DINNEResveseee

W Nappa cabbage, avocado, daikon radish, thai-basil, sesame, ginger-lime dressing

MISO SOUP 5 CALAMARI + MUSHROOM 14
Tofu, wakame seaweed, scallions Mushroom sauté, wilted arugula, crispy chickpea, sweet garlic vinaigrette
ROASTED GARLIC + EGGPLANT 10 ASIAN CAESAR 7
Crispy leeks, pickled mushrooms Kale soy roasted cashews, crispy wonton crumble, ginger-soy Caesar dressing
WHITE BEAN + CHORIZO 12 OVIME any dadud . Shrimp Skewer or Grilled Chicken +$5, Salmon +$12,
Chicken broth, kale, queso fresco Ahi Tuna +$17, Market Fresh Catch $MP, Hanger Steak $15

APPETIZERS

VEGETABLE FRIED RICE 8 SHORT RIB Spiced chile sauce, kimchi, daikon radish, chayote squash 12
Peas, L, b t, scallion, :
o ca;rdczj roai?endsp%rri%dsyci on. 5oy KOREAN BBQ WINGS Gojuchang + garlic sauce, house pickles 11
Add Ginger scallion lobster +8 GENERAL TAIO CAULIFLOWER Tempura cauliflower, charred scallion, sesame 9
&iHOYU RAMEN 17 " FIRECRACKER SHRIMP Siracha-honey glaze 12
Miso pork belly, shiitake mushroom, :
ajitama, leek, wakame seaweed 5 M PORK BUN Miso pork belly, kimchi aioli, nappa slaw, chiccarones 14

BEEF LOMEIN 19 LETTUCE WRAP Braised chicken, carrot, daikon radish, cilantro 9

Snap peas, broccoli, mushroom, waterchestnut DUCK BURRITO Sweet corn, espellete, cilantro, pickled onion, queso fresco 12
THAI SHRIMP CURRY 18 BOK CHOY Chimichurri, tempura crisps 8
Bok choy greens, carrot, turnip DUCK BREAST POTSTICKERS Sesame-ginger + Mandarin orange sauce 10

TOFU PAD THAI 17

Peanut, carrot, daikon radish, cilantro F ;‘

M 16 0Z. PORK PORTERHOUSE 28
Turnips, braised greens, guanciale, fried hominy, cuitlaoche vinaigrette

MISO GLAZED SALMON 25
Japanese eggplant, shishito pepper, brown rice

SEARED AHI TUNA 26
Edamame, chimichurri, crispy shiitake mushroom, togarashi broth

GRILLED ALASKAN HALIBUT 29

Paprika, quinoa, sweet corn, romesco, corn silk

GRILLED HANGER STEAK 27
Spiced jicama, charred bok choy, red chili+ rice wine sauce

BRAISED BEEF CHEEK 24
Roasted carrot puree, pickled kohlrabi, queso fresco, carmelized cauliflower

CHICKEN TERIYAKI 26
Teriyaki glazed half chicken, vegetable fried rice, seasonal vegetables

FRESHLY MADE GUACAMOLE 9 BROWNRICE 6
Jm STEAMED EDAMAME Sea salt, soy ginger dipping sauce 7 CHICCARONES Pork stuffed skin 6
KIMCHI Radish, Napa cabbage, carrot, peppers, ginger 6 NAPPA SLAW Carrot, diakon radish, bok choy 6
RICE WHITE OR SUSHI 4 WOK SMACKED VEGGIES Broccoli OR green beans 6
ALL MENU ITEMS ARE AVATLABLE FOR TAKE OUT.
A STINGRAY FAVORITE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please notify you server of an food allergies or dietary restrictions. 09.30.2017



