STARTERS
AHI POKE TACOS - $14

PORK DUMPLINGS -$14

CRAB CLAW COCKTAIL - §15

SALAD

MIXED GREENS - §7
W/ Miso Dressing

MISO SOUP - S6
CAESAR FOR TWO $16

Tableside fervice

LARGE CAESAR WITH
GRILLED SEABASS- $32

ENTREES

VOLCANO RUB NEW YORK - $39
80Z. FILET MIGNON - S39
RED THAI CHICKEN - $32
SHARK ISLAND SHRIMP - $39
MISO GRILLED SEABASS - $38

GRILLED WHOLE BRANZINO - $38
80Z. LOBSTER TAIL - $42

ASIAN SEAFOOD STEW - $42
ALL ENTREE/ COME W/ CHOICE OF JAUCE:

SIDES

- Shark lsland_/auce
- Red Thai Curry_/auce
- Ginger_/auce

BROCCOLINI - $9
GRILLED ASPARAGUS - $10
FRIED RICE - $12

YAKISOBA NOODLES - $13
W/ Bacon and Shrimp

SAUTEED MUSHROOMS - $12
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SPECIALTY
COCKTAILS - $16

CARAJILLO
Cspresso, Blue Ice Vodka, Licor 45,

ILLY Cold Brew

TROPICAL MARGARITA

DonJulio Blanco, Triple /ec, Lime,
Quava, Pinapple, /alt Kim

LYCHEE MARTINI
Rettle One, /1. Germaine, Lychee puree

GIN SOUR

Bombay_/aphire Gin, Pompelmousse
Grapefruit, Lemon

MEZCAL COLADA

Dos Boots Mezcal, Lime, Pinapple
Juice, Coconut

RUM COOLER
Bacardi White Rum, Triple_/ec,

Watermelon, Ribiscus_/Yrup

PASSION FASHIONED
Makers Mark, Passionfruit_/yrup,

| emon, Ditters

SUSHI

'BALBOA ISLE ROLL - $18
Ahi. Avocado, Crab, Cucumber

 LIDO ISLE ROLL - $§22

Ahi, Hamachi, Avocado,
Tempura shrimp

SHARK ISLAND ROLL - $25
Jcallop poke', Tobiko Cavier, Escolar,

Crispy Onion, & Eel sauce

SASHIMI (6) - $18
CHOICE OF:

Ahi, Flamachi, or Escolar

NAGIRI SUSHI (2) - $10
CHOICLE OfF:

Ahi. Hamachi, or Escolar

SPECIAL - MKT
Ask_ferver for Details
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