SUSHI BAR
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YELLOWTAIL ROLL* 8.00 BUTTER
machi » or i (]
Repiin s i et bt e crat mix « ses[:r&g sgyoptber * ponzu » clarified butter £
ROCK SHRI g DRACON ROLL
avocatio's mmgf sg.ghtm « spicy aioh 7.00 E il et T T PR~ Erab A = Do i 7.00
CRISPY SALMON* EALIFORNIA :
SHIMEN * avocadd » (ream cheese « panko = sel sauce F8 Sl U i
S ane SPICY TUNA* 8.00
TICER ROLL* .00 tuna = masago * shichimi G
Spicy tuna = shrmp tempura = crab mix » avocado EEL ROLL .00
 THO TIMING TUNA* S e e s om el b g
1Wna sashimi = spicy tuna » Spicy aioll ¢ garlic ponzu » chives j PHILLY ROLL* 7.00 9
salmon = cream cheess = avocado 2
R ‘
-
EDAMAME 3.50 AHI TUNA TATAKI*: 7.00
bbq salt heirlcom tomatoes = basil ponzu  stracciatella = olive oil ;
SHISHITO PEPPERS 4.50 HAMACHI CRuDO* 8.00
roasted peppers = pine nuts * raita sauce jemongrass romesco * roasted peppers « hazelnuts
HAMAGHI TAQUITOS* 6.50 BRUSSEL SPROUTS 7.00
Hamachi ceviche « jalapeno = radish » avocado bacon miso « dry miso salt
BULGOGI TATOS 4.00 DATES WITH CHORIZO 6.00
kovean bbg steak = Kimchee » gochujang aioli bacon * spicy tomato = goat cheese crema
CRISPY RIGE* 5.00 BUFFALO-STYLE ROGH SHRIMP 10.00
Shicy tuna = truffle oil = spicy aioll * micro green & maldon salt pickled carrots * celery = blue cheese
BAJA FISH TACOS 4.00 HEIRLOOM TOMATO SALAD 5.50
beer battered mahi-mahi = spicy colesiaw soft tofu » blueberries * sesame oil * amazu
LOBSTER ROLL 7.50 TuNA TARTARE* 7.00
yuzu * elery * aioli garlic yogurt * pine nuts * Spicy piquillo peppers = pita bread
PUB SLIDERS* H.00 BABY WEDGE SALAD 4.50
etiuce = b o = onicn * pickles = 1000 island sauce radishes » daikon * beets = white'ginger dressing
TUNA PIZZA* H.00 SALT & PEPPER CALAMARI 5.00
pearl cnions * red shiso * garlic aioli shichimi * crispy garlic » smoked S0y * serfano peppef
KOREAN CHICHEN HINGS 450 BROILED BAY SCALLOPS 6.00
kimehes = gochujang * mustard miso shiso garlic butter * sea salt
GRILL REPUBLIC NOODLES, RICE, SOUPS
BEEF ANTICUCHOS™ .00 YAKI SOBA 6.00
rustic all panca sauce * key kme wild mushrooms * coconut milk » yuzu Soy * bok chay
PORK BELLY HUSHIYAKI 6.00 PUBBELLY RAMEN, BBQ PORK BELLY 6.00
butterscotch miso * com powder lemnongrass broth = cilantro
CHICKEN TERIYAKI 5.00 ROCK SHRIMP PAD THAI .00
gingar * Sesame sesds ® scalions shrimp * tamarind sauce * peanuts * nuoc mam * bean sprouts * lime
SHRIHP BRBGHETTES .50 KIMEHEE FRIED RIGE 4.00
Spicy chimichiur chiarred pineapple » show peas * sesame seeds « kimahi
(ADD CHICKEN +2) (ADD SHRIMP +3) (ADD STEAK +4)
BHERRY TDHATO AND WHIPPED BURRATA 4.50
EL_,D TE qHE}m .A‘N? ream * quesa cotija 100 cipe eacry
BLACK €0D SKEWERS 8.00 SHORT RIB & CORM R
emon Miso black trufila = white corn soy * parmesan
.0
LAMB CHOPS 8.00 PORK BELLY & SCALLIONS 6.00
casted peppers » mint-shiso yogurt spicy su-shoyu dipping SaUGe
DUCK & PUMPHIN 5.00
EA-F:A:E?F S_O.'Pl 2)5 ce 4 orange * almonds * soy brown butter
- * PASTRAMI & SRUERHRAUT 4.00
1802 fsajmsn ANGUS BEEF BONE-IN RIBEYE* 19.99 PASTRAMI @ = aci
-— SUGAR PUMP il
6.00
450 COCO LOCO
GE‘EEn., -TrEA.— ?.M-Q_r e S8 « chacolate crumble s ganache coconit sorbet = eoconut mausse « compressed pineapple
CREICORER CEC . ROisoR S Chocczs G white chocolate brownie » roasted caconut
STRAWBERRY AND CREAM 4.50 2.00
e carmrbarny = Sirausel creme baules MOCHI ICE CREAM
A ios S lechs moussa « Syawbenry jam = streusel créme brules foam coconut + fitchi = green tea » Mango EACH
4.00

BANANA BUN

bananas » onnamon roll ¢ sireusal = duice de leche




