
 
  
 

 
 

mother’s day 
5.12.24 

 
prix fixe | three course 

$55  
 

first course 
sashimi |red plum, chia seed, ponzu* 

lobster roll | green curry aioli, thai basil ($12 additional) 
avocado tostada | nori aioli, shiso 

kale salad | spiced nuts, red wine vinaigrette 
 

second course 
adzuki bean french toast |condensed milk, strawberries 

eggs benedict | sake cured gravlax, hollandaise* 
steak & eggs | miso marinated flat iron, sunny side egg* 

crispy jidori chicken | sambal honey, guajillo, pickled daikon 
shiitake fried rice | bacon, sugar snap peas, sunny side egg (vegan optional) 

 
third course 

ice cream |vanilla or turkish coffee 
sorbet | chocolate or blackberry cabernet 

miso donuts | honey caramel 
chocolate fondant | strawberries 

 

additional sides $4 
cheddar biscuits | condensed milk 

homestyle potatoes | caramelized onion 
crispy brussels sprouts | furikake 

crispy bacon 
 

children’s plate  
$20 

chicken tenders, cheddar biscuit, french fries, seasonal fruit 
	
	
	

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
As a non-tipping restaurant, we add a 20% fee to all checks. This is not a tip or gratuity, and tips are discouraged. 

If you have any questions about our no-tipping policy or fee, please ask for a manager. Thank you. 


