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CHRISTMAS 2025
APPETIZERS

LOBSTER POTSTICKERS FLOWER GARDEN SALADVCF
Spicy Togarashi Miso Butter Sauce Bibb Lettuce - Edamame - Radish
SZECHUAN SPICED PORK RIBS Toasted Pepitas - Edible Flowers
Smoked and Glazed in Roy’s Mongolian Herb Garden Dressing
Sauce LOBSTER BISQUE
TEMPURA-CRUSTED AHI ROLL* Maine Lobster - Thai Aromatics - Hint of

Spicy Togarashi Miso Butter Sauce Red Curry - Coconut Milk

ENTREES

GRILLED 8OZ. FILET MIGNON* & 60Z. TEMPURA LOBSTER TAIL

Gruyére Scalloped Potatoes - Szechuan Vegetables
Truffle Onion Misoyaki Demi-Glace 99

90Z. LOBSTER TAIL DYNAMITE
Furikake Rice - Baby Bok Choy 99

MISOYAKI "BUTTERFISH"®F
Alaskan Black Cod - Bok Choy - Furikake Rice 89

PARMESAN BACON CRUSTED CHILEAN SEA BASS*
Marinated Baby Heirloom Tomato - Sautéed Spinach

Red Bliss Potato - Caper Lime Butter Sauce 89

14 OZ. USDA PRIME NEW YORK STRIP*
Lobster Mac & Cheese - Thai Basil Mushroom Sauce 99

ADD COLD WATER LOBSTER TAIL TO ANY ENTREE; 607 FOR $29

DESSERT
MACADAMIA NUT BREAD CHOCOLATE PEPPERMINT
PUDDING CHEESECAKE
Guava Sauce - Toasted Coconut Crushed Candy Canes - Shaved Chocolate
Vanilla Ice Cream Oreo Cookie Crust

GRAND MARNIER MARINATED FRESH BERRIESY¢F
Vanilla Whipped Cream

9Gluten Free YVegetarian *Consuming raw or undercooked meat, fish or poultry may increase the risk of foodborne illness. Certain menu items may
contain 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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