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Okurimono
Chef’s Choice

First Course

Choice of:

Asian Pear Salad
Crisp Exotic Lettuce Blend, Shaved Red Onions, Spiced Nuts, Mandarin Orange
Segments, Shoe String Carrots and House Dressing
or
Red Curry and Coconut Lobster Bisque
Mild Red Curry, Coconut Milk, Cold Water Lobster, Grilled Baguettes

Second Course
Choice of:

Filet of Ribeye
8 0z Center Cut Filet of Ribeye, Root Vegetable and Smoked Bacon Hash, Taro Crisps
or

Lemon Ginger Scallops
Pan Seared Diver Scallops, Lemon Ginger Sauce, Roasted Sweet Corn Sauté,
Micro Green Salad

Dessert

“Soft as Cotton” Cherry Blossom Cheese Cake
Lightly Whipped Cherry Blossom Cheese Cake topped with Glazed Pineapple.
Served with Fresh Cherry Infused Whipped Cream

Hours: 5:00pm — 11:00pm
$62

include tax or gratuity




