miso soup 7.
tofu, wakame and scallions, shiitake
mushrooms
she crab soup 11.
creamy seafood broth,
lump crab, tobiko caviar

dimsum

soups

tom yum gai soup 10.
thai hot and sour chicken soup,
galang, kaffir lime, lemongrass

all dim sum is served with sweet chili,
sambal and soy chili dipping sauces

shrimp 17.
steamed shrimp dumpling
chicken 16.
pan seared chicken pot sticker
pork 19.
asian style barbeque pulled pork dumpling
assorted dim sum 19.
six pieces of your choice

brickell roll 12.
smoked salmon, cream cheese,
cucumber, soybean wrapper
crunchy spicy tuna 13.
zesty tuna, cucumber, scallions,
tempura flakes
california blue crab roll 14.
avocado, cucumber, scallions, masago
tempura dragonfly shrimp roll 15.
avocado, masago, bonito flakes
sashimi (5 pieces)
salmon 15.
hamachi, yellow tail 15.
maguro ahi tuna 15.
special dishes
riceless tuna maki 17.
tuna roll with cucumber
hamachi negi 18.
slice of hamachi belly, ginger, scallions
maguro tataki 18.
seared tuna, diced
drunken shrimp 17.
sake marinated shrimp, spicy lime
sauce

pad thai
vegetarian 17. chicken 19. shrimp 21.
rice noodles, spicy tamarind-fish sauce,
bean curd and sprouts, roasted peanuts

salads+sandwiches

fresh salmon roll 10.
avocado, cream cheese

fromourwok

sushi+sashimi

sushi / maki (rolls)

organic greens 12.
hearts of palm, sunflower and
pumpkin seed crunch, orange segments,
oriental vinaigrette

wok seared beef 22.
kobe skirt steak, broccolini, carrots and
baby bok choy, hoisin and soy sauce,
jasmine rice

crunchy cashew chicken salad 18.
grilled satay chicken breast, napa
cabbage, asian greens, fresh strawberries,
crispy noodles, glazed cashews, grape
tomatoes, citrus and ginger soy vinaigrette
heirloom tomato 17.
cucumber, feta cheese,
balsamic reduction, basil oil
roast turkey club 18.
applewood smoked bacon,
vine ripe tomatoes, butter lettuce,
avocado aioli on brioche, house chips
angus beef burger 23.
brioche bun, parmesan french fries
mediterranean vegetable panini 21.
portobello mushroom, zucchini,
yellow squash, pesto, mozzarella,
sundried tomato aïoli, sweet potato fries

steamed edamame 7.
hawaiian sea salt
lotus chicken wraps 13.
stir fried julienne chicken breast,
sambal-hoisin sauce, lettuce,
bean sprouts, peanuts, mint, thai basil
jumbo shrimp cocktail 17.
cocktail sauce
tamarind and garlic chicken
lollipops 14.
corvina ceviche 16.
peruvian style with tostones

largeplates

smallplates

wonton chips 7.
wasabi and miso sauce

special seafood fried rice 29.
wok fried lobster, shrimp,
scallops, jasmine rice, pineapple

miso-honey charred sea bass 36.
edame foam, purple sticky rice, braised
baby bok choy
roasted tandoori chicken 26.
boneless chicken in yogurt spice marinade,
coconut curry rice, wilted spinach and
roasted tomatoes
teriyaki kobe skirt steak 40.
wasabi mashed potatoes, grilled asparagus

lunch

appetizer

entrée

dessert

choice of

choice of

choice of

miso soup
tofu, wakame
and scallions

wok seared beef
chocolate
seared skirt steak in brown hoisin sauce, hazelnut bar
carrots, broccolini,steamed jasmine rice

or

or

organic greens salad
hearts of palm, sunflower
and pumpkin seed crunch,
orange segments,
oriental vinaigrette

chicken pad thai
wok fried noodles, tamarind fish sauce,
bean curd, sprouts, curry vegetables
and roasted peanuts

or

tiramisu

There may be health risks associated when consuming raw protein products, including raw oysters. If you suffer from chronic illness of
the liver, stomach or blood, if you are pregnant or have other immune disorders, you should eat these products fully cooked.
For your convenience, an 18% gratuity will be added to your check.

timecrunch

served in bento box 23.

