
 

SERVICE CHARGE OF 20% WILL BE INCLUDED ON PARTIES OF 6 OR MORE 
**ALL SEAFOOD ARE SUSTAINABLE & COMPLIANT WITH MONTEREY BAY SEAFOOD WATCH PROGRAM** 

**ALSO WE PROUDLY USE LOCAL FARMERS, PRODUCT, & NATURAL MEAT PROGRAMS** 
EXECUTIVE CHEF: ADAM CARPENTER  ~  SOUS CHEF: DAVID SHAWN 

 
 

	
  

	
    
 

S M A L L  P L A T E S  
 

S E A S O N A L  S O U P  O F  T H E  D A Y            6  
 

F R I E D  C H I C K  P E A S    lime, piment d’ espelette         4  
 

P O N Z U  S P I C E D  N U T S    smoked paprika & chili flakes        4  
 

C R I S P Y  R O O T  C H I P S    taro root, sweet potato, okinawa yams       4  
 

L O C A L  C A U G H T  C A L A M A R I    seven pepper & salt blend, yuzu aïoli      1 2  
 

P O R K  S P R I N G  R O L L    hoisin glaze, butter lettuce, chili-plum sauce, cilantro     1 1  
 

B A B Y  I C E B E R G  W E D G E S    sweet lop chong sausage, pt. reyes bleu cheese cream    9  
 

D U N G E N E S S  C R A B  C A K E S    green curry remoulade, celery root & micro green salad    1 5  
 

P O T A T O  A N D  E D A M A M E  S A M O S A S    vegetarian filled wontons, mint, cucumber raita   9  
 

K A L B I  S H O R T  R I B S    kiwi marinated beef, cilantro-lime kimchi salad, traditional red leaf lettuce  1 4  
 

S T A R  R O U T E  O R G A N I C  G R E E N S    yuzu-passion fruit vinaigrette, hosui pears, macadamia nuts  8  
 

T A R T A R E  D U O    diced tuna with white soy vinaigrette & diced avocado with pickled onions, taro  1 3  
 

S P I C Y  S H R I M P  “ a  l a  P L A N C H A ”    chili & lime marinated georgia white shrimp, palm sugar, jalapeno 1 5  
 

S E A F O O D  C L A Y  P O T    manila clams, mussels, dashi broth, fennel, crème fraîche, mushrooms, tofu  1 2  

  
L A R G E  P L A T E S  

 

T E R I Y A K I  C H I C K E N    local rocky jr. chicken, miso grilled asparagus, shiitake polenta, shaved fennel   1 9  
 

T E M P U R A  N O R I  W R A P P E D  A H I    bhutanese red rice, furikake spice, ponzu, frisée, shiitake candy  2 5  
 

S C O T T I S H  S A L M O N    yogurt & coconut crusted, sesame garlic rice, red curry cream, broccolini 2 3  
 

A N G U S  F L A T  I R O N  S T E A K    horseradish marble potatoes, szechuan glazed baby carrots, onion jus  2 6  
 

W O K  F I R E D  U D O N  N O O D L E S    snow peas, snap peas, carrots, crispy tofu, napa cabbage, sriracha  1 7  
 

K U R O B U T A  P O R K  C H O P    iacopi farm butter beans, spicy braised asian greens, ginger-apple sauce 2 3  
 

A N G U S  B U R G E R    caramelized onion, jack cheese, house made ginger-dill pickles, aïoli, paprika fries 1 3  

 
S I D E S  

 

S T E A M E D  J A S M I N E  R I C E   2  
 

S T E A M E D  E D A M A M E    salt  5  
 

S A U T E E D  T A T S O I    pickled ginger  5  
 

A S P A R A G U S    miso vinaigrette, fennel  6  
 

B R U S S E L  S P R O U T  P E T A L S    bacon, hazelnuts  5  
 

S M O K E D  P A P R I K A  F R I E S    grana padano, aïoli  7  
 

B R A I S E D  A S I A N  G R E E N S    sambal, bacon & red onion  5  


