(ARG RS

DINNER MENU

Menu Items Subject to Change



SMALL P LATES “Starters . . . but two or three can make a meal”

W a{ %y GW, with Acian Pear, Honey Soy Vinaigrette, Candied Walnuts and Gorgonzola [¢]
% Red and Gm Romaisne, with Brioche Crouton, Ricotta Salata and a Port Wine, 9
Roactad Elephant Garlic Dreseing with a Touch of Mico
Heirkoon Tomatots, Arugula, Enoki Mushroome and Acian Pear with Ginger-Citrue Vinaigrette, Black Truffle O
‘K (JHA ptﬂ«u Sl/wmf« with Crisp Cucumber and Watetmelon Salad served with Viethamese Dipping Sauce 13
W Tlai Crud CAIu, Lemongrase Mayonnaige, Orange-Jicama Salad 12
@14'4{7 Calamani, Fried and Wok Seared with Champagne, Dill and Carlic, served with Chili-Soy Aioli 12
Gad Cheese Fonduewith Crilled Bread, Acian Pear and Tomato Thai Bacil Relich 9
Weod Oves PW, Chef's Unigise Creation that Changes Daily 9
Pot Stickers, Wonton Wrapped Acian Spiced Pork, drizzled with Wagabi Cream and Soy Herb Infusion 10
Hawaiian Al Tusa, Wok Seared and Secame Crusted, with Spicy Soy Mustard Sauce, Orange-Jicama Slaw 14
Bente Box Skmﬂu (Serves 2) Sachimi Tuna with Ponzu, Szachuan Seallops with Hoisin Vinaigrette, 2
Curry Jumbo Shrimp with Cucumber-Red Pepper Slaw and Lobster Maestoni and Cheese
MA lN A?TRACT 'ONS “Traditional Entrée Size”
1] Pl .
4
14 2. Buckbead g&l{*’ Os10 Buco Sbert RJ, Qaka Seared and Braised, with Wasabi Mashed Potatoes, 29
el Qlow Roasted Root Vegetables and Glazed with Oriental BBQ Sauce
fﬂ“‘T b, Clanned Clickes M, with Tomate-Lychee Relich, cerved with White Soy Buttered Acparagus 25
e and Wacabi Mached Potatoes
; W Tea Crusted Hawaiian Wdl«,wifh Vine Ripened Tomata Vinaigpette, corved with Bamboo Infused Rice 2%
and White Soy Buttered Asparague
Pas Seaned W, ovet Lemon Pepper Fettuceini, Arugula, Frech Mozzarella and Cittus Butter Sauce 26
A_W Blact Cod (Butterfich Style) & Cril end W Encrvsted Alusksn Halilot 2¢
Qetved with Stir-Fry Vegetables, Jasmine Lentil Rice, and Bok Choy
Gmgt"t Bank Natural Jommba Sadafv;, Pan Seated & Wacabi Pea Dusted, with Red Pepper Beutte Blane  2€
and Wilted Spinach
Hawaiian Al Tusa Filler, Wok Blackened with Curried Jimbo Shiimp and Mushroom Cucumber Relish 20
Seantd Alaskar Halibd and Fricasse o& Lol ater, with Eresh Herbe and Tomatoas; Jasmine Rica 2%
“Mere” (Hawaiian Sea Bass), Miso Marinated with Shrimp Rice Cakee, Bok Choy, Oriental BBQ Drizzle 20
K Easterss Hot Pot with Shrimp, Seallops, Manilla Clame & Maine Lobster in Coconut and Kaffit-lime Bouillon 32
‘K Sweet & Sps Tigu Sﬂ/uﬁm{«, Marinated in a Thai Sake Bath, Sweet & Spicy Jerk Sauce, served with 290
Qaffton and Sweet Chili Jasmine Rice
Clil: Glayed Wild Columbin River Kisng Salvrom, with Vegetable Sushi Roll and Tropical Fruit Salsa 27
Tai Red Cwmy Portoletle Towu, with Grilled Vegetables, Mozzarella, Balsamic Reduction and Lemon Aioli 21
GMW Dowlle Sibuerade Rack Lamt %{4 with Port Wine Rocemary Glaze 24
and Fingerling Banana and Red Tihtimb Potatoes
Nismar Ramch Orgamic Pork Clop, Teriyaki Marinated, Wok Vegetables, Red Thumb Potatoes, 26

with Honeu-Ginger-Chili Sauce

KURRENTS CHOPS

We uce only the finast USDA Prime Steake from Buckhead Beof®

10 o5. Filet (t40) 16 o5 NY Sthip (840) 16 0. Bone-lnn Ribeye (436)

Served with our Sake Sweet Onion Steak Butter, Wacabi Whipped Potatoec and finiched with Tempura Maui Onione

" Ow signature “Chocolate Souffie” requires cignificant preparation time. Pleace

‘K These items are on the spicy side let your setver know in advance if you wich to enjoy one after your meal.

20% Cratuity will be added for parties of (€) or more




