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RESTAURAMNT = 3USHI BAR

TAPAS

New Releases

Warm Japanese Miso Eggplant, Thai Basil, Salmon 13.25
Rock Shrimp and Fennel Tempura, Wasabi Aioli and Remoulade 14.25
Braised Beef Short Ribs, Hon Shimeji Mushrooms in Puff Pastry 11.95
Shrimp-Scallion Cakes, Dynamite Aioli 13.95
“Hot Rock” Thin Sliced New York Steak, Chili Ponzu, Sesame Goma Sauce 15.95
Bombay Curried Lamb Samosas, Cucumber Raita and Mango Chutney 11.50
Chinese Steamed Shrimp Dumplings, Hot Mustard 9.95
Sesame Crusted Tiger Shrimp, Vietnamese Rice Noodles 15.75
Chicken Satays, Curried Peanut Sauce and Potato Haystack 10.95
Chinese Potstickers filled with Shrimp & Scallops, Tobiko Caviar Sauce 14.25
Crispy Chicken Egg Rolls with Mandarin Hot and Sour Sauce 11.95
Mongolian Shredded Duck Quesadilla with Spicy Asian Guacamole 14.75
Local Halibut Carpaccio with Ponzu Vinaigrette 16.50

Polynesian Crab Stack, Mango, Pea Shoots, Cucumber, Tomato, Red Onion,
Avocado, Peanuts served with Spicy Ginger Lime Dressing 18.95

* Crispy Buttermilk Onion Rings with Wasabi Garlic Aioli 9.95
* Fried Tofu with Soy Ginger Scallion Sauce 8.95

Pan Seared Sea Scallops on Potato Pancakes
with Sun-Dried Tomato and Thai Basil Hollandaise 15.75

Spicy Kung Pao Calamari Steak with Hazelnuts 13.95
Ahi Poki, Soy, Green Onions, Sesame Oil 14.25
* Indian Spiced Kefir Cheese with Baked Flat Bread 10.50

Barbecue Mini Lamb Chops, Crispy Potato and Cilantro Hoisin Sauce 17.25



* Baked Flat Bread with Warmed Curry Hummus Dip 9.95
Seared Ahi and Crab Napoleon, Wasabi Mustard, Seven Spice Sauce 17.25

* @Grilled Portabella Mushroom with Spinach and Miso Dressing 10.95

SOUPS & SALADS

Corn Velvet Soup with Crab, Avocado, Tobiko and Scallion 8.95
Fresh Tomato Soup with Cilantro Pesto and Feta Cheese 7.50
Miso Soup with Tofu and Wakame Seaweed 5.95

* Thai Noodle Salad, Romaine, Spinach, Tomato, Mango, Herbs,
Spicy Chili Lime Dressing 9.95

* Asian Pear Arugula Salad, Blue Cheese,
Pomegranate Soy Vinaigrette 9.95

* Roppongi Gobo Salad with Organic Greens, Cucumber, Gobo, Seaweed,
Sesame Seeds 9.25



