NAGK] BAD BINS

RICE CAKES $16* FRIED CHICKEN $11
TUNA, PONZU, SPICY AIOLI, WASABI  SPICY KOREAN GLAZE,
TOBIKO JAPANESE MAYO, HOUSE
PICKLE
CRAB RANGOONS $13
SWEET CHILI PLUM SAUCE BRAISED PORK BELLY $I1
PICKLED YELLOW BELL
HONEY SRIRACHA WINGS $16 PEPPER, TAHINI
SAKE SOY MARINADE, SESAME
STEAK & CHEESE $13
BONELESS SPARERIBS $16 TENDERLOIN, AMERICAN
BROCCOLINI, FRIED GARLIC, CHEESE, ONION, RUSSIAN
CHINESE BBQ DRESSING
SCALLION PANCAKES $12 WAGYU SLIDERS $14
EDAMAME DIP, SESAME AMERICAN CHEESE, SPICY
MAYO, JALAPENO RELISH
COCONUT SHRIMP $15
MANGO HABANERO SAUCE SHORT RIB BULGOGI $13
BRAISED SHORT RIB, DR
SALT & PEPPER CHICKEN $17 PEPPER SAUCE, CUCUMBER
SPICE MIX, SANCHO PEPPER HONEY SALAD, RADISH
STEAK TIPS $19 FRIED TOFU $9
TERIYAKI BOURBON MARINADE, MISO CREAM, CHILI CRISP,
PICKLED SHISHITO PEPPERS CILANTRO
CHICKEN SKEWERS $15 FRIED CRAB $13
GINGER SOY MARINADE, LUMP CRAB, RADISH, LETTUCE,
SCALLIONS, SESAME PASSION FRUIT GLAZE

LETTUCE WRAPS $16
POPCORN CHICKEN, SWEET + SPICY +
AIOLI, CILANTRO LIME SLAW, THAI
VINAIGRETTE EDAMAME $8

SMOKED SEA SALT OR SPICY
JUNPINGS
KUNG PAO BRUSSELS SPROUTS
PORK DUMPLINGS $14 14
LEMONGRASS, GINGER, PONZU  KUNG PAO SAUCE, PEANUTS,

SESAME
CHICéEN DL(J:MPLIHGS 215
THAI GREEN CURRY, BASIL, THAI PEANUT SALAD $12
TOGARASHI NAPA CABBAGE, BEANSPROUTS,
MUSHROOM SOUP DUMPLINGS $13 WONgP?g\?\',gEAARSROTS’
CHILI DASHI BROTH, PEA +CHICKEN $4 +STEAK $4
TENDRILS +SHRIMP $5
JALAPENO BEEF VIETNAMESE SALAD $15
WONTONS $16 VERMICELLI NOODLES,
DAN DAN SAUCE, SESAME, CRISPY CUCUMBER, CARROTS,
CHILI OIL CILANTRO, SCALLIONS, CRISPY
PORK, SHALLOTS, HONEY
WAGYU DUMPLINGS $16 ROASTED PEANUTS, ROMAINE,
TRUFFLE PONZU, GARLIC CHIP, VINAIGRETTE
CHIVE
CRISPY SWEET
SINGAPORE DUMPLINGS $18 POTATO BALLS $12

LOBSTER, CHILI SAUCE, SCALLION WHIPPED FETA, AGAVE

VINAIGRETTE
PORCINI + SHITAKE DUMPLING $15

SOY BROWN BUTTER, FRIED
ENOKI. SCALLION GOCHUJG:‘EC; %;I;‘REET CORN
YUZU AIOLI, QUESO FRESCO,
LIME, GOCHUJANG, CHILI FLAKE

0 NOODLES + AcE

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

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

SPEGIALTY ROLS™

E.T ROLL $18
TEMPURA FRIED TUNA MAKI, AVOCADO, EEL, SPICY AIOLI,
KABAYAKI

SPICY TUNA $16
AJl 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 ROgK SHRIMP, SCALLION, SPICY
MAY

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, CHOPEELRZSECALLIOI\IS & ORANGE SOY

TIGER ROLL $17

SPICY TUNA & AVOCADO ON THE INSIDE TOPPED WITH MIXED
CRABSTICK, CRISPY NOODLES AND KABAYAKI

TRADITIONAL ROLS™ BONIE™

CALIFORNIA $13 SPICY POKE BOWL $19
CRAB STICK, CUCUMBER, AVOCADO, WAKAME.
AVOCADO, WASABI TOBIKO CHARRED PINEAPPLE,
AV, U RICE
AVOCADO $10 , ,
+ SWEET SOY, CHOICE OF
JALAPENO + MANGO SALSA CET g i
SHRIMP TEMPURA $13
TERIYAKI SALMON
SPICY AIOLI, FRIED BASIL - GE Ef\é'b %ﬂmom
CRUNCHY MAKI $13 :
FRIED SHALLOT, SPICY AIOLI, SUSH'B%%EC%E(AMED
: TEMPURA FLAKES
CHOICE OF TUNA., SALMON OR
: KOREAN BEEF RICE
YELLOWTAIL) T
LIL* MAKI $9 SESAgIg ESBEEF, FRIED
EGG, SHITAKE
SEAWEED OUTSIDE, RICE INSIDE o eeT]

(CHOICE OF TUNA, SALMON,
YELLOWTAIL, CUCUMBER OR

HAND ROLLS™

*
Nl[}lHl + SASH'M' WAGYU SKIRT STEAK $9
TRUFFLE KABAYAKI, QUAIL EGG, CHIVE

2 PIECES NIGIRI $9 TORCHED SALMON BELLY $7

2 PIECES SASHIMI $11 MAPLE SYRUP, YUZU, CHARRED
TUNA PINEAPPLE
YUZU + SHISO PASTE T
SALMON TEMPURA SHISO LEAF, PASSIONFRUIT
MAPLE SYRUP, TRUFFLE OIL, LECHE DE TIGRE
HAMACHI CHILI CRISP, SCALLIONS
THAI CHILI, HONEY, CHIVE VEGGIE $6
SPICY TOFU, ENOKI TEMPURA, GINGER
OTORO +$2 GLAZE
TRUFFLE ZEST
OTORO $11
RED SHRIMP +$2 CRISPY POTATO STRINGS, HOUSEMADE
LEMON ZEST PICKLES
WAGYU +$3 RED SHRIMP $8
SOY, KIZAMI WASABI CUCUMBER, RED CHILI DRESSING

*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.



OGKTAIL

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

WINES

BOTTLES+CANS ROSE $12/48
THE PALE, FRANCE
PINOT NOIR $12/48
COORS LIGHT $7 THOR $12
BUD LIGHT $7 CABERNET SAUVIGNON $12/46
CORONA EXTRA $8 PAVETTE, CA
PINOT GRIS $12/44
MICHELOB ULTRA $7 he SELEET, &
NANTUCKET 888 SELTZER
SAUVIGNON BLANC $12/44
AN S0 KONO, NEW ZEALAND
CHARDONNAY $12/46
SAPPORO $7 ey
DOWNEAST CIDER $8
HIGH NOON $10
CASTLE ISLAND
FIVER IPA $10
VIVA TEQU$I]I§A SELTZER S M([

SUN CRUISER $10 OZEKI $8 JUNMAI, CA

WINTER WARRIOR $20 (
300ML) JUNMAI GINJO

YAEGAKI CLOUD NIGORI
(300 ML) $20

INRAFT

MAINE BEER CO. 311
MODELO $9
KIRIN ICHIBAN $7 S[Ill"
SAM ADAMS SEASONAL $9

FIDDLEHEAD $10 EEN

HIDORI APPLE OR GR
) $15

GRAPE ( 375 ML

SUSHI
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	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

