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first taste

Edamame
kosher salt
chili-garlic

Mushroom Soy Pork Potstickers (3)
with banana sweet n sour
(choice of steamed or fried)

Ahi Tuna “Lollipops”
with chili oil and sea salt

Deluxe Vietnamese Spring Roll
with tempura shrimp, crab stick, mango and avocado

express taste

Tsunami Wedge
crisp iceburg, grape tomato, cucumbers,
avocado and ginger-soy dressing

Mixed Green and Goat Cheese Salad
with tomato, pinenut and ponzu vinaigrette

Avocado Salad
with miso dressing

(add seared tuna, grilled chicken or shrimp (3) to any salad, 6)

Coconut Curry Soup
with shrimp, mussels and sea bass

$5 bowls

Teriyaki Bowl with Chicken, Vegetable or Tofu
Chicken Green Curry

Miso Udon with Crab Stick, Tofu and Shiitake
Fried Rice

Sriracha Mac ‘n Cheese

Roasted Chicken and Broccoli Lomein

sandwiches (ll served on French baguette with choice

of fries or side salad)
Tuna Sandwich

Hoisin Bbq Chicken
with applewood bacon and cheddar cheese

Natty Boh Bratwurst Bahn Mi
with cucumber, carrot, bean sprout and spicy aoili

Heirloom Tomato BLT
with boston bib lettuce, applewood bacon and smoked aoli

main taste (@ll main taste items include miso soup)
Sushi Set
California roll, half tuna roll and half cucumber roll

Sushi Deluxe Set
California roll, sushi chef’s choice of four nigiri & seaweed salad

Bento Box with Chicken, Vegetable or Tofu
with shrimp

Komakai Burnt Chili New York Strip
with red wine reduction and met fries

Teriyaki Glazed Atlantic Salmon with Asian Vegetable Stir Fry

All items can be prepared to accommodate special dietary needs or allergies.

20% gratuity may be added to parties of six or more

Chef: Bobby Massa
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