Appetizers

Ahi Tataki

ahi tartare, avocado, cucumber, daikon carrot salad
Pacific Northwest Oysters

on the half shell, yuzu shochu mignonette
Seared Scallops

edamame, pea tendrils, yuzu orange beurre blanc
Roasted Beets

avocado, smoked trout, horseradish créme fraiche
Grilled Asparagus

citrus miso dressing

Steamed Clams

lemongrass coconut broth

Maryland Crab Cakes

green papaya salad, serrano mint aioli

Minced Chicken Lettuce Cups

toasted peanuts, cilantro

Grilled Shrimp Skewers

pink ginger aioli

Soups and Salads

Wild Mushroom Soup

créme fraiche, toasted walnuts, chives

French Onion Soup

gruyére crouton fondue, extra virgin olive oil

Field Green Salad

cherry tomatoes, herbed goat cheese, balsamic vinaigrette
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Asian Pear Salad

blue cheese, dried cherries, candied pecans, asian pear dressing 8
Grilled Calamari Salad

mango, arugula, garlic chips, spicy lemon vinaigrette 8
Spicy Steak Salad,

cucumber, red onion, sprouts, cilantro, mint, jalapefio lime sauce 12

Chinese Chicken Noodle Salad

scallions, cucumber, tomatoes, creamy peanut ginger sauce 10
La Bohéme Caesar
pancetta, sun dried tomatoes, garlic anchovy dressing 8

Warm Japanese Pumpkin Salad
toasted pumpkin seeds, nueske bacon, caramelized shallot dressing 9

Bibb Lettuce Salad
fresh herbs, soy ginger vinaigrette 8

Noodles and Rice

Edamame Pesto Fettuccine

grated pecorino, fresh mint 12
lkura Spaghetti

nori, julienne scallions, shaved bottarga 18
Lobster Saffron Risotto

maine lobster, tomatoes, fresh peas, grana padano 22
Pad Thai Noodles

chicken, red curry sauce, cilantro, thai basil, pine nuts 15
Mushroom Risotto

shiitake, maitake, enoki, asparagus, fried ginger 14

Entrees

Sesame Crusted Tofu Steak

gai lan, steamed brown rice, ginger soy sauce

Miso Glazed Salmon

hon shimeji rice, baby bok choi, spinach sauce

Pan Roasted Sea Bass

roasted provencal style vegetables, tomato ginger chutney
Crispy Fried Catfish

black rice, roasted corn, baby zucchini, corn nage
Rocky Chicken Breast

broccolini, garlic potato gratin, basil sauce

Roasted Duck Breast

scallion crepe, house duck sauce

New Zealand Lamb Rack,

red chard, white beans, chinese black bean sauce
Grilled Filet Mignon

sautéed oyster mushrooms, wasabi potato purée

fried onion rings, whiskey peppercorn sauce
Berkshire Pork Chop

sweet and sour red cabbage, bacon, okinawa yam purée
whole grain mustard sauce

Braised Short Rib

seared kale, creamy polenta cake, red wine shallot jus
Grilled Angus Ribeye

warm potato salad, wilted arugula, shiso pesto butter

On The Side

steamed brown rice
spicy fries * wasabi potato purée * chinese broccoli
miso green beans * garlic spinach * okinawa yam purée
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