
12.3.22

MIDD AY  ME NU

KOR E A N FRIED CHICK EN 
Cabbage Slaw, Spiced Peanuts, Chili Lime Vinaigrette, 

Korean BBQ Sauce (g,n)  16

S ZECHUA N BEEF DUMPLING S 
Sticky Eggplant, Garlic, Pea Shoots, XO Sauce, Chili Oil (g,s)  16

T UR K E Y ME AT B A L L S 
Spicy Tomato Sauce, Grana Padano, Calabrian Chilis, 

Grilled Bread (d,g)  14

T EMP UR A CHIL E A N B A S S ROL L 
Wasabi Peas, Cucumber, Avocado, Grilled Scallion, Wakame, Kabayaki (g)  21

SPIC Y T UN A CRISP Y RICE * 
Masago Spicy Mayo, Soy Reduction, Chives  17

JUMB O SHRIMP C OCK TA IL 
Lemon, Cocktail Sauce (s)  24

H A L F DOZEN OY S T ER S* 
Tropical Mignonette, Cocktail Sauce (s)  24

OISHI I  NATURAL SHRIMP “CEVICHE”* 
 Mescal Yuzu Marinade, Avocado, Cucumber, Heirloom Tomato, Tortilla Chips (s)  18    

V EGE TA BL E S U SHI  ROL L 
Shiitake Mushrooms, Bok choy, Tempura Tofu, Scallions, Thai Herbs, Spicy Mayo  (d,g)  15

C OBB S A L A D 
Romaine, Watercress, Bacon, Hard Cooked Egg, Avocado, 

Tomatoes, Crumbled Blue Cheese, Blue Cheese Vinaigrette (d)  16

PRIME BURGER* 
Brisket Short Rib Blend, American Cheese, Lettuce, Tomato, Sesame Bun, Truffle Fries (d,g)  25

HOU SE M A DE V EGGIE BURGER 
Aged Cheddar, M1 Steak Sauce, Lettuce, Tomato, Pickles, Sesame Bun, Truffle Fries (g)  25

T RUFFL E FRIE S 
(d,g) 12

ALLERGENS: D-Dairy, G-Gluten, N-Nuts, S-Shellfish  | A 20% gratuity will be added to all parties of 5 ore more. 
* EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES 

A 3% credit card processing fee is applied to all checks, unless using debit cards or cash


