KENOBI SUSHI BAR &
RESTAURANT

Appetizers (choose one)

SMOKED HAMACHI
Ponzu sauce, parmesan cheese, cilantro, jalapeno, smoked sea salt.

LOLLIPOP LAMB
Shiso, green apple, chimichurri.

BRAISED PORK JOWL
Green apples, goat cheese, candied pecans, chive oil, sweet asian spice soy.

Entrées (choose one)

FRESH SUSHI SELECTION
Fresh catch of the day from the Tsukiji Fish Market — four pieces of chef choice nigiri, 2 pieces sashimi, chef specialty roll.

MISO CHILEAN SEA BASS
Marinated 36 hours, served over wild mushroom risotto and soy broccilini.

GRILLED RIB EYE
Brushed with yakitori sauce, over wasabi mashed potatoes, spicy broccolini, onion nest.

Desserts (choose one)

TEMPURA CHEESECAKE
New York style cheesecake with an oreo crust, tempura fried, topped with chocolate and caramel sauce.

MOCHI ICE CREAM
Ice cream wrapped in Japanese rice cake, 4 flavors.

GREEN TEA TIRAMISU
An Asian-fusion spin on the traditional Italian ladyfinger dessert.

$35 per person
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