Dfink

Skcll(en 12
Zen Heaven

zen green tea A’queun absolst  mandarin
peacté :cténappr, p/'neapp/e, orange and
sauvignon blanc cmméerm/ Juice

Q]uicy Balance

absolut peacé voda, hornitos i‘eqw/a, /qcéee
stra WAE‘T‘T’L/ syrup, A’queur, sour  mix,
passion ]cﬂu/t Juice orange juice

Pure Simple

black — orchid p/um sale, absolust  citron, yuzu
ete/ one vodhka, uice, sweet an
kete! A Jui ¢t and
p/neapp/e Juice sour, é/aoééerm/ puree

Recks 10

Fragran} Natural

tanqueray rangpur gin, bacard rum,

home-made s‘/'mp/e syrup, muddled  watermelon,
pomegranate juice, }Qles‘é cucumber and  mint,
lemon Juice, clob  soda lime Juice,  sprite

Sumpiuou; OPulen*

:m/rnof][' vanilla  vodla, amaretto di  saronno
grape}cﬂu/t Juice, home-made midori  melon A’queun
r/rnp/e syrup and orange  parrot ém/ coconut  rum,

bitters, /emongras‘s‘ stick sweet and sour

Distinet Ffe;lq
ginger /ernongr'arr /'n]q/rea/ crop cucumben voo/éa,

][/"n/ana//a voo/»éa, zen green CAaméoTlJ/ mug/g//eo/

tea A'queur', tr/):/e sec cucumber  and éﬂ:/l

sweet and sour white cwanéerm/

Divine Savery

bacardi  rum, myers s coconut /emongrar: sake,

o/m’é rum, dapricot and //"n/ano#a voo/»éa,
éerm/ elxir, p/neapp/e blve  curacao,
Juice, orange  juice p/neapp/e, sour  mix

S\US‘A/. CAe][ - Mam:‘i /nnam/'
Sou: CZe}[ - A/ex do Cerquefra



Imbibe
Mingle. 9

/Qe/s‘”ng M%as‘s‘ou, Caﬁ}lz‘arn/a 2007

,[D/'nof Grigio /ngéfn, 7Crw# 2005

C/7en/'n B/anc / Mognier /D/'ne /Ql'c/ge, Napa 2007
Ctémﬂdonnay Cééfeau Sf. Jean, Sonoma 2006
Mer/mf Bonferr'a \/neqmﬂds‘, Mendoc/no Coumfy 2006
Caéernef SaUV/gnon /%n\vooJ l)(//upat Sonoma 2005

Captivate 12 48
,D/not Qr/s‘ /(/'ng ,_C;tafe, Oregon 2007

5auv/gnon B/anc ;L/om'g, Napa 2007

A/Aﬂr/ﬂo Daco é—« Lo/a, Spa/h 2007

C/mrJonnay CZa/one gs'fafe, Cem,‘ra/ Coas‘f 2006

,D/nof No/r ,Daréer S\fafion, Cemfr'a/ Coas‘é 2007
S\A/r'az )émgar'r'a, McC/aren \A/e 2006

Mer/mf /(enda//-\_/acéron ’\/mfnerls' /Qes‘ervet Sonoma 2005

[ndulge 18 60

Gew/&rzfr'am/ner ;Cir'es'fone, Sanfa >/nez \A//ey 2007
Ctémﬂdonnay ;L/es‘s‘ Su ls‘éo/ \/neymﬂd, /\/apa 2006
CAmﬂJonnay La Crema, /Qus's'ian /Q/ver 2006
,[D/'nof /\/oir gyron, Sanfa Mar/ﬂ \A//ez/ 2007
an}énde/ Cons‘enffno G'gar Z'n, /\/ﬂpﬂ 2005

Caéernef S\auvignon ;L/anna, Sonoma 2004

Cele.]:{crl'e Bo‘H‘le.

,D/per-;L/e/z/s‘/ecé Brut /\/ \/ 21 SPIH'

Most & Chandon  “White Star” 42 Half 94
\/euve CZ’cquof ’%//ow/ Lﬂée/ ‘ 1o
Plerrier  Jovst Ylevr de  Champagne” 190

Scdi;f y Gla;; Botile
6

Saée Momoéa\va lg/ver “ 34
5449 Q 8 41
Saée Nagﬂs‘aée D/urn 375/77/ ? 3@

’Ref{eslq

36

Kirin  [ehiban  16oz. 8
Larbin [ ager 200z 9
Morimoto  Hlack Obi Soba Ale 200z 9
Mavdite  Bottle [—ermented [Qed Ale  25.40z. 11

Enl‘e{ tain Roltle

\Aa/éa Greq Goos‘e, ;Cr'ance 184
G/'n anuerm/ pangpur # Greai‘ 5 ritain 164
5 cotch Joténn/e \%%er B /acé, 5 cotland 184

1Cor your convenience an avtomatic 18% gratuity

cféarge will be added to the bill /;)r' parties o)[ 8 or more



Su;lqi

Nigi'r’i $3  each fresh white fich
sushi Tice, Fr’eglw Figlq LLq ee|

cureol salmon

. t
Malﬁl ¢5 six pieces actopus

salmon

nori, Tice, Fislm rolled b
sweet shrimp

tuna

Saslwimi é?Q three ounces qe"ow{:ail

i 28 50 975 100 |

Aes‘ig ned For one I
! OW\d.kdse — our sushi cl'\er will prepare a tasting I
i inspirecJ Bq toc;aqls‘ arrivals Fﬂom the Fm*m and sea .

Signa}u{e. Cucumber Rell 11

cucuml)er W'I”GPPSJ sa|mon, 'l:una, I{GIHE L{ama, cream

cl\eese, masago, wasbi pineapp|e olressing

]_.ava Roll 1S

crab, avocado, cucumber Jt:oppeJ with she”{:ish

Rainbow Rell 1S

crab, avocado, cucumber Jt:oppeJ with Fislw

Daming 1S

cral), avocaolo, cucumber topped with el

Témpufcl Rell 11

tempura salmon  and Jt:ilapia

SPicy Caunch Roll 12

white Fisl\, spicy krab, scallion, tempura erunch

Yummy Rell 11

green soy wrapper, saimon, sca”ion, cream cl'\ees‘e,

sweet miso sauce

Ue.ggie Rell 9
CLeF,S‘ selection o]C ]Cr'eslm ga‘r*olen vegetal)les

California Roll 11

I{I”d B, avocaolo, cucuml)e‘r*

SPicy Fl:lncl Roll 14

cucumber, spicy tuna

NOTE Se/ect items are prepareJ n Deanut O//
gat/ng raw or pm'fia//y cooked s‘ea/[c‘:oJ, s‘Ae///[/::A

or meats has the potentia/ to

cavse illhess in certain peop/e.



Su;lqi

Nigi'r’i $3  each fresh white fich
sushi Tice, Fr’eglw Figlq LLq ee|

cureol salmon

. t
Malﬁl ¢5 six pieces actopus

salmon

nori, Tice, Fislm rolled b
sweet shrimp

tuna
Saslwimi é?Q three ounces qe"owtai'
e e R R RR _|
i S0 78 1060
: JesigneJ For» one |
! OW\d.kdss — our sushi cl'\er will prepare a tasting I

i inspirecJ Bq toc;aqls‘ arvivals Fﬂom the Fm*m and sea

Signcﬂu{e Cucumber Rell 11

cucuml:er \W‘I”GPPGJ s‘a|mon, quna, |1ani |1ama, cream

cheese, masago, wasabi pineapp|e Jves‘s‘ing

Lava Rell 1S

cral), avocaalo, cucumber topped with she”]cish

Rainbsw Roall 1S

cral), avocaalo, cucumber topped with Fislm

Dcmcing 1S

crab, avocado, cucumber Jt:oppeJ with  eel

Témpufcl Rell 11

tempura salmon  and Jt:ilapia

SPicy Crunch Roll 12

white Fislw, spicy krab, scallion, tempura crunch

Y\rmmy Rell 11

green soy wrapper, salmon, sca”ion, cream cl\eese,

sweet miso sauce

\)eggie Roll 9
Che{:’s selection o{: ]Cresl'\ ga'rden vege’caues

Spicy —Rma Roll 14

cucum l)er, spicy  tuna

NOTE Se/ect items are prepareJ n Deanut O//
gat/ng raw or pm'fia//y cooked s‘ea/[c‘:oJ, s‘Ae///[/::A

or meats has the potentia/ to

cavse illhess in certain peop/e.



Eclclmclme S

s‘l:eameal, sea salt

Traditional Mi;o Soup 8

mushroom, scallion, lotus  root, Jt:o{:u

Coconut Cu{{y Crab Bi5c[ue 8

vich and creamy

SORA Salad 3

Yuzu ginger vinaigrette

Sa;]rximi Salacl 19

tuna, salmon, esco|ar, CUCUI’T‘IL)eT’,

sesame seeds, wasabi al'r’essing

SPicy ‘-l:lﬁcl Nac]no; 13

spicy tuna, wasabi  nori clﬂps

Steamed D\rmplings 13

POT’I{J assor'(:ed sauces

Bento Box of the Dcly 16

your server will  share JcoJaqls‘ cl'\eF inspiveJ selection

Bao B\m Sanclwmke; 18

your choice oF one:
lmrl)eque pu”eol porl-{
vege’caue and Jt:O]Eu stir ]Er’q
miso g|azeJ ]Cresl'\ Fish oF the Jaq
seT’veJ wi’ch: Asian s|aw, s‘i‘r*acha mayonnaise, |emon

chil sauce, sweet soy and prawn chips

enjoy )Cfom 11:30am to 4:00pm



Eclamame
nos]n S slf\cl{e. 12

Lo]:;*e{ FriHe.r;

crispy  nowi, lemon  chili Aipping sauce, prawn cl\ips*

nos]n 13 ;L\cl{e. Zl
S]n{impgilld
saltwaten prawn summer T’O”, nooJles*, peanut  sauce
no;]n ll 51qc1{e l?

SPicy ’-Rma Nclcko;

spicy tuna, wasabi  nori c|'1ips

nos]n 13 ;L\cl{e. Zl

Steamed Dumplings

POT"L{, asso‘r’teJ sauces

nosh 13 share 21
Sa;kimi Salad 19

‘cuna, sa|mon, es‘cola'ﬂ, cucumL)e‘r,

sesame seeds, wasabi Jvessing

Mi;o SCNP or SORASdlad 8
Coconut Cunry Crab Bi;que. 8
Oven Roas-}ecl Five Spice Duck

wonton Baslﬁe{:, tempura vegetaues, peanut  sauce

28
Slqoyu \Wagyu Sir loin

clear noodle s‘tir—]r-r’q, tempura bok clﬂoq,

ginger hoisin sauce, bao bun

60

Mi;o Glage.cl Chilean Sea Ba;;

sl’\iso s‘centeJ wlwi’ce Tice, Japanese cucumL:e'r’ s|aw

asian  beurre blanc

29

Ginger Bread Pudding
8

enjoy )Cr'om 5:00pm to 11:00pm



En}efiair\

Flirt 144

Canadian Club
Bacardi

CaP}ain Morgcm
Mye.{s’; Dafk
Dewa{’s

Q]o;é Cue.{\/o Golcl

?e.f;ue. 164:

Crown Royal
']Zﬂque{ay ‘ Rcmgpuf ¥
Taret Bay Coconut
Q]ol'\n‘nie Walker Black
A]:;olu}

Ketel One

'Pe{;uacle 184

Gre.y Goose
Bel\Jecle{e

dack Dcmiel;
Makers Mark
Bom]:ay SaPP]nife
Fatron Silver



