BiMeat

Egg Rolls 7

Egg Rolls with ground Pork, Seasonal Vegetables &
Mango Chili Sawce.

Pork Gyoza 7

Steamed or Pan Fried with Chili Soy Dipping Sauce.

Yakitor 7
Grilled Chickern on Skewer with Sweet Peppers
with House Made Teriyaki Sauce.

Sambal Chicken Win%s ) 10

Jalapeno, Scallion, & Red Bean Ran

@ Grilled Lamb "Lolipops" 1

Masaga, & Balsamic Say Reduction

@ "“Japanese" Hot Rocks #* 11
Adedaliions af Strip Lotn with a “Cuick Marinade”,
Black Sea Salt, EVOQ, & Hat Rocks

@ wagyu sliders 12

Caramelized Ontons, Mustard Atoli, & Togarashi Fries

c9Seafood

Baked pMussels 7

Green Lip Mussels bajed with Fresh Crab, Japenese Aioli, &
House Made Fel Sauce

Fled Calamari 10
Sriracha, Roasted Garlic, & Edible Cup

Jalapefo Crackers ) 7
Deep fried Jolapefio Filled with Cream Cheese,
Spicy Tuna, Yum-Yum & Eel Souces.

Seaweed Salad 4
Seaweed Salad Tossed with Chili Oil, & Toasted Sesame Seeds

Ginger Salad 5
House Green Mix with Slived Hot Hauge Cuciumber,
Cherry Tomatoes, & Ginger Dressing.

$unomono 7
Served with Octopus, Shrimp, Crab & English Cucumber, .
Topped with Fresh Seaweed & Rice Wine Vinegar

@ Rocket Lettuce 8

Arugula, Spicy Tofte, Cherry Tomatoes, & Taro Root Chips
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“NSeafood

Stuffed Mushrooms
Domestic Mushraom Caps Stuffed with Cream Cheese,
Crab Meat & House Mude Eel Sauce.

Tempura Soft Shell Crab

Lightly Fried Soft Shell Crab, Petite Sulad & Ponzu Foam

Shrimp Tempura
5 Pieces of Lightly Fried Shrimp Tempura
with Tradtional Dipping Suuce.

Coconut Shrimp
Yogiurt, Fruit Salsa, & Coconur Espunta

@ Crispy Rice Cake

Spicy Tria, Micro Graens, Fel & Yum Yum Sauces

® salmon Carpaccio* J
Thin Slices of Salmon with Avocado,
Micraflower & Light Ponzi

@ serano Homachi *

Thin slices af Sashimiwith Serrana, Ponzu, & Yz

B3Veqetable

Organic Edamame

Steamd & Finished with Sea Salt
Sauteed with Spiced Garlic

Grilled Shishito Peppers
Char Grilled Asian Peppers with Shaved Bonita Flakes,
Toasted Sesame Seeds, & Red Wine Vinaigrette.

Vegetable Tempura
Vidaiia Onian, Sweet Potata, Seasonal Vegetables
with Tempura Sauce

House Salad

Baby Greens Tossed in Yuzu Dressing with English
Cuecumber, Avocado, Shaved Radish, & Cherry Tomatoes.

Caesar Salad Add 34 Cucken $5 Salmon §5 Shrimp
Crisp Romaine Hearts with Shaved Parmesan
Croutons, & Caesar Dressing.

@ Ahi Poke Salad #

Sashimi Grade Tna Tossed with, Sesame Off, Ponzu, &
Chilt Powder. Finished with Seaweed Salad & Tabiko.
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