on WATER
RAW BAR

Raw Bar For Two '\ ............................................................ 30.00
4 Qysters, 4 Clams, 4 Shrimp Cocktail

Oyster ™ Cocktail sauce, wasabi yuzu...6 for $16......... 12 for $30
Oyster Shoo’rer"\ Titos, COCKIail SQUCE......vvvirrirniie, 6.00
Clams M 6for$12....n. 12 for $20
Shrimp Cocktail served with cocktail sauce (4 po)............ 12.00
Yellowtail JAlapeno Q™ ... 15.00
Green onion, chili, blood orange yuzu sauce

Seafood Martini QM. 18.00

Tuna, salmon, shrimp, lump crab, avocado, mango, jalapeno
aioli, seaweed salad

Salmon Porodise\‘\ ........................................................... 16.00
Seared salmon, strawberries, micro greens, caviar, fempura

crab stick, yuzu citrus dressing
White Tuna Tataki Green onion, tobiko, orange yuzu........ 12.00
SUSNIE NACNOS ... 14.00

Nacho chips, choice of funa or saimon, avocado, pico de gallo,
mango, jalapeno, spicy mayo, cheddar, sour cream

SUsSH) & SASHIM

Sushi Sashimi
Yellowtail (Hamach)™ ............. 6.00 oo, 8.00
Tuna (Maguro Akami) &
SAIMON (SOKE) M. vvvvrvssssin 5.50 ..vvvvvvreernnesins 7.00
Bl o, 6.00 . 8.00
King Crab ..., 10.00 ..o, 14.00
Sea Urchin......cccociii, 12.00 i, 16.00
ROLLS
CaAlifOrNIA v 5.00
SPICY TUNQ My, 6.50
SPICY SAIMON M i s 6.00
SAIMON AVOCATO M ..vvvvvvvieiisssssssnsssns 6.00
Avocado or CUCUMDET ... 4.50
SWeet POTATO v 5.00
Yellowtail SCAIlION. ... 6.00
HOUSE ROLLS
W.OW. RO 16.00

Shrimp tempura, spicy tfuna, avocado, fopped with crunchy crab,
sweet chili aioli tempura crunch

CongamMond ROI™M ..o, 18.00
Tempura fish, mango, avocado, kaiware topped with spicy
crunchy salmon, tobiko, tempura flake spicy mayo and eel sauce

American Dredm ROl ... 15.00
Eel, avocado, cucumber, topped with crunchy crab, spicy mayo,

eel sauce

Treasure ISIaNd ROIlL...........c.cc.coovvceececeeeee e, 18.00
Lump crab, avocado, cucumber, topped with lobster salad, fresh

mango, mMango yuzu sauce

PiNK LAdy ROI..........coooiviriiiiiieiciiieseceses s 18.00

Shrimp tfempura, eel, spicy tuna, avocado, with pink soy crepe

SUSHI ENTREES

SUSHI PIOTE M ...oovovvcvvvsssssssssssssssssssss 22.00
8 pieces assorted nigiri sushi and spicy tuna roll

Sashimi Plate ™ 16 pieces assorted raw fish.........cccccccnnns 26.00
Sushi & Sashimi ComMBO™......ccoereeceeec e 30.00

10 pieces assorted sashimi, 5 pieces sushi, and spicy tfuna roll

OPENING MENV
FUSION CUISINE

SUALL PLATES

Edamame g SEA SAM..vvvvvieeiiisssees s 4.50
FIENCRN FIHES ..o 6.00
Fried PlANTAINS ..o, 6.00
Rock Shrimp TeMPUIA Chili GOl ..........o..ovvereereeseeesecesiesienion, 10.00
Crispy Calamari \ Peppers, sweet chili Qioli...........cc..cc..ovireeinnnn, 12.00
Buttermilk Chicken Tenders Honey Mustard Mayo Sauce ......... 7.00

Bang Bang Firecracker Chicken Wings \ 6 for 7.00, 12 for 12.00

Boneless Ribs Honey ginger barbeque glaze ..., 8.00
Crispy Spareribs 4 pc swest chili lime, cilantro, scallions ....10.00
Crab & Cheese Dip With 1ortilla ChiS..........v e, 12.00
NOCRNOS ..o s 9.00

Nacho cheese, pico de gallo, sour cream, shredded lettuce, jalapenos
(add guacamole $3)

Mussels Chili lime curry, asian yuzu bread ............c.ccoevveevienrienronnnon. 12.00
Steamers Garlic butter, Chorizo, BASil........cc..ccvvoviivioivinsesrienion, 14.00
Fusion EgQ ROl.........cmmmme, 8.00

Filled with pork, ginger, cabbage, carrots, celery caramelized onions, spicy
pineapple sweet and sour sauce

2 for 8.00, 4 for 14.00

Chicken Laab

Spicy ground chicken, mint, cilantro, bean sprouts, ground peanuts,
sweet bean chili sauce

Cajun Shrimp

Lettuce, pico de gallo, lime sour cream

Fish Taco
Lettuce, pico de gallo, tartar sauce

Asian Veggie Tacos
Green beans, caramelized onions, shiitake mushrooms, peppers,
onions, cilantro, Asian teriyaki sauce

Steak Tacos
Lettuce, pico de gallo, sesame soy ginger

VegeTADIE ... 8.00
shrimp S~~~ 900
Pork Gyoza Napa cabbage, green onion ... 8.00
Chicken Onions, Potatoes, CUIMY............co.owwoieeoreeeseoeseoseeseesens 8.00
Chicken SOTOY%Thoi PEANUE SAUCE. ... 8.00
Flank Steak Soy, ginger. IMe.........cco..oovvievnerionroneecoses oo 9.00
Coconut Shrimp LollipOR Spicy Mayo.........evovieeceeionieren: 11.00

SALAD

House Green %wifh giNger AressiNg.........ocovovevevivieieineenns 4.00

Avocado Mango SAlad ..., 10.00

Mixed greens, avocado, mango, fried tortilla chips, sweet
mango ginger dressing

Lump Crab SAlad......ccoviiiiiis 12.00

Lump crab, cucumber, mixed greens, tempura crab meat,
micro greens, crunchy

QuINoa Papaya SAIAd ..o, 12.00

Mixedgreens, green papaya, quinoa, fresh strawberries,
toasted walnufs, honey citrus dressing

Asian Chopped Salad ... 12.00

Iceber%le’r‘ruce, Napa cabbage, avocado, bacon, fomato,
cucumber, bleu cheese crumble, hard boiled egg. ground
peanuts, ranch

Add: Jumbo Prawns $8 Salmon $8
Flank Steak $8 Grilled Tofu $8

Chicken $6

ﬂ Dish Includes Raw Fish \ Spicy % Gluten Free



on WATER

NOODIES % RICE

Choice: Chicken or Pork: 12
Tofu or Vegetable: 11

PadThai ¢ §

Thai noodles, egg. peanut, fresh lime, bean sprouts, green onion

Beef or Shrimp: 14

[

Drunken Noodlesg Q
Flat rice noodles, pepper, onion, basil, tomato, egg
Pineapple Fried Ricef

Pineapple, peas, carrots, bean sprouts, eggs. crispy shallots, cilantro

Fusion Fried Rice f
EgQ. bean sprouts, crispy shallots, peas, carrots

Lo Mein

Stir fried with onion, Napa cabbage, Japanese shiitake mushrooms,
egg. garlic

VEGETARIAN

Broccoli in Spicy Garlic Souce\ ............................... 10.00
Steamed Mixed Garlic Vegetables ............cccovenn 10.00
Szechuan Green BeaANS........cccvviiiieiiiieeie 10.00

OPENING MENV
FUSION CUISINE

FROM THE GRILL

Chicken: 18
Tofu: 16

Choice: Salmon or Shrimp: 22

Teriyaki sauce with carrots, onions, zucchini, and broccoli

TRADITIONAL KITCHEN

Choice: Chicken: 14 Beef: 16  Calamari or Shrimp: 20
Served with steamed rice, white or brown

Tofu: 12

General Tso \ Spicy Basil \

Kung Pao § Lemongrass § ,

Crispy Sesame Sambal Oelek Sauce \ '

Spicy Garlic \ Hot Szechuan Peppercorn \
N\

Massaman Curry Mango Curry

Red Curry Green Curry

FUSION ENTREES

Asian Style Fish & ChiS ... 18.00
Fusion tartar, wakami sesame toast
Thai Spicy Sweet Chili Fresh Cod ..., 20.00

Thai chili sauce, asparagus, peppers, onions, cilantro, basil,
pineapple, and garlic served with jasmine rice

Jumbo Shrimp\ ....................................................................... 18.00

Stir fried egg noodles with Portfuguese peppers, shiitake
mushrooms, onion, lemon soy ginger

CIASSIC BUIQET ... 14.00

Premium angus beef, American cheese, bacon, leftuce, ftomato,
choice of fries, tortilla chips, or side salad

ﬂ Dish Includes Raw Fish /\ Spicy & Gluten Free



