
 Three Course Lunch Menu  

Three Course Luncheon ($35 per person)  
(this price is not inclusive of beverages, tax or gratuity) 

sample menu 
 

Shiitake-Leek Springrolls with Three Chile Dipping Sauce  
Crispy Calamari with Thai Dipping Sauce 

~~~ 
~guest will order their entrée at the table~ 

 
Sake-Miso Marinated Alaskan Butterfish  

Wasabi Oil,  Soy-Lime Syrup and Vegetarian Soba Noodle Sushi 
 

Mandarin Chicken Salad with Crispy Noodles and Peanut-Miso 
Vinaigrette 

 
Panko-Crusted Chicken Sandwich with Asian Slaw and Taro Chips 

 
Indonesian Curry Pasta with Asian Vegetables, Baby Shrimp & 

Chopped Peanuts 
 

Wok Stirred Seafood Paella and Garl ic-Black Bean Chorizo  
Preserved Lemon and Jicama Salad 

~~~ 
Tahitian Vanil la Crème Brulee  

 
Blue Ginger Cookie Plate  

  


