
SUSHI HAND ROLLS

HAMACHI 7

scallions, cucumbers, daikon sprouts

AHI TUNA 7

sriracha aioli, sesame seed oil, togarashi

AVOCADO 7

ponzu, micro cilantro, furikake

HALIBUT CEVICHE 16

Halibut, pico de gallo, cucumber, red onions, cilantro, jalapeño, tortilla chips

SHRIMP TACOS 14

Two tacos, tiger shrimp, lime cabbage slaw, chipotle aioli, corn tortillas 

STEAK TACOS 16

Two tacos, cilantro marinated strip steak, guacamole, corn tortillas

POKE NACHOS 16

Tuna poke, wonton chips, avocado, sriracha aioli, wasabi aioli, micro cilantro 

HARISSA HUMMUS 10

Garbanzo beans, tahini, harissa, lemon olive oil, sumac, toasted naan bread

MUSHROOM FLATBREAD 18

Roasted mixed mushrooms, onion velouté, rosemary, balsamic reduction

DISCO FRIES 9

Truffle oil, Parmesan, rosemary salt

CHARCUTERIE 17

Chef’s selection of cured meats and cheeses, fresh fruit, local bread

GUACAMOLE & CHIPS 10

HAPPIEST HOUR
Served from 4 pm - 7 pm daily*

 

V.05.26

*Available at bar & patio
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