
 Lunch Menu 

Appetizers 

Steamed Shrimp Shumai 
Steamed vegetable & shrimp dumpling served with a citrus ponzu sauce      17 

Crispy Tempura Shrimp 
Served with a sweet chili sauce and citrus ponzu         20 

Truffle Parmesan Potato Chips 
Chips tossed with truffle powder, Parmesan cheese, truffle oil, and fresh herbs     10 

Berkshire Pork Gyoza-Age 
Ground pork & root vegetables dumpling served with a citrus ponzu sauce      17 

 

Salads 

Traditional Caesar Salad 
Romaine lettuce, croutons, shaved parmesan cheese, traditional dressing      14 

Strawberry Feta Snap Pea Salad 
Mixed greens, red onion, strawberries, feta cheese, snap peas, honey lime mint dressing    15 

Chicken Waldorf Salad 
Diced apples, celery, chopped pecans, dried cranberries, grilled chicken breast tossed     
      with a lemon dressing on a bed of baby field greens  16 

      Add Ons 

   grilled chicken breast $5   seared yellow fin tuna $10   Crispy Tempura Shrimp $11  

Pizzas 

Traditional Cheese Pizza 
San Marzano tomatoes, fresh basil, garlic, and shredded mozzarella cheese      15 

Crumbled Sweet Sausage Pizza 
San Marzano tomatoes, fresh basil, garlic, crumbled sweet sausage, and shredded mozzarella    19 

Diablo Pizza 
San Marzano tomatoes, basil, spicy soppressatta, cherry peppers, red pepper flake, capers, and mozzarella  20 

Japanese Tuna & Corn Pizza 
Roasted corn, albacore tuna, roasted asparagus and scallions, Japanese mayo, shredded mozzarella   21 

 

Entrees 

Chilled Soba Noodles with Cold Tuna & Tomato 
Albacore tuna and tomato salad  on a bed of soba noodles with a mentsuyu broth     22 

Pulled Pork & Grilled Pineapple Tacos 
Slow cooked pork shoulder, grilled pineapple, shredded cheese, and natural juices served with French fries  21 

Spicy Poke Tuna Bowl 

Seasoned steamed rice, cucumber, corn, pickled veggies, seaweed salad, marinated tuna, spicy mayo   22 

8 oz. Bacon Cheese Burger 
Choice of cheese, served with lettuce, tomato, pickles and French Fries on a brioche bun    23 

Chicken Yaki Don 
Sauteed ground chicken, bok choy, mushroom, onions, Udon noodles with yaki sauce    24 

House Fried Rice 
Shrimp, chicken, pork, and egg, chopped veggies and a little soy sauce      21 

Plate of Wings & Rings 

10 crispy wings with buffalo sauce, celery, bleu cheese dressing with a small pile of batter onion rings   23 

Pork Katsu Curry 

Crisp pork cutlet served over steamed rice with root vegetables and Japanese curry sauce    24 

Veal Bolognese with Rigatoni 
Slow simmered veal ragu tossed with rigatoni pasta topped with ricotta cheese     20 

Chicken Nanban 
Egg batter chicken breast, served with a baby spinach salad, cherry tomatoes and Japanese tartar sauce  22 

 

*If you have a food allergy, please advise your server or Chef prior to ordering* 

Executive Chef Steve Quattrocchi 


