
Soups 
 

Wild Mushroom Miso Soup $4.5 
silken tofu, wakame, scallion 

 

Carrot Ginger Soup $5 
pickled ginger cream, cilantro 

 

Shredded Chicken Cilantro Soup 
$5.5 

cucumber, sweet red pepper, cilantro, thai 
basil 

 

Lobster Bisque $6 
tarragon cream 

 
 

Dim Sum 
 

Pork Gyoza $6 
japanese dumpling, spiced vinegar 

 
Vegetable Gyoza $6 

japanese dumpling, spiced vinegar 

 
Crispy Shrimp Shumai $6 

spicy mayo 

 
Chicken Satay $6 

peanut sauce 

 
Dim Sum Three Ways $6 

mushroom / chicken / shrimp 

 
Vegetable Spring Roll $5.5 

spiced vinegar 

 
Lemongrass Chicken Wings $7 

sweet chili aioli, thai pickles 

 
Szechuan Boneless Babyback 

Ribs $7 
sweet chili aioli 

 
Baked Brie Cheese (2pcs) $8 

mango chutney 
(please allow 10 minutes till served) 

 
 

                                      

    
 

Appetizers 
 

Edamame, Steamed $4.5 
 

Edamame, Pan-Seared Style $5 
 

Tri-Color Seaweed Salad $6.5 
 

Kani Salad $6 
crab stick, cucumber, caviar, japanese mayo 

 
Mesclun Greens Salad $6 

ginger dressing 

 
Avocado Garden Salad $8 

ginger dressing  

 
Tokyo Fluke Ceviche $8.5 

japanese style “usuzukuri” 

 
Crispy Calamari $9 

chili lime dip 

 
Tempura Sampler $9 
shrimp, mixed vegetables 

 
Tako Octopus Cocktail $7 

 
Spicy Lemongrass Steamed 

Mussels $9 
coconut lemongrass broth, grilled mantao 

bread 

 
Sushi Pizza $12 

spicy tuna, seaweed, avocado, caviar,  
scallion, mango sauce 

 
Tuna Tartar with Mango Salsa $15 

nori crisps 

 
 
 
 
 

 
 
 

 

 
 

 



 
Lunch Menu 

(Served with Miso Soup or Salad) 

 
Kobe Beef Burger $13 

 (choice of cheddar, swiss or blue cheese) 
sesame fries, king hawaiian bread 

romaine, pickled daikon and tomato 

 
Bulgogi Filet Mignon Sliders $11 

sesame fries, kimchi, baby spinach, slider buns 

 
Thai Chicken Wrap $9.5 

sweet potato fries, lemongrass poached chicken 
tomato. pickled cucumber, greens, chili tortilla 

 
Pan-Seared Shitake Layered Salmon $11 

coconut rice, sautéed baby spinach 

 
Szechuan Shrimp Quezadilla $10 

served with steak fries 

 
Grilled Almond Chicken Breast $9.5 

coconut rice, sautéed broccoli 

 
Salmon Burger $9.5 

sweet potato fries, king hawaiian bread, wasabi aioli 
greens, pickled ginger, tomato  

 
Fish and Chips with Ponzu Dip $9 

 
Asian Paella $13 

baby shrimp, mussels, chicken,  
chinese sausage, edamame 

 

 
Side: 

 
       Brown Rice $3       Sweet Potato Fries $5             
        Jasmine Rice $3        Sautéed Greens $4       
        Coconut Rice $3.5         Sesame Fries $5  

    
 

 
Mix and Match Set Lunch  
(Served with Miso Soup or Salad) 

 
Choose one of the entrees from Column A and you can 
combine it with one or more of the items from Column B  

to create your own favorite set lunch! 

 
Column A 

 
Greenhouse Salad $9 
greens, cucumber, crispy noodles, bean sprouts, 
walnuts, shredded carrot, tomato, egg, ginger dressing 

 

Thai Basil Pesto Linguine $8 
sun-dried tomatoes, kalamata olives, bacon 

 
Green Curry Vegetables with Jasmine Rice $8 

 
Pineapple Fried Jasmine Rice $9 
peanuts, bacon, onion, celery, thai peppers, egg, 
scallion, bean sprouts, carrot, thai basil   

 
Japanese Teriyaki Bento Box $7 
(must add item from column B) 
crispy shumai, california rolls, rice with furikake on top 

 
Column B 

 
Tofu Add $3 

Chicken Add $3 

Salmon Add $3 

Shrimp Add $4 

Filet Mignon Add $5 

Vegetarian Beef Add $4 

Vegetarian Chicken Add $4 
      **vegetarian beef & chicken made with wheat proteins 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 


