
PU PU PLATTER Assortment of Sharable Bite’s

TABLE STEAK Bone-in, Rotating Cut

A5 Wagu Nigiri Yuzu Kosho, Seared

NIGIRI PLATTER  (6 pieces)

Sashimi Platter Tuna, Hamachi, Salmon

YELLOWTAIL SASHIMI Orange, Jalapeño, Fresno Chill, Ponzu

AHI TUNA Mango, Onion, Cilantro, Coconut Milk, Taro Chips

GINGER SESAME SALAD Bibb Lettuce, Hearts of Palm, Edamame

EDAMAME & SHISHITOS House Pickled Edamame, Grilled Shishito’s

BRUSSELS SPROUTS Oyster Sauce, Sesame Seeds

DUCK POT STICKERS Veggie Wonton, Pineapple Chutney, Duck Jus

LETTUCE WRAPS Crispy Chicken, Sweet Chili Sauce

EGG ROLLS Pork, Red Cabbage, Carrots, Mae Ploy

ROCK SHRIMP Panko Tempura, Aji Amarillo Aioli, Yuzu

KOREAN BBQ WINGS Honey Ginger Glaze, Coconut Chili Sauce

SPRING ROLLS Shrimp, Vermicelli Noodles, Peanut Sauce

SHU MAI DUMPLINGS Pork, Shrimp, Yellow Curry Aioli

STEAMED BUNS Smoked Brisket / Spicy Chicken, Pickled Vegetables

PORK MEATBALLS Sweet & Sour Sauce

SHRIMP GYOZA Ginger, Garlic, House Chili Oil

PORK RIBS House BBQ Sauce, Scallions

CHINESE NOODLE Shiitake, Ginger, Garlic, Quail Egg

CHICKEN PAD THAI Egg, Vegetables, Thai Chili, Peanuts

FRIED RICE Shrimp, Chinese Sausage, Egg, Fresno

DUCK Fried Rice Bell Pepper, Pineapple, Peas

Salmon Sweet Soy Glaze, Caulilini, Wasabi Purple Potato

SKIRT STEAK Jasmine Rice, Caramelized Onion

KEY LIME PIE Strawberry Whip Cream, Lime Zest

Dark Chocolate Cake Green Matcha Powder

Rainbow roll Ahi Tuna, Hamachi, Salmon,  Avocado

Alice roll Tempura Fried, Tuna, Salmon, Yellow Tail, Avocado, Cream Cheese

Dragon roll Spicy Tuna, Tempura Shrimp, Avocado, Jalapeño

Vegi roll Goba, Cucumber, Daikon, Kale, Wasabi

Mama bear roll Torched Salmon, Eel Sauce, Crispy Shallot

Baja Roll Tuna, Avocado, Mango, Cucumber, Spicy Mayo, Sriracha

Flamingo Roll Spicy Crab, Jalapeno, Cilantro, Sweet Chili Sauce

Spider Roll Soft Shell Crab, Spicy Kani Kama, Coconut Curry Sauce
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Old Fashioned Elijah Craig Bourbon, Ginger, Clementine, Bitters

Espresso Martini Townes Vodka, Fiction Coffee Cold Brew

Alice Mule Espolon Reposado, Mango, Thai Chili, Ginger Beer, Lime

Lychee Martini Tito’s, Lychee, Grapefruit, Lime

Swipe Right Osadia Blanco, Watermelon, Falernum, Lime

Passion Fruit Martini Bluecoat Gin, Passion Fruit, Pineapple, Lime

Alice’s Envy Angels Envy Bourbon, Cocchi di Torino, Kinas

Barone Fini Pinot Grigio Italy

Two Old Dogs Sauvignon Blanc Napa

JERMANN SAUVIGNON BLANC Italy

Cave de Lugny 'Les Charmes' White Burgundy France

The Calling Chardonnay Sonoma

ZD Chardonnay Napa

Nickel & Nickel “Truchard Vineyard” Chardonnay Napa

HUGEL RIESLING Alsace

Fleurs de Prairie Rose Provence

 

Angel’s Ink Pinot Noir Sonoma

Banshee Pinot Noir Sonoma

J Vineyards Pinot Noir Russian River

BAROSSA VALLEY RED BL Australia

Ely Cabernet Sauvignon Paso Robles

Juggernaut Cabernet Sauvignon Alexander Hillside

Faust Cabernet Napa

Jordan Cabernet Sonoma

Clos de los Siete Malbec Argentina

Orin Swift ‘Palermo’ Cabernet Sauvignon Napa

Michael David ‘INKBLOT’ Cabernet-Franc Lodi

 

Gloria Ferrer Blanc de Noir

SEGURA VIUDAS ROSE

Moet Imperial (187 ML)

Veuve Cliquot

Dom Perignon

Mio Sparkling (187 ML)

Sho Chiku Bai Nigori

Gekkeikan Black & Gold

SHO CHIKU BAI JUNMAI (187 ML)

Wakatake Onikoroshi "Demon Slayer"
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COCKTAILS

WHITE WINE

RED WINE

SPARKLING

SAKE


