
S P E C I A L S

C O C K T A I L

M I D - N I G H T  F A N T A S Y  —  12
amaretto, blue curacao, simple syrup, lemon juice,  
Sierra Mist, orange slice, mint

A P P E T I Z E R

D O Z E N  O Y S T E R S  — 40
a dozen fresh oysters on half-shell, ginger soy mignonette

S U S H I  R O L L S

F A N T A S Y  R O L L  — 45
Inside: smoked salmon, avocado, cream cheese, cucumber 
Outside: togarashi seared tuna, avocado, cilantro,  
yuzu tobiko, lemon zest, spicy mayo, and eel sauce 

Executive Chef Sergio Garcia

S H R I M P  C O C K T A I L  — 25
fresh poached sake prawns, 
cocktail sauce, lemon wedge

T H E  J A C K P O T  R O L L  — 35
Inside: tempura shrimp, fried onion, avocado 
Outside: tempura fried unagi, avocado, chopped cucumber, 
habanero masago, fried chili threads, sesame seeds, and 
lemongrass sauce


