LUNCH

TO START

TORO “RAVIOLI”
Bluefin Tuna, Pickled Daikon, Nori

OKAKI ASPARAGUS
Rice Cracker Crust, Lemon

MAISON CEVICHE
Shrimp, Octopus, Onion, Tomato, Avocado, Yuzu, Lemon, Nori, Wasabi, Endive

MAISON RIZ SHRIMP COCKTAIL
Five Large GuIf Shrimp, Wasabi — Nori Cocktail Sauce

PROSCIUTTO “MAKI” STYLE
Seasonal Fruit or Vegetable, Prosciutto di Parma Wrap

OKAKI CRUSTED CHICKEN STRIPS
Sesame-Soy Dipping Sacue

SALAD & SOUP

CRUNCHY CHICKEN SALAD
Okaki Crusted Chicken, Mixed Greens, Sesame-Soy Dressing

TAKUMI'S SEAFOOD CHOWDER
Shrimp, Scallop, Mussel & Calamari, Prepared a la Minute

SPICY HACHO MISO SOUP
Red Miso, Shiitake Mushrooms, Shrimp Dumplings

DUNGENESS CRAB SALAD
Jumbo Lump Crab, Baby Greens, Yuzu Vinaigrette, Julienne Kabocha Squash

MUSHROOM SALAD
Sautéed Shiitake & Shimeji Mushrooms, Kombu Infused Soy Vinaigrette




SEA

DUNGENESS CRAB & SHRIMP RAVIOLI
GuIf Shrimp, Teardrop Tomatoes, White Wine-Tomato Cream Sauce

TAMARI SOY MARINATED BLACK COD
Asparagus Spears, Sweet Japanese Salsa, Poached Cumquats

PASTA DE CINQ MARE
Spaghetti, Scallop, Mussel, Clam, Shrimp, Squid in Tomato Sauce

WILD ALASKAN SALMON
Tarragon Butter Sauce, Asparagus, Baby Carrots, Turnips, Tarragon Butter Sauce

LAND

PAN SEARED & BAKED CHICKEN BREAST
Balsamic-Soy Glaze, Sauteed Shiitakes, Fried Potatoes, Pink Peppercorns

SLOW BRAISED KOBE BEEF CHEEKS
Duo of Asparagus, Tuber Chips, Bordeaux-Soy Sauce

CHICKEN PASTA
Spaghetti, Seasonal Vegetables, White Wine-Parmesan Cream

SLOW BRAISED PORK BELLY
Spicy Japanese Mustard Aoili, Tuber Chips, Shishisto Chile, Tokyo Leek

VEGAN SPAGHETTI

Spaghetti, Tomatoes, Olive Oil, Garlic, White Wine, Butter, Basil Vinaigrette, Parmesan

Our Beef is 100% Hormone Free & Grain Fed

Utilizing Strict Japanese Feed Rations to Develop Natural Growth Rates from

Ranger’s Valley, Australia.

SIDES

BOWL OF “KOSHI HIKARI” RICE
HOUSE SALAD

18% Gratuity will be Added to Parties of 6 or More.
Menu Items are Subject to Change Depending on Availability.



