
 

 

    
 

        
    

    

    

Sashimi TastingSashimi TastingSashimi TastingSashimi Tasting        
Soy, Wasabi, Ginger Sorbet and Ebony Rice 

19    
    

Ice Wine Braised Baby OctopusIce Wine Braised Baby OctopusIce Wine Braised Baby OctopusIce Wine Braised Baby Octopus    

Peruvian Vichyssoise and Key Lime Foam 

12    

    

Petite Petite Petite Petite Beef TenderloinBeef TenderloinBeef TenderloinBeef Tenderloin    Filet TrilogyFilet TrilogyFilet TrilogyFilet Trilogy    

 Espresso Rubbed, Chili Marinated and Horseradish Crusted 

21    

    

Wasabi BBQWasabi BBQWasabi BBQWasabi BBQ    Diver ScallopsDiver ScallopsDiver ScallopsDiver Scallops    

 With Sake Macerated Hot and Sour Cucumbers 

18    

    

Horseradish Seared BHorseradish Seared BHorseradish Seared BHorseradish Seared Beef eef eef eef TTTTongueongueongueongue    

Wilted Baby Arugula and Marbled Demi Glaze  

9    

    

Tempura Lobster MedallionsTempura Lobster MedallionsTempura Lobster MedallionsTempura Lobster Medallions    

With Maple White Balsamic Drizzle and Strawberry Caviar 

17 

 

SIG Tapas TastingSIG Tapas TastingSIG Tapas TastingSIG Tapas Tasting    

Please inquire with your attendant 

Market Price 

 

 

 

 

Items can be adjusted to your dietary needs. Please ask your server. 

 

For the enjoyment of other diners, please refrain from cellular phone use. 

For parties of six or more, a 20% gratuity may be added. 

 

Split entrées are subject to a $5 service charge. 

Menu items are subject to change due to season and availability. 
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