Appetizers

Chef’s Island Style Sanmpler
Coconut Shrimp, Astan Barbecue Baby Back Ribs, Sesame Chicken Potstickers
13/26
Maine Lobster Tempura
Sesame Asparagus, Wwasabl Tobiko Aloll
16
Astan Barbecue Baby Back RLbs
Pear Ginger Chutney
2
Sesame Chicken Potstickers
Fresh watercress Greens, Soy Pepper Dipping Sauce
b4
Curry Seared sea Scallops
Edamanme, Prosciutto Ham, Radicchio, Leeks, Potato Chips
12
Voleano Seared Ahl Tuna
Soy Cllantro wasabl Vinaigrette, Tempura Vegetables
13

Soup and salads

Black Bean Soup
Creme Fraiche, Crispy Lavosh
g
The Tulalip Bay
Organle Greens, Oregon Blue Cheese, Sweet Balsamic Shallot Emulsion
9
Hearts of Romaine
Crostini, Manchego Cheese, Whole Grain Mustaral infusion
g
Pancetta wrapped Shrivup and Spinach Salad
Toasted Pine Nuts, Cotija Cheese, Creamy Thai Pesto Dressing
11
Dungeness Crab and Avocado
Fresh Mango, Cucumbers, Tomatoes, Taro Chips, wasabl Horseradish vinaigrette
13
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From the Land
Certified Angus £ oz. Filet Mignon
Yukown Garlic Potatoes, Seasonal vegetables, Cabernet Rosemary Deml
50
Black Angus Prime 14 0z. Ribeye Steak
LYyonnaise Potatoes, Whole Grain Mustard Sauce, Natural Jus
42
Honey Mustard Glazed Beef Short Ribs
Horseradish Mashed Potato, whiskey Peppercorn Sauce, Crispy Leeks
25
Korean Style “Bulgogt” Lamb Chops
Taro Root Cake, Napa Cabbage Kim Chee, Kochujang Sour Cream.
35
oven Roasted Half buck
wild Rice Pilaf, white Asparagus, Grand Marnier Fig Reduction
25

From the Sea
Crab Crusted Alaskan Halibut
Wok Vegetables, Wwasabi Mashed Potato, Srivacha Chill Sauce
32
Ginger Steamed Chilean Sea Bass
Spicy Shrimp Relish, Jasmine Rice, Sizzling Peanut Oil Soy Fusion
30
Macadamia Nut Crusted Pacific Manhi Mahi
Pesto Mashed Potatoes, Thal Lemongrass Lobster Sauce
26
Maine Lobster Tail
Gruyere Potato Cake, Roasted vegetable Medley, Cltrus Herb Butter
55

Mixed
“Surf and Turf”
Pesto Shrimp with Scallion Butter Sauce, €0z, wagyu Top Sirloln with Blue Cheese
40
“The Big Winner”
g oz Filet Mignown, 70z, Maine Lobster Tatl
=

Dean Shinagawa, Chef/'amM

Parties of 6 or More, 1 Check Required. 18% Gratuity will be Added. All Menu Items Subject to 8.5% Sales Tax.




