SMALL PLATES FROM KITCHEN
JUMBO LUMP CRAB CAKE 19.95
wasabi cream, yuzu and micro greens salad

EDAMAME 5.95
boiled japanese soybeans sprinkled with
sea salt
MISO EGGPLANT 9.95

GRANDMA’S RIBS 14.95
grandma’s recipe – marinated pork ribs,
spicy thai tamarind and cilantro

SALT & PEPPER CALAMARI 10.95

POPCORN SHRIMP 12.95
lightly fried shrimp, sesame seeds and scallions,
tossed in a homemade spicy mayo sauce

KOREAN WINGS 11.95

SPRING ROLL (3) 7.95
fried vegetable spring roll (no meat)

roasted eggplant, miso yaki sauce and
sesame seeds

SOUPS
WONTON SOUP 5.95
homemade chicken wontons, asparagus,
scallions, and chinese cabbage in a clear broth
MISO SOUP 4.95

japanese miso broth with dried seaweed, tofu
and scallions

LOBSTER SHRIMP WONTON SOUP 8.95

scallions and asparagus in a clear broth

TOM YUM SOUP 6.95
spicy lemongrass soup, mushrooms, tomatoes,
scallions, choice of chicken or shrimp
TOM KHA SOUP 6.95

spicy coconut-based soup with lemongrass,
mushrooms and scallions, choice of chicken,
shrimp or vegetables

HONG KONG NOODLE (BIG BOWL) 14.95
egg noodles, roasted pork, wontons, bean sprouts,
scallions, garlic and bok choy

fried calamari tempura tossed with spice
sea salt, garlic, jalapenos and scallions
fried korean style chicken wings, gochujang
sauce, sesame seeds and scallions

PEKING DUCK PANCAKE 32.95
roasted peking duck, cucumbers, scallions
and hoisin sauce

JAPANESE SHRIMP TEMPURA 11.95
japanese fried shrimp (3), sweet potatoes,
zucchini and enoki mushrooms

HANDCRAFTED HOMEMADE DUMPLINGS
THAI STEAMED DUMPLINGS (5) 7.95
opened faced pork dumplings, with a
vinaigrette sweet soy reduction

GYOZA (CHICKEN or PORK) (5) 7.95
steamed or pan fried
VEGETABLE DUMPLINGS (4) 7.95
steamed or pan fried, sweet peas, shiitake
mushrooms, carrots and chives, with a
vinaigrette sweet soy sauce reduction

LOBSTER SHRIMP SHUMAI (4) 10.95
hong kong styled lobster and shrimp
dumplings, served steamed

BAO BUNS (OPEN FACED STEAMED BUNS)
PANKO SOFT SHELL CRAB 15.95
shiso leaf, daikon pickles and spicy aioli

DUCK NOODLE (BIG BOWL) 18.95
family’s recipe braised duck, rice noodles, bean
sprouts, garlic, basil & bok choy

CHASHU PORK 11.95
hoisin, cucumber, pickles and cilantro

SALADS & BOWLS

SMALL PLATES FROM THE SUSHI BAR

KOREAN NOODLE BOWLS 15.95
sweet potato glass noodles, carrots, daikon pickles,
roasted shiitake mushrooms, bean sprouts, mixed
greens, sesame seeds, lemon garlic, cilantro and
edamame

TUNA TATAKI 13.95
thinly sliced seared tuna, scallions, sesame
seeds, masago and ponzu sauce

SPICY DUCK SALAD 18.95

roasted long island duck, mixed greens, green
apple, red onions, scallions, cucumbers and
tomatoes in a spicy thai num noc dressing

TUNA POKE BOWL 18.95
sushi grade tuna, rice, seaweed, edamame,
avocado, spicy kani, pickled ginger and nori
SALMON POKE BOWL 18.95

salmon, rice, seaweed, edamame, avocado, Ikura,
cream cheese, pickled ginger, spicy kani and nori

CHIRASHI BOWL 25.95
tuna, salmon, white fish, ebi, tamago and ikura,
served over the sushi rice
LOCAL GREENS 6.95

mixed greens, tomatoes, carrots and cucumbers
CHOICE OF SALAD DRESSING: ginger, peanut,
miso honey or sesame dressing
ADD GRILLED SHRIMP 6.95
ADD THAI CHICKEN SATAY 9.95
ADD GRILLED SALMON 10.95

THE SEA TORO SPECIAL 20.95
fatty tuna belly (toro) sliced thin, topped
with chopped pickled ginger, scallions and
black tobiko in a house yuzu wasabi sauce
BELLY BELLY 18.95
(3) sushi style seared tuna belly with black
tobiko, seared salmon belly with ikura and
seared hamachi belly
SPICY CONCH AND
OCTOPUS SALAD 13.95

spicy conch, octopus, masago, scallions,
orange, sesame seeds and cucumbers

SUSHI SAMPLER 14.95
6 pieces of mini sushi (Chef’s Choice)
SASHIMI SAMPLER 14.95
9 pieces of fresh sashimi (Chef’s Choice)

SEAFOOD CEVICHE 14.95
assorted fish, conch, shrimp, octopus,
jalapenos, cherry tomatoes, cilantro and
cucumbers
KOBE ROLL 14.95
seaweed wrapped raw ahi tuna flash fried,
wakame, cucumber, masago, scallions,
sesame seeds, wasabi mayo and kimchee
sauce
SPICY TUNA CRISPY RICE 14.95
spicy tuna over crispy rice topped with
jalapenos, tobiko, eel sauce and
wasabi sauce
YELLOWTAIL JALAPENO 15.95
thinly sliced yellowtail, topped with jalapenos
and served with yuzu ponzu sauce
SALMON CARPACCIO 15.95
thinly sliced salmon and black tobiko in a
delectable citrus yuzu pesto sauce

HAMACHI KAMA 19.95

baked japanese yellowtail collar, served
with ponzu sauce

AHI TUNA PIZZA 14.95
ahi tuna, onions, cilantro, masago, avocado
and spicy wasabi mayo on a baked flour
tortilla

SPICY TUNA DIP 14.95
chopped spicy tuna, scallions, masago,
sesame seeds and avocado, served with
taro chips

LAVA STONE WAGYU BEEF 22.95
thinly sliced premium wagyu steak
cooked tableside on hot stone
(served as wagyu beef tataki for take-out)

SPECIAL ENTRÉE
WHOLE SNAPPER MP
fried whole snapper served with a steamed
mixed vegetable basket and choice of sweet chili,
sweet and sour or fresh ginger shiitake sauce
(jasmine or brown rice)

CRISPY DUCK 28.95

BRAISED SHORT RIBS CURRY 26.95

SIGNATURE LOBSTER PAD THAI 30.95

MONGOLIAN BEEF 19.95

thinly sliced tender crispy beef and scallions
marinated with umami sauce and broccoli
(jasmine or brown rice)

JUMBO SEA SCALLOP DRUNKEN NOODLES 29.95
jumbo scallops, red onions, scallions, bell peppers,
bamboo shoots, basil, garlic and pasta noodles

lightly battered lobster tail sautéed with rice
noodles, eggs, scallions, bean sprouts, peanuts
and shallots in a pad thai sauce

SOUTH SEA CLAY POT 36.95

sweet potato glass noodles, fresh ginger, roasted
garlic, shiitake mushrooms, cilantro, scallions,
chinese celery, lobster, scallops, shrimp, fish and
mussels, slow cooked in a chinese clay pot

FILET MIGNON MASSAMAN 35.95
grilled 8oz filet mignon, potatoes croquettes,
tempura brussels sprouts and cucumber slaw
HONG KONG STYLE CHILEAN SEABASS 37.95
steamed chilean seabass, fresh ginger, butter
garlic spinach, scallions, leaks, umami soy broth
and shiitake mushrooms (jasmine or brown rice)
(25 minutes prep time)

fried marinated duck with choice of one sauce:
fresh ginger, garlic sweet chili or sweet and
sour sauce (jasmine or brown rice)

GRILLED SCOTTISH SALMON 24.95

grilled 8oz salmon - choice of one sauce:
twisted balsamic teriyaki sauce and sauteed
mixed mushrooms (jasmine or brown rice)
- OR panang curry sauce with grilled asparagus,
peanuts, bell peppers and basil
(jasmine or brown rice)

korean braised bone-in short ribs, yellow turmeric
rice, thai green curry, dehydrated thai basil, chili and
tempura brussels sprouts (jasmine or brown rice)

STEAK YAKI UDON 32.95

spicy basil udon noodles, basil, mushrooms, onions,
bell peppers and grilled new york strip steak

GAI YANG 22.95

roasted half organic chicken, turmeric rice, fried
shallots, cilantro, jalapeno lime sauce, spicy
tamarind and cucumber mango slaw

HAWAIIAN DANCER 22.95

sautéed scallops, chicken, pineapple, carrots,
snow peas, bell peppers, onions, scallions
and cashew nuts with tamarind sauce
(jasmine or brown rice)
RAW SPICY VEGETARIAN GLUTEN FREE

18% gratuity will be added to checks with parties of 6 or more.
Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs my increase the risk of food borne illness.

FRESH FROM THE ASIAN WOK (CHOICE OF: CHICKEN | BEEF | ORGANIC TOFU (FRIED OR STEAMED) | SHRIMP +3 | CALAMARI +3 | SCALLOPS +6)
FRESH GINGER 15.95 (REQUEST

)

fresh ginger, onions, scallions, shiitake mushrooms,
celery, bell peppers and
brown ginger sauce (jasmine or brown rice)
SESAME CHICKEN 15.95
breaded chicken, glazed with sweet sauce
and steamed broccoli (jasmine or brown rice)
KUNG PAO CHICKEN 16.95
breaded chicken, house spicy kung pao,
dry chili, peanuts, bell peppers, onions,
carrots and broccoli (jasmine or brown rice)
(REQUEST
)
THAI BASIL SAUCE 15.95
onions, scallions, bamboo shoots, basil,
bell peppers in a fragrant basil sauce
(jasmine or brown rice)
(REQUEST
)
CASHEW NUT 15.95
bell peppers, snow peas, mushrooms, chilis, onions,
scallions, cashew nuts and carrots
(jasmine or brown rice)

SPICY CHICKEN CASHEW 16.95

lightly fried chicken, thai chili paste, cashew
nuts, mushrooms, bell peppers, carrots,
snow peas, onions and scallions
(jasmine or brown rice)
)
PAD THAI 15.95 (REQUEST
rice noodles, eggs, bean sprouts, peanuts,
scallions, shallots and a lime wedge
sautéed in a pad thai sauce
)
PAD SI-EW 15.95 (REQUEST
big flat rice noodles, broccoli, bean sprouts,
scallions and egg in a seasoning sweet soy
sauce
SINGAPORE NOODLE 16.95
(REQUEST

)

rice vermicelli noodles, eggs, carrots,
mushrooms, snow peas, onions, scallions
and bean sprouts sautéed in yellow curry
sauce

FRIED RICE (EXTRA $1 FOR BROWN RICE | REQUEST

YAKI UDON 15.95
homemade udon noodles, broccoli, onions, carrots,
napa cabbage and scallions
(REQUEST
)
RED CURRY 15.95
red curry paste, coconut milk, sweet peas, bamboo
shoots, bell peppers, zucchini and basil
(jasmine or brown rice)
PANANG CURRY 15.95
panang curry paste, coconut milk, string bean,
cauliflower, bell peppers and peanuts
(jasmine or brown rice)
CHICKEN TERIYAKI 16.95
grilled chicken breast, homemade teriyaki sauce,
steamed mixed vegetables (jasmine or brown rice)
CHICKEN KATSU 16.95
japanese style breaded chicken cutlet, steamed
carrots and broccoli, served with katsu sauce
(jasmine or brown rice)

)

SEA FRIED RICE 16.95
combination of egg, chicken, beef, shrimp,calamari,
onions, scallions and peas

HAWAIIAN FRIED RICE 16.95
chicken, shrimp, yellow curry, peas, pineapple,
onions, scallions, carrots and cashew nuts

SUSHI AND SASHIMI STATION

NO RICE & NO SEAWEED ROLLS

CUCUMBER WRAPPED ROLLS

7 premium pieces of sea special nigiri (chef’s choice)
SUSHI DINNER 29.95
8 pieces of sushi (chef’s choice) and a california roll
CHEF’S SASHIMI SPECIAL 38.95
16 pieces of premium sashimi (chef’s choice),
seaweed salad and tuna tataki
SUSHI SASHIMI 41.95
6 pieces of nigiri, 12 pieces of sashimi
(chef’s choice) and a spicy tuna roll
COMBO PLATE FOR 2 59.95
california roll, jb roll, 10 pieces of nigiri and
12 pieces of sashimi (chef’s choice)

SASHIMI SALAD ROLL 17.95

KC RAINBOW ROLL 14.95

CLASSIC ROLLS

SUSHI ROLLS

kani, cucumber and avocado (I/O, SS, FF)
TUNA ROLL 8.95 (S/O)
SALMON CALIFORNIA ROLL 10.95
salmon, cucumber and avocado (I/O SS, FF)
SHRIMP TEMPURA ROLL 10.95
shrimp tempura and cucumber (I/O, SS)
SPIDER ROLL 14.95
fried soft shell crab, asparagus, avocado, masago
and sesame (S/O)
RAINBOW ROLL 14.95
Kani, cucumber, avocado & assorted fish on top (I/O)
VEGETABLE ROLL 8.95
asparagus, carrots, kampyo, spinach and
avocado (I/O/SS)
JB ROLL 8.95
salmon, cream cheese and scallions (I/O, SS)
SALMON SKIN ROLL 9.95
crispy salmon skin, scallions and cucumber (I/O, SS)
SALMON ROLL 7.95 (S/O)
SPICY TUNA ROLL 10.95
minced tuna, kimchee sauce and scallions (I/O, SS)
HAMACHI ROLL 10.95
hamachi and scallions (S/O)
SPICY KANI ROLL 10.95
kani and spicy mayo (I/O, SS, FF)
EEL ROLL 10.95
Baked eel & cucumber (I/O, SS)
KANI ROLL 6.95 (S/O)
KAPPA ROLL 5.95
Cucumber (S/O)
AVOCADO ROLL 6.95 (S/O)

minced spicy tuna, cucumber, wrapped with soy paper
topped with popcorn shrimp, masago and micro shiso
BAHAMAS ROLL 15.95
spicy conch, avocado, cucumber I/O topped
with tuna, serrano, masago and micro cilantro
MY UNAGI ROLL 16.95
cucumber, tamago, topped with baked eel
and sesame seeds
DIRTY OLD MAN ROLL 15.95
california roll topped I/O topped with spicy tuna
POKE ROLL 16.95
spicy salmon, onions, cucumbers topped with
avocado, cilantro, ikura and salmon skin
LOBSTER MONSTER ROLL 28.95
tempura lobster tail, cucumber, asparagus,
masago and sesame seeds (I/O)
FANTASY ROLL 15.95
salmon, cream cheese, scallions, deep fried
and topped with spicy kani and sesame seeds
GREEN DRAGON ROLL 12.95
shrimp tempura, cream cheese, asparagus
I/O and topped with avocado
RED DRAGON ROLL 15.95
shrimp tempura, cream cheese with tuna
and avocado on top
SEX ON THE MOON ROLL 15.95
shrimp tempura, asparagus, avocado,
scallions, eel, masago, sesame seeds,
topped with tuna and tempura flakes I/O
VOLCANO ROLL 14.95
kani, avocado, cucumber, masago, sesame seeds
and scallions topped with baked seafood I/O

OMAKASE SUSHI 49.95

CALIFORNIA ROLL 7.95

WRAPPED IN RICE PAPER

spring mix, cucumbers, beet root and
peppers wrapped in rice paper and topped
with spicy tuna, salmon, white fish, orange
tomatoes, scallions and sesame seeds
ROCK ‘N ROLL 16.95
salmon, tuna, white tuna, spring mix, avocado,
scallions, asparagus and ponzu sauce
KIMONO ROLL 15.95
shrimp tempura, kani salad, avocado, spring
mix, asparagus, sprouts and yuzu ginger
sauce

NEMO ROLL 16.95

NIGIRI SPECIALS (1 PIECE PER ORDER RICE)
TORO 14.50

fatty tuna, foie gras, balsamic soy
and truffle
UNI TORO 14.50
fatty tuna, fresh uni, caviar and truffle
SALMON 7.50
truffle crème fraiche and ikura
HAMACHI 6.50
yellowtail hamachi, lime soy, serrano
and micro cilantro
WAHOO 5.50
spicy pesto aioli and garlic chip

SCALLOP 8.50

salted yuzu pesto, truffle and caviar
FLUKE 8.50
pickled shiso and nori ume
MADAI 9.50
yuzu kosho, ponzu and micro cilantro
FOIE GRAS 14.50
balsamic soy, truffle and red tobiko
WAGYU 12.50
yuzu soy, truffle and himalayan salted quail egg
KING CRAB MP
alaska king crab, spicy yuzu, masago and cream

NO RICE, NO SEAWEED ROLL

tuna, salmon, yellowtail, kani, asparagus,
masago, scallions and sesame seeds
KC ROLL 11.95
salmon, kani, scallions, cream cheese, masago
and scallions
KC SPICY TUNA ROLL 14.95
minced spicy tuna, scallions, masago and
avocado
KANISU 9.95
kani, avocado, masago and sesame seeds

TSUNAMI ROLL 16.95

spicy tuna, scallions, masago, sesame seeds,
topped with blue crab and spicy mayo I/O
HERO ROLL 18.95
fried soft shell crab and cucumber wrapped in soy
paper, topped with avocado and dynamite seafood
HURRICANE ROLL 16.95
spicy yellowtail, asparagus and jalapenos topped
with spicy tuna, avocado and tempura flakes
DEEP BLUE SEA ROLL 19.95
shrimp tempura, spicy tuna and cucumber, topped
with avocado, dynamite blue crab, eel sauce and
wasabi mayo
BEST BUDS 16.95
tuna, yellowtail and cucumber wrapped in soy
paper and topped with spicy salmon, masago,
scallions and kimchee sauce
DANCING EEL ROLL 15.95
kani, avocado and cucumber topped with
baked eel and sesame seed
TWIN DEVIL ROLL 15.95
spicy tuna, tempura flakes topped with fresh
tuna, jalapeno and kimchee sauce
FIRECRACKER 15.95
salmon, avocado, deep fried and topped with
spicy tuna, jalapeno, masago and eel sauce
OCEAN ROLL 20.95
salmon, tuna, escolar, yellowtail, asparagus,
scallions and cucumber topped with scallops,
masago and green tobiko
EXTREME LOBSTER ROLL 22.95
lobster tempura, cucumber, masago and baked
dynamite seafood on top

A LA CARTE NIGIRI OR SASHIMI

(1 PIECE FOR SUSHI, 2 PIECES FOR RAW FISH SASHIMI)
CONCH | OCTOPUS | HAMACHI | TUNA 5.50

SALMON | ESCOLAR | SHRIMP | WAHOO 4.50
KANI | TAMAGO (SWEET EGG) | QUAIL EGG 3.50
EEL 6.00
AMA EBI (SWEET SHRIMP) | IKURA 6.50
LOCAL UNI (SEA URCHIN) | IMPORT JAPANESE UNI MP
TORO (FATTY TUNA) 12.50
SALMON BELLY | HAMACHI BELLY | SCALLOP 7.00
WAGYU 9.50
KAMPACHI 7.50 | SPICY SCALLOP 8.00
CATCH OF THE DAY | MADAI | FLUKE MP

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs my increase the risk of food borne illness.
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