
	
	

																																																																									
	

S	U	S	H	I			R	O	L	L	S*	
CALIFORNIA	ROLL							10.95	
SALMON	ROLL										11.95	

SHRIMP	TEMPURA										12.95	
CRISPY	TUNA							13.95	
	 SPICY	YELLOWTAIL					14.95	

RAINBOW	ROLL					15.95		
HAMACHI	‘DYNAMITE’				17.95		
SPIDER	ROLL						13.95		
	
N	E	W		S	T	Y	L	E			S	A	S	H	I	M	I*		
	 SASHIMI	TRIO			15.95	
ahi,	yellowtail,	salmon,	serrano,	ponzu	

	 YUZU	HAMACHI			14.95	
champagne-yuzu	dressing,	serrano,	cilantro	

	 DRUNKEN	AHI			14.95	
sake,	ginger-soy,	serrano	pepper	

	SALMON	NEW	STYLE				15.95	
hot	sesame	oil,	chive,	ginger,	cilantro,	ponzu	
	
	

S	H	A	R	E	D						P	L	A	T	E	S	
BRUSSEL	SPROUTS	parmesan,	balsamic	8.50	

FRIED	CAULIFLOWER	parmesan,	roasted	bell	
pepper	puree,	pickled		veg				7.95	

XO	SHISHITO	PEPPERS	panko,	parmesan		7.95	

BACON	WRAPPED	DATES(2)	goat	cheese,	
walnuts,	yuzu	balsamic					8.95	
THAI	MUSSELS	coconut	curry	broth				11.95	

CRISPY	CALAMARI	fresno	peppers,	spicy	
remoulade			11.95	
SALT	&	PEPPER	DRY	RIBS						9.95	
BEEF	BAO	SLIDERS*	jalapeño,	avo,	tom			9.50	

STEAMED	VIETNAMESE	ROLL	shrimp	or	

vegetarian,	peanut	sauce							3.95		
CRISPY	SPRING	ROLLS(2)	pork	or	veg		7.95				
CRAB	RANGOONS(4)				8.50		

LETTUCE	WRAPS	w/	Chicken	or	Tofu	9.95	

ROCK	SHRIMP	TEMPURA	spiced	aioli		12.95	
PAN	FRIED	DUMPLINGS	7.95	
chicken	(5)	or	pork	(4)	

BBQ	PORK		BUNS	(2)				5.95	
SHRIMP	HARGOW	DUMPLINGS	(4)				9.95	
	
S	I	D	E	S		
EDAMAME			4.95				
SWEET	POTATO	FRIES						7.95	

MASHED	POTATOES						7.95	

PARMESAN	TRUFFLE	FRIES						7.95	
	
N	O	O	D	L	E					S	O	U	P			B	O	W	L	S	
CHINESE	BEEF	NOODLE	SOUP	poached	egg,	
braised	beef,	soy	broth				15.95	
KOREAN	NOODLE	SOUP	BOWL	spicy	soy	
broth,	shrimp,	beef,	chicken,	poached	egg			16.50			

	
	Spicy								 	GLUTEN	FREE									avo	=	avocado	

	

G	R	E	E	N	S				&					S	O	U	P	S	
Soup:	Hot	&	Sour,	Chicken	&	Egg	Drop,		Tofu	Miso,		Wonton					4.50	
Add:	grilled	chicken	or	crispy	chicken	5				shrimp	8					grilled	salmon*		9.50								
HOUSE	SALAD	mixed	greens	&	seasonal	fruit,	champagne	vinaigrette				8.95	

BEET	&	GOAT	CHEESE	mixed	greens,	tomato,	candied	walnuts,	balsamic			8.95	
KALE	&	CUCUMBER	SALAD	cabbage,	parmesan,	champagne	vinaigrette			8.95	

CHOPPED	SALAD	blue	cheese,	romaine,	cabbage,	carrots,	edamame,	dates,	corn,	
avocado,	bacon,	ciabatta	croutons,	champagne	vinaigrette		9.95	

SOOTHING	CUCUMBERS	tossed	in	sweet	vinaigrette,	diced	red	bell								8.95	

COOL	SESAME	NOODLES	sesame	peanut	sauce,	cucumber							7.95	

SEAWEED	CUCUMBER	SALAD	sweet	sesame-soy	sauce,	red	bell							8.95	
AHI	TATAKI	SALAD*	mango,	mixed	greens,	avocado,	champagne	vinaigrette		17.95	

	
B	U	R	G	E	R	S						&						S	A	N	D	W	I	C	H	E	S	
served	w/	choice	of	truffle	fries,	sweet	potato	fries	or	small	kale	salad	
PULLED	PORK	SANDWICH	mixed	greens,	house	pickles,	chili	mayo				12.50	
CHEESEBURGER*	1/3	lb.,	white	cheddar,	LTA,	brioche	bun,	chili	mayo				13.50	
VEGGIE	BURGER	Cali	slaw,	tomato,	avocado,	pepper	jack,	mayo					13.95	
GRILLED	CHICKEN		mixed	greens,	tom,	avo,	white	cheddar,	mayo		12.95	

SPICY	CRISPY	CHICKEN		Cali	slaw,	pickles,	chili	mayo,	tomato,	pepper	jack		12.95	
TUNA	BURGER*	sushi	grade	tuna,	ginger,	Cali	slaw,	nori,	avo,	tomato,	mayo			14.95	
	
	

C	H	E	R	R	Y			C	R	E	E	K				L	U	N	C	H	
served	w/	choice	of	small	kale	salad,	or	soup	&	steamed	rice			

(Dine-in	Only)	
choice:	chicken	11.95		beef	12.95		shrimp	14.95		scallops	15.95		veg	or	tofu	10.95	
THAI	BASIL	jalapeño,	red	bell,	savory	black	bean	sauce		
SESAME,	ORANGE	or	HONEY	lightly	flash	fried	crispy,	fresh	vegetables		
MONGOLIAN	w/	scallions,	onions,	sweet	brown	sauce		
BROCCOLI	&	wok	tossed	in	ginger	brown	sauce	&	broccoli	florets	
KUNG	PAO		mixed	vegetables,	hot	red	peppers,	peanuts	in	a	spicy	garlic	sauce	

YUSHAN	fresh	mixed	vegetables,	mild	garlic	brown	sauce	

PANANG	CURRY	creamy	Thai	coconut	peanut	curry,	fresh	vegetables	
	
G	R	A	I	N	S					&					N	O	O	D	L	E	S		
Add:	chicken	2			beef	3			shrimp	or	combination	5				tofu	or	veg	1	
FRIED	RICE	egg,	soy	beans,	scallion,	yellow	onion,	snap	peas				9.95			

LO	MEIN	egg	noodles	wok-tossed	w/	scallion,	onion,	carrots,	light	brown	sauce			9.95			
DRUNKEN	NOODLES	basil,	red	bell,	onions,	egg,	white	wine	soy		9.95	
PAD	THAI	thin	rice	noodles	w/	egg,	peanuts,	carrots,	scallion,	tangy	Thai	sauce			9.95				
SINGAPORE	RICE	NOODLES	curry,	egg,	carrots,	onions	10.50	

	
S	I	G	N	A	T	U	R	E						P	L	A	T	E	S		
PEPPERCORN	TENDERLOIN	sautéed	w/	black	pepper	glaze			23.95	

OLLIE’S	SHRIMP	sautéed	w/egg,	ginger,	scallions	&	bok	choy			18.50	
SHANGHAI	SHRIMP	w/sweet	lemon	aioli	&	candied	walnuts				18.50																																									

CRISPY	HONEY	SHRIMP	&	SCALLOPS	tossed	with	sweet	honey	glaze	21.95		
BABY	BACK	RIBS	3pc	or		½	rack,	cabbage	slaw,	choice	of	side	w/	entree		12.95	/	23.95	

WASABI	LAMB	CHOPS	4		grilled	petit	chops,	cauliflower,	choice	of	side			26.95	

RIBEYE*	12oz	Black	Angus	,	asparagus,	garlic	BBQ,	choice	of	side				32.95	

FILET	MIGNON*	8oz	Black	Angus,	asparagus,	garlic	BBQ,	choice	of	side					34.95	

MISO	SEABASS*pan-seared	&	drizzled	w/miso	glaze			32.95	
FAMOUS	PEKING	DUCK	½	oven	roasted	duck,	Chinese	pancakes			25.95	
KOBE	ON	THE	ROCK	w/	ponzu-wasabi,	Hawaiian	sea	salt,	(3oz	min,	$12	per	ounce)	
	

06.08.17			Please	notify	us	of	any	food	allergies.	We	do	not	accept	personal	checks	
*These	items	are	served	raw	or	undercooked,	or	contain	(or	may	contain)	raw	or	undercooked	ingredients.		

Consuming	raw	or	undercooked	meat,	poultry,	seafood,	shellfish	or	eggs	may	increase	your	risk	of	foodborne	illness.	

	
	

	

GLUTEN	FREE	OPTIONS	AVAILABLE	UPON	REQUEST	


