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BENTO LUNCHRA¢H
—  BY THE SEA —

Edamame Ebi Furai
Soybean with Organic Sea Salt Japanese Fried Shrimp
Yasai Itame Potetosarada
Stir Fry Vegetables Fapanese Potato Salad
Sushi Selection Gyoza
Salmon, Hamachi Sashimi, & Minced Chicken & Prawn
Volcano Maki
DESSERT
(Please choose one)
Chocolate Parfait Green Tea Cheesecake
64% Dark Chocolate, Lemongrass Sherbet,
Sesame Crackers Pandan Leaf Sauce
355
MAIN COURSE
(Only Available with Bento)
Sushi Platter — $24 Wagyu — $35
Chef s Selection of Wagyu Cube Teppanyaki,
Sushi, Maki, and Sashimi Ponzu Onion, Garlic Chips
Salmon - $15 Chicken Teriyaki — $15
Grilled Fillet, Yuzo-Garlic Butter Crunchy Chicken Thigh, Teriyaki Sauce
Crispy Tofu — $10 Local Lobster — $25
Breadcrumb Coating, Japanese Curry Half Tuil, Baked in Saikyo Miso

Price are in US Dollar and is subject to 10% service charge and applicable goods and service tax



