
 
R E S T A U R A N T  W E E K  

PRE-FIXE DINNER MENU 
$35.00 

 
A P P E T I Z E R  C O U R S E  

Please choose one 
 

“The Rock” 
thinly sliced new york strip steak 

cooked on a hot rock presentation 
 

Lobster Spring Rolls  
lobster spring rolls with mango relish 

and blood orange vinaigrette 
 

Crispy Shrimp and Salmon Maki 
panko shrimp roll topped with  

soy marinated and wasabi tobiko sauce 
 
 

E N T R É E  C O U R S E  
Please choose one 

 
Salmon Japonais 

nori skin encrusted atlantic salmon 
with horseradish oyster & leek  

stew and curry oil 
 

Petite Filet Mignon 
6 oz. gilled filet with uni butter, 

 white miso 
 truffled potato puree 

 and grilled asparagus 
 

Chestnut Chicken 
roasted chicken breast with 

 shittake rice stuffing in a ginger lemon sauce 
 
 

D E S S E R T  C O U R S E  
Please choose one 

 
Homemade Sorbets 

chef’s selections of sorbets served 
with fresh watermelon soup  

and with yuzu cookie 
 

Kabocha Cheesecake 
Japanese pumpkin cheesecake served 

 with five-spiced pineapple mousse  
and an almond cookie crust 

 
Please note that beverages, tax, and a 20% service charge will be 

added to all checks 

 

 

 

 
 

 
R E S T A U R A N T  W E E K  

PRE-FIXE LUNCH MENU 
$24.07 

 
A P P E T I Z E R  C O U R S E  

Please choose one 
 

“The Rock” 
thinly sliced new york strip steak 

cooked on a hot rock presentation 
 

Lobster Spring Rolls  
lobster spring rolls with mango relish 

and blood orange vinaigrette 
 

Crispy Shrimp and Salmon Maki 
panko shrimp roll topped with  

soy marinated and wasabi tobiko sauce 
 
 

E N T R É E  C O U R S E  
Please choose one 

(served with choice of asian mixed chips, 
 sweet potato pommes frites 

 or side salad with red miso dressing) 
 

Japonais Burger 
togarashi spiced burger with roasted scallion  

and maytag blue cheese 
 

Tuna Pastrami 
pastrami cured tuna, hard boiled egg,  

mizuna, red onion and anchovy spread 
 

Portabello Sandwich 
grilled portabello and eggplant 
 with coach farm goat cheese 

 and white bean spread 
 
 

D E S S E R T  C O U R S E  
Please choose one 

 
Homemade Sorbets 

chef’s selections of sorbets served 
with fresh watermelon soup  

and with yuzu cookie 
 

Kabocha Cheesecake 
Japanese pumpkin cheesecake served 

 with five-spiced pineapple mousse  
and an almond cookie crust 

 
Please note that beverages, tax, and a 20% service charge will be 

added to all checks 


