
 

 
 
 

N I G H T  

S O U P  &  S A L A D  
Housemade Miso Soup With Roasted Shiitake Mushrooms & Spring Onions 3.00/5.00 

Miso  Glazed Prawn  Salad  Of Baby Spinach, Blood Orange Vinaigrette & Toasted Almonds 9.00 

“Shaka Tuna” Marinated Ahi Tuna in Soy, Sesame, Chili Oil Served With Fried Won Ton Chips    8.00 

Sunomuno Fresh Crab, Cucumber, Daikon & Mirin-Rice Wine Vinaigrette 5.00 

Marinated tako Sunomuno of cucumber, Daikon & mirin-rice wine vinaigrette                                       5.00 

Hacked Chicken Salad Creamy Wasabi Dressing, Won Tons, Cabbage & Sweet Peppers  9.00 

Organic Field Greens Prepared With Housemade Sake Dressing 5.00 

Pan seared day boat scallops  with an heirloom tomato salad in a miso-citrus vinaigrette       10.00  

 

S M A L L  P L A T E S  
Local chico tofu served crispy agedashi style  in a sweetened soy & mushroom broth                     6.00 

Wasabi crusted Salmon with a shiitake-miso butter sauce & ginger infused jasmine rice              10.00 

Grilled Naan Flatbread of Marnated ahi tartare, Edamame Pesto & Crème Fraiche 9.00 

Pork-Shrimp-Mango Rice Paper Roll With A Spicy Asian Dipping Sauce 8.00 

Barbecued Baby Back Ribs With Roasted Peanuts, Fresh Cilantro & Spicy Thai Glaze 10.00 

                           Ginger Pork Potstickers With Shoyu Dipping Sauce & Cilantro Pesto 7.00                            

Ginger Fried Calamari With Kaffir Lime Aioli 8.00 

Grilled Thai Chicken Skewers With Spicy Peanut Sauce 7.00 

Crispy Vegetarian Spring Rolls With Dragonfly Dipping Sauce 7.00 

Seasonal Stir-Fry Vegetables (add locally made tofu for a buck!) 5.00 

Edamame Fresh Cooked Soybeans With Kosher Salt  4.00 

Sesame  Seared Ahi  With An Edamame-Quinoa Salad and Yuzu Vinaigrette (gluten free dish) 12.00 

Toasted Garlic Wokked Egg Noodles, “Massa” Organic Brown Rice  or Sticky Rice 3.00 

                            Seared Mongolian Beef Stir-fry With Fresh Peas, Asparagus & A Hoisin-Garlic Glaze 8.00 

  

T E M P U R A  
Shrimp  4.50 

Spring Asparagus   3.00  

Seasonal Vegetable Platter 9.00 

Crusty Roll Shrimp, Almonds & Scallion 8.00 

Philafornia Roll Crab, Avocado & Cream Cheese 8.50 

Veggie Roll Tofu, Veggies & Peanuts 6.00 

Spicy Seafood Roll Chopped Tuna & Spicy Sauce 8.00 

The Gilroy Roll Tuna, Roasted Garlic, Avocado & Sweet Miso 8.00 

 

Have A Special Request?  Just Ask. If We Have The Product We Will Do Our Best To Meet Your Needs. 
We like kids. Ask your server for our childrens menu!. 

A 17% gratuity charge will be added to parties of 6 or more. 
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