
RAW BAR

*consuming raw or undercooked meats, poultry, seafood,
shell�sh, or eggs may increase your risk of foodborne illness

FRESH OYSTERS*
today’s selection, served with herb mignone�e ½ dozen · 20   |   dozen · 38

SHRIMP COCKTAIL
gochujang cocktail sauce · 22

KING SALMON POKE*
tempura bits, hazelnuts, li�le gem, wonton · 18

BLUEFIN TUNA TOSTADAS*
 tapioca crisps, jeow som, cucumber · 18

HAMACHI CRUDO*
piquillo pepper, coconut green curry, peanut · 17

HOK�IDO SCALLOP CRUDO*
chili crisp, citrus vinaigre�e · 15
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paci�c oysters, chilled shrimp, alaskan king crab legs,

lobster salad, scallop crudo 

180

SEAFOOD PLATTER
SERVED WITH MIGNONE�E, COCKTAIL SAUCE, D�WN BU�ER




