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SOUPS & SALADS

Vietnamese Pho 13
Rice noodles, beef balls, sliced rare beef, brisket, assorted vegetables

Bun Bo Hue 15

Rice noodles, sliced pork, pig feet, spicy beef broth

Cantonese Wonton 10
Egg noodles, shrimp and pork wonton, broccoli, scallion

Tokyo Ramen 15
Ramen noodles, pork belly, Kaomaboko fish cake,
soft boiled egg, scallion, creamy chicken broth

Egg Drop 8

Wispy beaten eggs in chicken broth, scallions, wonton crisps

Calamari Salad 12

Cucumber, seaweed salad, cherry tomato, citrus vinaigrette

Field Green Salad 8

Iceberg lettuce, cucumber, onion, carrot, tomatoes, ginger dressing
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Edamame 6
Boiled young green soybeans in sea salt OR Spicy pan
stirred with garlic, jalapeno, cilantro and lime

Crab Rangoon 12

Crab meat, cream cheese, sweet chili sauce, spicy plum sauce

Vietnamese Spring Rolls 11
Rice paper, pork, shrimp, mint, cilantro, rice noodles

Crispy Sesame Shrimp Toast 13

Panko breaded fried shrimp, honey créme fraiche, micro greens

Egg Roll 10

Pork, shrimp, cabbage, sweet garlic chili, spicy plum sauce

Bun Thit Nuong 14
Marinated boneless pork chop, egg rolls, iceberg lettuce,
vermicelli rice noodles, roasted peanuts, fried shallots,
scallions, cilantro

Rock Shrimp Tempura 13
Scallions, spicy gochujang, yuzu aioli

Pot Sticker 11

Pan fried shrimp and pork dumplings, scallions, sesame seed

Chicken Lettuce Wraps 14

Butter lettuce, onion, scallions, water chestnut, crispy rice noodles
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BAO BUNS AND STREET TACOS

Bao Buns (3 pcs)
Served with pickled cucumber, radish, cilantro
Seared Pork Belly 11 Korean Fried Chicken 10

Korean Street Tacos (3 pcs)
Served with kimchi slaw, cilantro, scallions
Bulgogi Beef 12 Seared Pork Belly 11



B ShiRE PLATES

Com Thit Nuong 16

Boneless pork chop, pickled radish and carrot, rice

Korean Kalbi Beef 24

Beef short ribs, leaf leftuce, onions, scallions, kimchi slaw, rice

Banh Hoi Thit Nuong 22

Marinated boneless pork chop, vermicelli rice noodles, leaf leftuce

Roasted Duck 35 Half 21
Leaf lettuce, cucumber, cilantro, bao buns

Maine Whole Lobster Mkt

Cantonese style ginger and scallion, onion and baby bok choy

Whole Crispy Fish m«r
Baby bok choy, kimchi slaw, apple

Cantonese Steamed Whole Fish Mkt
Ginger, scallion, soy sauce
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RICE AND NOODLES

Fried Rice 12

Choice of chicken, beef, pork or shrimp, carrot, peas, onion, egg
Vegetable 10 Combo 14

Singapore Fried Rice 14
Curry flavored fried rice, onion, red pepper,
bean sprout, pork, chicken, shrimp

Korean Lobster Fried Rice 22

Crispy scallops, onion, scallion, spicy kimchi sauce

Spicy Yaki Udon 15
Wok fry Udon noodles, assorted vegetables,
Choice of beef, chicken, pork or shrimp

Crispy Bird's Nest 22
Cantonese style egg noodles, assorted
vegetables, shrimp, beef, pork, chicken

Wok Tossed Noodles 14
Classic stir fry Chinese lo mien, assorted vegetables,
choice of chicken, beef, pork or shrimp
Vegetables 12 Combo 16
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WOK FRY STATION

Asian Field Green Stir Fry 18

Fried tofu, baby bok choy, assorted vegetables

Miso-Glazed Salmon 26

Pan seared Scottish salmon, baby bok choy, carrot

Spicy Stir-Fry Prawns 22

Wok tossed prawns, jalapeno, red pepper, onion, scallion

Black Pepper Beef 24

Wok tossed NY striploin, onion, scallion, leftuce, kimchi slaw

General Tso Chicken 14

Broccoli, sweet and spicy garlic sauce

Happy Family 20

Stir fry shrimp, chicken beef and pork, assorted vegetables

Wok-Fried Steak 20

Mongolian style beef, onion, red pepper, scallion, crispy rice noodles

Taiwanese Clams Stir Fry 23
Ginger, jalapeno, which wine garlic sauce

Sweet and Sour Chicken 14
Red pepper, green pepper, pineapple

*Consuming raw or undercooked meaits, poultry, seafood, mollusk
or eggs may increase the risk of foodborne illness.
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Nigiri Sashimi
Maguro (Tuna) 8 10
Shiro maguro (Escolar) 9 11
Sake (Salmon) 8 10
Sake toro (Salmon belly) 8 10
Hamachi (Yellowtail) 8 10
Izumidai (Tilapia) 7 9
Shime saba (Mackerel) 7 9
Squid (lka) 7 9
Tako (Octopus) 6 8
Ebi sushi (Shrimp) 6 8
Unagi (Freshwater Eel) 9 11
Tobiko (Flying fish roe) 6 8
Ikura (Salmon roe) 7 9
\

California 11
Crab meat, cucumber and avocado

Shrimp Tempura 12

Fried shrimp, avocado and sweet soy glazed

Spicy Tusa 12

Chopped tuna, scallion, cucumber and chili sauce

Spicy Salmon 11

Chopped salmon, scallion, cucumber and chili sauce

Spicy Yellowtall 12

Chopped yellowtail, jalapeno, cucumber and chili sauce

Eel and Cucumber 12

Slices freshwater eel, cucumber and sweet soy glazed

Tuna Avocado 11
Slices tuna and avocado
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Sushi and Sashimi 22

2 California roll, 2 Shrimp tempura roll and Sashimi lollipop

Naruto Style Sashimi 32

Chef’s selection

Tuna Bowl 22
Ahi tuna, avocado, cucumber, marinated cherry
tomatoes, seaweed salad and sushi rice

Chef's Tasting/Omakase Menu

from 4 course - 7 courses available. $65 - $105 per person.

*Consuming raw or undercooked meaits, poultry, seafood, mollusk
or eggs may increase the risk of foodborne iliness.
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Lollipop
Slices of sashimi tuna, salmon, white tuna and avocado
wrapped in cucumber

Crispy Rice
Spicy tuna and avocado on crispy sushi rice and sweet soy
glazed

Nacho

Wonton crisps topped with seared tuna, guacamole and
spicy salmon

Tataki
Slices of seared tuna, mango salsa, avocado, micro greens
and yuzu soy

Tower
Spicy tuna, crab meat, avocado, cucumber, wonton crisp,
sushi rice and sweet soy glazed

Tiradito
Peruvian white fish carpaccio, crispy lotus root in yuzu shallot
vinaigrette

Salad

Crab meat, shallot wrapped in avocado and sweet
tangerine

Taco
Chopped tuna, creamy avocado, spicy citrus aioli and crispy
wonton shell
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SPECIALTY ROLLS
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The Island

Spicy tuna, crab meat, Asian pear topped with slices
sashimi tuna, avocado and sweet chili

Chesapeake Bay
Soft shell crab, tempura flakes, avocado topped with
old bay crab meat and sweet soy glazed

Y.OLO YOU ONLY LIVE ONCE

Shrimp tempura, cream cheese, avocado topped with
creamy baked crab

California Heat

Crab meat, avocado, tempura flakes topped with spicy
tuna and sweet chili

Crunchy
Shrimp tempura, salmon, cream cheese lightly deep
fried and sweet soy glazed

Big Lillie’s
Spicy tuna, shrimp tempura, crab meat, cream cheese,
avocado topped with masago and sweet soy glazed

Rainbow
Slices sashimi tuna, salmon, white tuna, avocado on top
of California roll and micro greens

Alaska Bays
Crab meat, Asian pear, tempura flakes topped with
seared salmon and caviar and yuzu vinaigrette

S3 sun surf sand
Lobster tempura, avocado topped with slices seared NY
striploin, micro cilantro and spicy mayo
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