Bcglhnlhgs

K obe Slidcrs
buddha bun, nueskes bacon,
’caleggio cheese

14
TcmPura Shrimp
papaya, chives, ponzu
12
Lobstcr Potstickers

shitake, carrot,
brancly reduction
I

Lobster Chowcjer

gri“ccl potato, corn, snow peas

9

Hamachi

Jicama, ginger, cclerg foam
i1
Waloo
truffle oil, seabean

i1

SPiC[j T una Ro"

srirachaJ sesame seeds

8

Salmon Ro”

sambal, wasabi tobiko

8

Ccviche Roll

sl'rrimp cevichcj crispg onion

i1

Strauss Vcal Wonton
ginger gastrique,
parsnips
9

Calamari ‘Curly [ries’

lemon sriracha aioli
9
Blbb | ettuce WraPs
braised chicken, bean sprouts,

water cl'\cs’muts

8

T una Foke

yuzu, wonton chips, micro greens

15

Milwaukee Street Ro”

tempura crab, cucumber, avocado
9
Nigiri
tuna, sa]mon, hamachi
15
Crispg 5hrimP Ro”
cashews, coconut, cream cheese

11
[Hamachi Roll
thai basil, spicy crab
15
Unagi Roll
eel, crispy s}‘xrimp, avocado

15



53/30’5

T at Soi

wasabi cured sa]mon, clijom sorbet

9

E ntrees

Ribcye
frittes, sweet chili hollandaise
27
Diver Sca”ops
cauliflower puree, lobster salad

2%

Al‘li T una
fava beans, mushrooms, orange miso broth
31
Pork T enderoin

Prosciutto, celerg root, apples

21

Sweet ‘v’ Sour Chickcn

Pincapple, snow peas
15

Mahi Mahi

asparagus risotto, citrus relish, fried onions

21

Sides

‘Housc Salad’

crisp vcgctahles, sesame drcssiﬂg

7

SeaPass

tangy miso, bamboo rice, yuzu

26
Beef and Broccoli

hanger steak, soy, hoisin, broccolini

4

Salmon

ginger lime g]aze, bok choy, scallion

19
Sesame Shrimp
charred asparagus, mango
17
5hort Ribs

char-sui, manchego grits, icicle radish

19

T ofu

green curry, somen noodles,ja]apeno

12

Chilled Cucumber Hulkl Salad 4 Miso (Glazed Asparagus 5

Steamed " damame 4 Jasmine Kice
Chilled Seaweed Salad 5 Mancl’vego (rits 6
*Consuming raw or undercooked meats, Pou]trg, or seafood may increase risk of food borne illnesses



