Signature Shinsei

%4 Dragon Lady Pressed 22 Esping Sashimi 21
flame seared salmon, spicy tuna, salmon, dill, lemon zest,
serrano, crispy onions olive oil, Himalayan salt
Lynae's Sashimi 24 The Famous "Tammy" Roll 21
yellowtail, curry, spicy ponzu, big eye tuna, jalapefios, cilantro,
toasted garlic, cilantro avocado, lime
% Tuna Crunch 23 it The Demesy . 20
big eye tuna, crispy leeks, cilantro ponzu, ye]lowfo;l, av?cado, grapefruit,
crispy rice, Fresno chile crispy jalapeno, ponzu
=+ A\ . [ . .
. At Katina's Crispy Rice 22
Purrle R,“!“ . . 22 spicy tuna, crispy rice, sriracha, jalapefo
purple sushi rice, crab, cilantro, jalapeiio, . . L.
avocado, gochujang soy glaze Shinsei Sashimi 24
A . . super white tuna, yellowtail,
" Hamachi & Asian Pear 23 jalaperio, ponzu
black garlic ponzu, yuzu tobiko, lime zest,
micro cilantro, Thai chili Amaqu_a Roll 26
yellowtail, jalapefio, cucumber, avocado, topped with big
reen Goddess Ro 18 eye tuna, sweet & spicy mayo, masago, togarashi, chives
G Godd Roll ye t t & spicy may: go, togarashi, chi
herbaceous green sushi rice, H iian Sashimi
chefs vegetables, crispy quinoa crunch awaiian sashimi ) . ) 20
add tuna or salmon - 8 kampachi, Maui onion, banana chips, hibiscus vinegar
Smaller Plates
Edamame 9 ih Crisrrzl Brussel Sprouts 14 Steamed Shrimp Dumplings 1¢
salted or Thai chili spiced  chili flakes, soy, lots of secret ingredients spicy lemongrass dipping sauce
Shishito Peppers 15 ;4 Chicken Lettuce Wraps 165 Tempura Green Beans 12
tempura or blistered " sweet chili ponzu, butter lettuce citrus mayo dipping sauce
Vietnamese Summer Rolls 14 Garlic Pork Potstickers 16 Chicken Karaage 17
poached shrimp, Thai peanut sauce scallion ponzu sweet chili, Asian slaw
Crispy Rock Shrimp 17 Sh i i
o ort Rib Potstickers 17
herbed panko, Asian remoulade SIZ_leln Hot Rock 22/32 | ofius reduction
traditional or Korean I
i?fcszt Chicken Poppers 14 prime or Rosewood wagyu Braised Pork Steamed Buns 12
stuited jalapeno, 4 A illed 2 to an order, Thai chili hoisin,
yellow curry dipping sauce A Grilled Oysters 3-14/6-27 | o d Asian s
Korean chili butter ossed Asian siaw
[
Rice and Noodles
**to any rice or noodle add: chicken 9, shrimp, beef, or combo 10
Soy Glazed Rice Noodles 11 %% Thai Fried Rice 16.5 Spicy Garlic Noodles 16

sautéed rice noodles, scallions,
soy glaze, broccolini

Pan Seared Half Chicken

teriyaki glaze, stir fried vegetables

sushi rice, mixed veggies,
secret spices, soft fried egg

Bigger Plates

—l—/_\ L .
28 ! Traditional Miso Black Cod
sautéed asparagus, beech mushrooms

39

Hoisin Baby Back Ribs 22/36 ;4 Pan Seared Jumbo Scallops 38
honey hoisin BBQ ~ shiitake mushroom risotto,

(half rack or full rack) spring onion & Thai basil oil

Grilled Ora King Salmon 38 Shrimp Tempura 24

roasted root vegetables,
dark soy shiitake glaze, scallion salad

traditional or Sammy style

dan dan noodles, garlic
chili hoisin sauce, wok tossed veggies

Salad, Soup, & Sides

+ A

1 Yama's House Salad

Snow Ear Mushroom Salad
frisee, citrus ponzu
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"fan favorites"

9 Blonde Miso Soup
bok choy, scallions, tofu, seaweed
14

Scallion Whipped Potatoes 10

5/26

Grilled Beef Tenderloin 55

grilled red onion,

scallion whipped potatoes

A% Crispy NY Shaken Beef 3¢

shiitake mushrooms,

roasted garlic tamari glaze

Braised Beef Short Ribs 40

broccolini, rice noodles, short rib jus
Sautéed Green Beans 10
Sautéed Broccolini 10

Chef: Roman Murphy
Sushi Chef: Shuji "Elvis" Sugawara



