
TEASERS                
WOLFDALE’S SMOKED TROUT…Aioli              9     AHI POKE CONES (4)…Wasabi Cream *  14                                                                                                                                                                                                                                              
PNW OYSTERS…Cocktail, Mignonette *         ea 4     EDAMAME…Sesame Gomashio                   9                                                      
BAKED OYSTERS (4)…Asiago, Aioli (extra time) 20    WD’s DINNER ROLL…Unsalted Butter     2.75                                                                                                                     

APPETIZERS  
            GYOZA DUMPLINGS (6)…Chicken and Vegetable, Creamy Ginger Dip +               18 
            SASHIMI of AHI and HAMACHI…Shoga Ginger, Arame, Wasabi                              28 
            CHILI RELLENOS…Smoked Chicken, Queso Fresco, Red Chili Sauce * ~                26 
            LOBSTER TEMPURA…Drawn Butter, Mae Ploy Dip * ~                                           36 
            COMBO PLATTER…Pork Belly Lettuce Wraps, Gyoza, Spring Rolls + (2 or more) 14 pp                    
                                                                                                                                  

SOUP | SALAD 
   WATERMELON GAZPACHO…Goat Cheese, Mint, Flowers  Cup 9  Bowl 12 

GEM CAESAR SALAD…White Anchovy, Parmesan, Croutons *   18 
                                 LETTUCE WRAPS (4)…Pork Belly, Cucumber, Hoisin *    26 
                                                             

ENTREES 
PAELLA…Prawns, Scallops, Bay Shrimp, Merguez Sausage, Shiitake, Saffron Rice       48 
                                                                                                             |   Add 1/2 Lobster Tail    18                                                                                                                                                                                                                                 
SEARED ALASKAN HALIBUT…Basil Pesto, Asian Slaw, Thai Broth, Jasmine Rice     59 

SEARED HOKKAIDO SCALLOPS…Orzo Pesto Pasta, Pine Nuts, Parmesan *     58  

ASIAN BRAISED BEEF SHORT RIBS…Yukon Mashed Potatoes, Yukon Chips      59  

GRILLED FILET MIGNON…Demi Glaze, Yukon Mashed Potatoes          62 

SURF & TURF…Filet Mignon, Grilled Lobster Tail, Yukon Mashed Potatoes     92     

ASIAN SALAD…French Beans, Macha Noodles, Cherry Tomatoes, Egg, Zucchini, Ginger *    36   
                                                                                                                             Add Sesame Ahi    14                                                                       
                                                                       
                                                                             SIDES 
     Truffle Fries…Asiago Cheese ~                            16       French Green Beans…Aioli, Sesame   12 
     Ricotta Raviolis (3)…Meyer Lemon Sauce +       20       Sautéed Wild Mushrooms…Currants   12                 
     Child’s Pasta…Fusilli, Butter, Cheese +              16       Au Gratin Cannellini Beans..Shallots   12 

‘TAKE OUT’ — 4 Beef Tenderloin Burger Patties, Frozen 8 oz.ea.   22                                                                                                                                                                                                                  
 Our menu is primarily Gluten Free  |  * needs modification to be GF  |  + is not GF    
~ For Celiac: any fried GF item may have cross-contamination with gluten items. 

Split Salad $3.00 / Split Entree $8.00  |  Raw foods may increase food borne illness 




