
A P P E T I Z E R S
choice of

Crispy Chicken Spring Rolls 
Citrus Black Bean Dragon Sauce 

or

Seasonal Spinach Salad 
Portobella Mushroom – Roasted Bell Pepper 

Dried Cranberries – Balsamic Vinaigrette

Consuming raw or undercooked meat, fish or poultry may increase the risk 
of foodborne illness. Certain menu items may contain sesame, peanuts, 

tree nuts, soy, dairy, eggs, wheat and other allergens. If you have a 
food allergy, please notify your server. While we can take steps 

to remove ingredients from your dish and minimize the 
risk of cross contamination, we can not guarantee 
that any of our products are safe to consume for 

people with severe allergies.
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C L A S S I C  P R I X  F I X E

E N T R É E S
choice of

Hibachi Gril led Atlantic Salmon 
Cucumber Namasu – Onigiri – Japanese Citrus Ponzu 

or

Braised Short Ribs of Beef 
Natural Braising Sauce – Honey Mustard 

Yukon Mash – Broccolini 
or

Jumbo Tiger Shrimp 
Garlic Shoyu Udon Noodles 

Shiitake Mushrooms – Cilantro

D E S S E R T
Roy’s Chocolate Torte 

Raspberry Sauce – Whipped Cream – Mixed Berries

Enjoy all three courses for
$49


