
GLUTEN FREE MENUS AVAILABLE UPON REQUEST 
A GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 6 OR MORE GUESTS, NO SEPARATE CHECKS, FINAL BILL CAN BE SETTLED WITH UP TO 4 FORMS OF PAYMENT

*THese items are served raw and may be cooked to order.  
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  PLease notify staff of any food allergies or dietary restrictions  06.11.26

SUSHI ROLLS

SUNRISE CALIFORNIA* AVOCADO, MANGO, CALIFORNIA SNOW CRAB MIX, MASAGO, CUCUMBER......................................................................................................................................................  17

CRISPY TUNA*  SPICY TUNA, MANGO, AVOCADO, CUCUMBER........................................................................................................................................................................................................................  24

ELECTRIC DRAGON*  BBQ EEL, AVOCADO, SHRIMP TEMPURA, CUCUMBER, POP ROCK .......................................................................................................................................................................  24

SNOW CRAB DYNAMITE*  CALIFORNIA ROLL TOPPED WITH BAKED SNOW CRAB & CHILI AÏOLI........................................................................................................................................................  25

HAMACHI CRUNCH*  SPICY TUNA, AVOCADO, TEMPURA FLAKES, SERRANO CHILES  ..........................................................................................................................................................................  25

CRUNCHY SHRIMP  SOY PAPER, SHRIMP TEMPURA, AVOCADO, WARM PONZU BUTTER .......................................................................................................................................................................  23

RAINBOW CALIFORNIA*  CALIFORNIA ROLL, AHI TUNA, YELLOWTAIL, SALMON, AVOCADO, CUCUMBER, MANGO, PONZU.......................................................................................................  23

J ING CLASSICS
MISO CHILEAN SEA BASS* MISO SAKE MARINATED, COCONUT STICKY RICE, SAUTÉED MUSHROOM TRIO, GINGER BEURRE BLANC ................................................................................... 64

SEARED SALMON* GARLIC HERB MASHED POTATOES, YUZU BEURRE BLANC ........................................................................................................................................................................................  42

FAMOUS PEKING DUCK 1/2 ROASTED DUCK, STEAMED BUNS, LEEKS, CUCUMBER, HOISIN SAUCE ................................................................................................................................................  58

CRISPY HONEY CHICKEN & SHRIMP HONEY GLAZE, RED BELL PEPPER, YELLOW SQUASH, SNAP PEA ........................................................................................................................................  34

TROPICAL RIBEYE* 14 OZ USDA PRIME RIBEYE, PINEAPPLE SOY MARINATED ..........................................................................................................................................................................................  67

PEPPERCORN TENDERLOIN* TENDERLOIN MEDALLIONS, ONION, BELL PEPPER, JALAPEÑO, SHIITAKE MUSHROOM, BLACK PEPPERCORN SAUCE ........................................................  42

WASABI LAMB CHOPS* COLORADO LAMB, FRIED CAULIFLOWER, ASPARAGUS, GOAT CHEESE ....................................................................................................................................................... 84

HAWAIIAN CHICKEN 1/2 GRILLED CHICKEN, PINEAPPLE FRIED RICE, MANGO GLAZE ..........................................................................................................................................................................  36

WAGYU BEEF BURGER* 1/2 LB AMERICAN WAGYU, WHITE CHEDDAR, SPICY AÏOLI, BBQ, LETTUCE, TOMATO, AVOCADO............................................................................................................ 24

SALADS & BOWLS
SEARED SALMON SALAD*  KALE, CUCUMBER, CABBAGE, CASHEW, TOASTED PEANUT VINAIGRETTE............................................................................................................................................ 27

CHINESE CHICKEN SALAD  KALE, CABBAGE, RED LEAF ROMAINE, AVOCADO, ORANGE SUPREMES, CILANTRO, SESAME VINAIGRETTE...............................................................................29

CRISPY AHI SPRING SALAD*  SPRING MIXED GREENS, AVOCADO, MANGO, CAMPARI TOMATO, RED ONION, CHAMPAGNE VINAIGRETTE.............................................................................  29

AHI TUNA POKE BOWL*  FORBIDDEN BLACK RICE, CUCUMBER, AVOCADO, CORN, EDAMAME, SESAME SEED, CHILI GARLIC SAUCE..................................................................................... 23

EVIL JUNGLE NOODLE SALAD PEANUT, HERB, CUCUMBER, MANGO, CARROT, TOMATO, AVOCADO, CHILI VINAIGRETTE AND YOUR CHOICE........................................................................17

GRILLED CHICKEN +11 GRILLED SHRIMP +13

CLASSIC WOK
THAI BASIL CHICKEN & SHRIMP   JALAPEÑO, BROCCOLI, CAULIFLOWER, ROASTED BLACK BEAN SAUCE ....................................................34

CRISPY SESAME CHICKEN RED BELL PEPPER, BROCCOLI, SWEET SESAME GLAZE ...............................................................................................28

MONGOLIAN STEAK* SCALLION, RED & WHITE ONION, MONGOLIAN SAUCE.............................................................................................................34

KUNG PAO CHICKEN STIR FRIED FRESH VEGETABLE, PEANUT, ROASTED THAI CHILI.............................................................................................28

STEAK LO MEIN*  MIXED VEGETABLE, EGG NOODLE, SAVORY BROWN SAUCE ..........................................................................................................34

CHICKEN & SHRIMP PAD THAI RICE NOODLE, EGG, PEANUT, SCALLION, RED ONION, CARROT, TANGY SAUCE............................................................................................................................. 34

SIGNATURE FRIED RICE EGG, EDAMAME, BEAN SPROUT, SCALLION, CARROT, ONION, CORN............................................................................................................................................................... 21
CHICKEN & SHRIMP +13 WAGYU* +15 PEKING DUCK +14

SMALL FRIED RICE

add to any entree.........9

SIDES
SMALL KALE SALAD..................................................................9

SMALL SPRING SALAD.............................................................9

CRISPY BRUSSELS SPROUTS................................................ 13

GARLIC MASHED POTATOES................................................ 13

SHOESTRING TRUFFLE FRIES.............................................. 13

SWEET POTATO FRIES............................................................ 13

WHITE OR BROWN RICE..........................................................5

TOFU MISO SOUP.......................................................................9

HOT & SOUR SOUP.....................................................................9

WAGYU ISHIYAKI

HOT STONE*

THINLY SLICED 
SNAKE RIVER FARMS STRIP LOIN

HIMALAYAN PINK SEA SALT
PONZU-WASABI

3OZ MINIMUM   16/OZ

SHAREABLES

EDAMAME CHOICE OF SEA SALT, GINGER-SOY, OR SPICY GARLIC....................................................................................................................................9

YELLOWTAIL CRISPY RICE* (4) SPICY YELLOWTAIL, JALAPEÑO, AVOCADO, CHILI GARLIC AÏOLI......................................................................... 19

TUNA PIZZA* PONZU AIOLI, YUZU SOY, CRISPY CAPERS, RED ONION, TRUFFLE OIL..................................................................................................25

YELLOWTAIL SERRANO* YUZU DRESSING, GRAPEFRUIT, MICRO CILANTRO...............................................................................................................23

CRAB RANGOONS (4) CREAM CHEESE, BLUE LUMP CRAB, SWEET THAI CHILI.......................................................................................................... 21

WAGYU BEEF SLIDERS* (2), BAO BUN, AVOCADO, JALAPEÑO, LEEK, TOMATO, SPICY AÏOLI................................................................................... 18

ROCK SHRIMP TEMPURA CHILI GARLIC AIOLI, TOGARASHI........................................................................................................................................... 26

LOBSTER DIM SUM (3) MAINE LOBSTER, SHRIMP PURÉE, GINGER BEURRE BLANC..................................................................................................25

SEA BASS FISH & CHIPS SWEET POTATO FRIES, SPICY TARTAR, LEMON..................................................................................................................... 26

SPICY WONTONS (5) PORK, SHRIMP, CHENGDU SPICES, SESAME OIL.......................................................................................................................... 19

CRISPY KOREAN CAULIFLOWER GOCHUJANG HONEY GLAZE, SESAME..................................................................................................................... 17


