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RESTAURANT

FABULICIOUS SPECIAL
A three course meal with a choice of appetizer, entrée, and dessert for $35.00.

Appetizers

Agidashi Tofu

Traditional Daishi based miso soup garnished with tofu, wakame and shrimp tempura

Crab Cakes ~12.%

Snow crab cakes, served on a bed of lettuce dressed in a ponzu sauce.

Beef Tataki Salad

Rare cooked steak, green onions, rocket and wakame in tangy dressing

Entrees

Lamb two ways
Miso crusted lamb rack served on pulled lamb. Served
with Mitsuba Mash and tempura vegetables

Salmon with Lemongrass sauce
Grilled Filet of Salmon served on a bed of fresh vegetables. Accompanied by Salmon mousse
Won Tons and a lemongrass coconut sauce.

Trio of Chicken
Panko Crusted Lemon Chicken, Asian Spiced Chicken thighs and Nori Chicken bites.
Served with scented steamed rice.

Desserts

Japanese Trio
Sweet bean spring roll, green tea ice Cream and a Japanese dessert dumpling.

Chinese Trio
Ginger brulee, toffee apple fritters and a coconut and red bean pudding.



Thai Trio

Lemongrass brulee, fried bananas and sweet coconut rice with mango



