Ocean Lounge Appetizers
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Tatiyas encrusted chicken Relaguen served
With our famous coconut dinanche
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Togarashi Sesame
Chicken Nuggets
EE¥FtHIF+y
77w b

Japanese mayo, sake lemon
soy dipping sauce, pickled
vegetable
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$13.00
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0 d' Tuna Sashimi
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Roasted garlic dijion cream sauce, wasabi aioli,
pickled ginger
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A customary service charge of 15% will be added to the check,

Kahlua Pork Nachos $j!lcu)b
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Beer Battered Mini Fish Tacos
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Sauce
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Topped with tomatoes, olives, green on-
ions and jalapenos
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Crispy fried beer battered catch of the day,
avocado-mango salsa, calamansi cream

shredded lettuce, flour tortillas
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Tempura tuna sushi téppeaf with spicy
tuna poke and tobikRo caviar
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Cured Fresh Salmon

(Gravlax) Carpaccio
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@ Mustard dill sauce, cream
heese mascarpone crostini,
ssorted garnishes
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aw BayShrimp Surimi Crab
% Rangoons with Ginger
¥ Sweet Chili Sauce
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Wagyu Beef Knbobs -
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On shoe string potatoes with wasabi
pea crumbs
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