
SNACKS

breads & butters / 5
edamame / fresh soy beans  / salt / 5
marinated olives / orange / thyme / 6
sea salt & herbed crispy chicken necks  / 5

shishito peppers / lemon / sea salt / 7
pig ear / bbq spice / 4
truffle & parmesan crispy chicken feet / 4

RAW BAR

OYSTERS
blackboard selection of seasonal oysters
per piece  3 /  half  16 / dozen  30

shellfish tower / 45
grand shellfish tower / 65

SUGARCANE tower / 85

IN THE SHELL
middle neck clams / east coast / 2
king crab leg / bering sea, alaska / 24
jumbo shrimp cocktail / madagascar / 5
hard shell lobster / maine / half   16  / whole  30

TAPAS
head cheese / brioche / pickled greens / 12
pig trotter croquettes / pickled mustard seed / 8
goat cheese croquettes / membrillo marmalade / 7
broccolini / truffle fondue / toasted garlic / 9
brussels sprouts / orange / sweet soy / 8
kobe beef slider / tonkatsu / quail egg / 7 each
charcuterie plate / artisanal meats / mustard / 15
assortment of selected cheeses / 15
fennel sausage / parsnip purée / steward currants / 10

LARGE PLATES
whole roasted chicken / truffle fingerling potatoes / shiitake mushrooms / 34

whole roasted fish / lemon / herbs / mrkt
daily hand carved meat / garden vegetables / mrkt

ROBATA GRILL
our robata items are traditionally prepared over bincho-tan charcoal

sweet breads / orange / parsley / 12
cauliflower / bagna cáuda / 6
scallop / miso butter / 15
skirt steak / chimichurri / 12
chicken liver / horseradish creme / pickled onion / 6
sweet potatoes / maple soy / 5
squid / lemon aioli / 12
gulf shrimp / couscous tabbouleh / lemon vinaigrette / 14
corn / pesto butter / parmesan / 6

quail / blackberries / arugula / 12
japanese eggplant / sweet soy / 6
asparagus / lemon / katsuobushi / 7
octopus / aji panca / 9
seasonal mushrooms / sweet soy / 10
local squash / dried tomato aioli / 7
beef short ribs / korean style / 12
chicken / tokyo scallion / yakitori sauce / 8

SPECIALTY SUSHI ROLLS
crunchy tuna / avocado / spicy tempura flakes / sweet chili / 13

kobe beef / shiso leaf / pink peppercorn mustard / 14
night crab / snow crab / shrimp tempura / caper mustard / 13

salmon poke / green bean / sesame / kataifi / 12
hamachi hako / wasabi tobiko / aji amarillo / 14

Executive Chef          Timon Balloo
18% gratuity will be added to parties of 6 or more  |  please notify us of any food allergies  |  

consuming raw or undercooked meats, poultry, shellfish, seafood or eggs may increase your risk of foodborne illness

wedge salad / blue cheese / tomato / bacon / 8
beef honeycomb tripe / kimchi / 8
beet salad / orange / olives / goat cheese / basil / 10
heirloom tomatoes / burrata / strawberries / balsamic / 10
duck & waffles / crispy leg confit / duck egg / mustard maple / 15
duck toast / duck heart / wilted kale / 11
pork meatballs / pine nuts / raisins / 12
steamed pork buns / apple kimchi / cilantro  / 8
bone marrow / veal cheek marmalade / 15
bacon wrapped dates / linguiça / manchego / 11

February 2012
unlimited still or sparkling water / 2 per guest
filtered by us, enjoyed by you

CRUDOS
wild cobia / capers / orange / garlic / 12
key west yellow jack / red onion / chillies / house soy / 10
scallop / apple / black truffle / lime / jalapeño / 12
tuna / roasted eggplant / yogurt / 12

shellfish seviche / local catch / lime / sweet potatoes / 14
steak tartare /picked shallots / dijon mustard / quail eggs / 12
beef tenderloin / black truffle aioli / arugula / pickled shallots / 12

SUSHI & SASHIMI per piece SUSHI ROLLS

salmon avocado / 8
freshwater eel / avocado / 7
shrimp tempura / scallion / spicy aioli / 7
yellowtail jalapeño / 8

tuna / maguro / 4.5
yellowtail / hamachi / 5
salmon / sake / 4

scallop / hotate / 4
florida snapper / tai / 4
freshwater eel / unagi / 7

spicy tuna / 8
california / 8
oshinko / 5 

SUGARCANE raw bar grill proudly supports local farmers & sustainability efforts


