STARTERS

6 sexy fries

sriracha mayo, harissa ketchup, red jalapeno jam

8 tempura fried green beans
cilantro yogurt sauce

6 steamed edamame

12.50  scallop carpaccio
yuzu dressing, marinated ikura, wakame

14 steamed PEI mussels in coconut milk
thai basil, lemongrass broth, crostini

TASTE OR TREAT

can’t decide? why not explore by tasting a few?

6 10.50 warm shiitake and baby spinach salad
soy vinaigrette, peppercress, tomatoes and edamame puree on crostinis

10 14 miso marinated salmon with hearts of romaine
sesame tofu dressing, tomatoes, red onions, daikon radish sprouts

5 9 strawberry and avocado salad
raspberry sake vinaigrette, butter lettuce leaves, candied walnuts
add chicken 3

6 11 caesar salad
romaine hearts, caramelized onion, bacon, parmesan, asiago crostini
add chicken 3

6 10.50 dragon bowl | spicy ginger soy

brown or white rice | beef, chicken or tofu
carrots, broccoli, shiitake, scallions, bok choy, bean sprouts, zucchini

6 10.50  zen bowl | lemongrass
brown or white rice | beef, chicken or tofu
carrots, broccoli, shiitake, scallions, bok choy, bean sprouts, zucchini

8 13 spicy shrimp udon bowl
spicy peanut sauce, bok choy, peanuts, tomatoes, shiitake

MAINSTREAM

12 signature...soup | salad | sandwich
asian pear, manchego and fontina grilled cheese sandwich on asiago bread,
roasted tomato soup, frisee with lemongrass dressing

12 chicken and lemon jasmine rice salad
green beans, pear tomato salad, sesame tofu dressing

11.50 chicken sandwich with asian pesto
arugula, tomato confit, sourdough boule

13 burger
tempura fried oyster mushrooms, miso ketchup, LTO, brioche bun

14.50  ahi sandwich

open face on baguette with sofrito mayo, chimichurri, mixed greens, lemongrass
dressing, lotus root

15 steak frites
mojito isleno, sweet potato fries

13 spicy pork tenderloin sandwich
hoisin bbq sauce, frisee, sourdough boule

W LOVES GLUTEN FREE executive chef: rocio varela

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness



