
red wine, citrus rum, orange

baby’s blossom $15
tequila, elderflower, lychee, lime, agave

gold rush $15
gin, blood orange, ginger beer, lemon, honey

fall fashion $16
Japanese whisky, maple syrup, angostora
bitters, cinnamon stick

scorpion bowl $45

sake
ozeki $8 junmai, CA

winter warrior $20 (
300mL) junmai ginjo

yaegaki cloud nigori
 ( 300 ML ) $20

bottles+cans
coors light $7

bud light $7

corona extra $8

MICHELOb ULTRA $7

Nantucket 888 seltzer
(blueberry or
cranberry) $10

sapporo $7

downeast cider $8

High noon $10

castle island 
fiver ipa $10

VIVA tequila seltzer
$12

sun cruiser $10

on draft
maine beer co. $11

modelo $9
kirin ichiban $7

 sam adams seasonal $9
fiddlehead $10

wines
rose $12/48  

the pale, france

pinot noir $12/48  
erath, OR

cabernet sauvignon $12/46
Pavette, CA

pinot gris $12/44  
Hess Select, ca

sauvignon blanc $12/44
kono, new zealand

chardonnay $12/46
  la crema, CA

soju
hidori apple or green

grape ( 375 ml ) $15


	snacks
	Rice Cakes $16*🔸 tuna, ponzu, spicy aioli, wasabi tobiko
	Crab Rangoons $13 sweet chili plum sauce
	Honey Sriracha Wings $16🔸 sake soy marinade, sesame
	Boneless Spareribs $16🔸 broccolini, fried garlic, chinese bbq
	Scallion Pancakes $12 edamame dip, sesame
	coconut shrimp $15 mango habanero sauce
	Salt & Pepper Chicken $17🔸 spice mix, sancho pepper honey
	steak tips $19🔸 teriyaki bourbon marinade, pickled shishito peppers
	chicken skewers $15🔸 ginger soy marinade, scallions, sesame
	lettuce wraps $16🔸 popcorn chicken, sweet + Spicy aioli, cilantro lime slaw, thai vinaigrette

	bao buns
	fried chicken $11 spicy korean glaze, japanese mayo, house pickle
	braised pork belly $11 pickled yellow bell pepper, tahini
	steak & Cheese $13 tenderloin, American cheese, onion, russian dressing
	wagyu sliders $14 american cheese, spicy mayo, jalapeno relish
	short rib bulgogi $13 braised short rib, Dr pepper sauce, cucumber salad, radish
	fried tofu $9 miso cream, chili crisp, cilantro
	fried crab $13 lump crab, radish, lettuce, passion fruit glaze

	veggies + Salads
	edamame $8🔸 smoked sea salt or spicy togarashi
	kung pao brussels sprouts  $14🔸 Kung pao sauce, peanuts, sesame
	thai peanut salad $12🔸 napa cabbage, beansprouts, wontons, carrots, snowpeas +chicken $4 +steak $4  +shrimp $5
	vietnamese salad $15 🔸 vermicelli noodles, cucumber, carrots, cilantro, scallions, crispy pork, shallots, honey roasted peanuts, romaine, vinaigrette
	crispy sweet  potato balls $12 🔸 whipped feta, agave vinaigrette
	gochujang street corn ribs $14🔸 yuzu aioli, queso fresco, lime, gochujang, chili flake

	dumplings
	pork dumplings $14 lemongrass, ginger, ponzu
	chicken  dumplings $15 thai green curry, basil, togarashi
	mushroom soup dumplings $13 chili dashi broth, pea tendrils
	jalapeno beef  wontons $16 Dan Dan sauce, sesame, crispy chili oil
	wagyu dumplings $16 truffle ponzu, garlic chip, chive
	singapore dumplings $18 lobster, chili sauce, scallion
	porcini + Shitake dumpling $15 soy brown butter, fried enoki, scallion

	noodles + Rice
	lo mein $16 red bell pepper, snow peas, scallions +chicken $4  +steak $4  +Shrimp $5
	vegetable fried rice $14 edamame, green pepper, peas, sprouts +chicken $4  +steak $4  +shrimp $5
	short rib chow mein $16 roma tomatoes, korean glaze, spice mix
	orange chicken $18 broccoli, orange, thai chili, jasmine rice
	thai curry noodles $16 roasted chicken, rice noodle
	spicy beef noodles $19 wok tossed sirloin, wide rice noodle, black bean chili sauce, garlic chives, baby corn, bean sprout
	sizzling mongolian beef $21 onions, peppers, chinese broccoli, choice of white rice or lo mein
	pad thai $14 rice noodle, tofu, garlic chives, bean sprouts, peanuts +chicken $4  +steak $4  +shrimp $5
	summer chicken noodles $16 udon noodles, creamy coconut sauce, cucumber salad, chili crisp, ground chicken, scallions

	speciality rolls*
	e.t roll $18 tempura fried tuna maki, avocado, eel, spicy aioli, kabayaki
	spicy tuna $16🔸 aji amarillo, charred pineapple, jicama
	salmon teriyaki $17🔸 torched salmon, charred pineapple, crab stick, cucumber, avocado
	so beefy $15🔸 short rib, spicy queso fresco
	dragon roll $19 snowcrab mix, tempura shrimp, eel, avocado, truffle kabayaki sauce
	the French maiden $18 seared ribeye, creamy peppercorn sauce, crispy enoki mushroom
	rainbow roll $18🔸 cucumber, crab stick, tuna, salmon, yellowtail, avocado, tobiko
	rock shrimp roll $18 tuna, cucumber, tempura rock shrimp, scallion, spicy mayo
	snow mountain roll $18 snow crab, cucumber, shrimp, torched cream cheese, chili crunch
	tempura sweet potato $15 tempura sweet potato, sesame, avocado
	The Weekender $16🔸 smoked salmon, tempura pickled red onion, scallion cream cheese, mango habanero hot sauce
	volcano roll $17🔸 cucumber, avocado, topped with baked crab & salmon, spicy ginger glaze
	fire tuna roll $18 Mixed crab salad & cucumber on the inside topped with spicy tuna, chopped scallions & orange soy glaze
	tiger roll $17 spicy tuna & avocado on the inside topped with mixed crabstick, crispy noodles and kabayaki

	bowls*
	spicy poke bowl $19 avocado, wakame, charred pineapple, tempura flake, spicy mayo, sushi rice, sweet soy, choice of tuna or salmon
	teriyaki salmon bowl $21 8 oz grilled salmon, sushi rice, steamed bok choy
	korean beef rice bowl $16 sesame beef, fried egg, shitake mushroom

	traditional rolls*
	california $13 crab stick, cucumber, avocado, wasabi tobiko
	avocado $10🔸 jalapeno + mango salsa
	shrimp tempura $13 spicy aioli, fried basil
	crunchy maki $13 fried shallot, spicy aioli, tempura flakes (choice of tuna, salmon or yellowtail)
	lil' maki $9🔸 seaweed outside, rice inside (choice of tuna, salmon, yellowtail, cucumber or avocado)

	hand rolls*
	wagyu skirt steak $9🔸 truffle kabayaki, quail egg, chive
	torched salmon belly $7🔸 maple syrup, yuzu, charred pineapple
	hamachi $7  tempura shiso leaf,  passionfruit leche de tigre
	spicy tuna $6🔸 chili crisp, scallions
	veggie $6 spicy tofu, enoki tempura, ginger glaze
	otoro $11 🔸 crispy potato strings, housemade pickles
	red shrimp $8 🔸 cucumber, red chili dressing
	nigiri + sashimi*
	2 pieces nigiri $9 2 pieces sashimi $11
	tuna🔸 yuzu + shiso paste
	salmon🔸 maple syrup, truffle oil, cured egg yolk
	hamachi🔸 Thai chili, honey, chive
	otoro +$2 🔸 truffle zest
	red shrimp +$2🔸 lemon zest
	wagyu +$3🔸 soy, kizami wasabi


	cocktails
	wines
	bottles+cans
	sake
	soju

