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SUN SURF SAND

SMALL

Wok Charred Edamame 10
Soy / Togarashi/ Sesame

Seaweed Salad 9
6 Varieties of Seaweed / Cucumber / Peppers / Carrot
Avocado Mousse / Rice Crackers / Sesame Vinaigrette

Goat Cheese Croquettes 10
Almond Crust / Red Chili Guava

Tomato Bread 7
Grated Tomato / Olive Oil / Manchego

Korean Fried Chicken Bites 14
Gochujang Glaze / Cilantro Yuzu Aioli

Seafood Ceviche* 19
Aji Rocoto / Lime / Corn / Yucca Chips

MEDIUM

Local Burrata 19
Heirloom Tomato / Prosciutto Gastrigue / Angry Garlic Salsa
Red Pepper Pesto / Grilled Ciabatta

Wagyu Tartare* 21
Smoked Onion / Caper / Cured Egg / Bone Marrow Crouton

Grilled Caesar 12
Pecorino / Prosciutto / Pistou / White Beans / Sherry / Croutons

Kale & Spinach Salad 17
Fennel, Crispy Quinoa / Candied Walnuts
Mango Thai-Curry Vinaigrette

Grilled Octopus 21
Gigande Bean / Olive / Tomato / Piquillo / Salsa Verde

Pan Roasted Salmon 32
Quinoa Cauliflower Fried Rice / Kimchi Vegetables
Yuzu Ginger Vinaigrette

Noodles Wok 19
Lo Mein / Shiitake / Peppers / Snap Peas / Soy Reduction
Add Crispy Chicken 9; Grilled Shrimp 12; Lobster 16

Fried Rice “Stone Bowl” 18
Fried Egg / Shitake / Snap Peas
Add Crispy Chicken 9; Grilled Shrimp 12

LARGE

CHEF'S STEAK CUTS

8oz Filet 44 « 100z Skirt Steak 48 « 140z NY Strip 52
Black Garlic Yakiniku Glaze / Kimchi Guava Shishitos
Sauce Options: Miso Hollandaise / Chimichurri / Cognac Demi

Crackling Pork Shank Bao Board 75
Tsukemono Pickles / Perilla & Thai Basil Leaves / Shacha Sauce

Crispy Snapper 60
Yellowtail Snapper Bites / Peri-Peri Sauce / Garlic Lemon Aioli

Wagyu “Butcher’s Chateaubriand” 70
Cognac Flambé Sauce / Wood-Charred Tomatoes on the Vine
Truffle Pdo de Queijo / Hollandaise

SIDES

Mac & Cheese 12
Toasted Pasta / Spinach / Smoked Gouda

Roasted Carrots 10
Feta / Pistachio / Chimichurri

Frites 9
Parmesan Aioli / Fresh Herbs

B

DINNER

SUNDAY-TUESDAY 4PM - 10PM
WEDNESDAY & THURSDAY UNTIL T1PM
FRIDAY & SATURDAY UNTIL 12AM

|ZAKAYA

Spicy Lobster Rangoon 19
Chili Garlic Crunch Sauce

Hamachi Ssam Wraps* 18
Shisho Leaf / Rice / Spicy Aioli

Crispy Rice Cakes* 16
Spicy Tuna / Nigiri / Soy Jalapeno / Spicy Mayo

Salmon Crudo* 17
Ginger / Chili / Olio Verde / Mint / Yuzu Soy

Tuna Tataki* 18
Sesame Seared / Spicy Mango Salsa

SUSHI & SASHIMI

Tuna* 11/ Maguro Shrimp 8 / Ebi
Salmon* 8 / Sake BBQ Eel 8 / Unagi
Yellowtail* 11 / Hamachi

SPECIALTY ROLLS

Spicy Tuna Roll* 17
Avocado / Jalapehno / Wasabi Tobiko

Shibuya Tempura Roll* 19
Salmon / Asparagus / Spicy Tuna / Gochujang Aioli / Eel Sauce

Dynamite Roll 20
Tempura Shrimp / Crab / Asian Pear / Avocado / Kanikama
Spicy Mayo / Tempura Flake / Spicy Eel Sauce

Volcano Roll 18
Shrimp Tempura / Cream Cheese / Asparagus / Crab / Tobiko

Thai Tuna Roll* 18
Coconut / Macadamia / Jalapeno / Avocado / Spicy Mayo

Dragon Roll 21
Tempura Shrimp / Crab / Cucumber / Spicy Mayo
Mango / Avocado / Red Tobiko

Salmon Kamikaze Roll* 17
Cucumber / Spicy Mayo / Jalapeno / Wasabi Tobiko

Arrowhead Roll* 22
Tuna / Yellowtail / Salmon / Krab / Masago / Avocado / Spicy Mayo
Sriracha

Veggie Roll 14
Cucumber / Avocado / Aspargus / Pickled Burdock

Winter / Spring 2024

18% gratuity added to parties of five or more.
*The consumption of raw or undercooked proteins
may increase the risk of food-borne iliness.

EXECUTIVE CHEF: Carlos Rodriguez / SUSHI CHEF: Ped Phommavong
GENERAL MANAGER: Indy Wright
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Yuzu Ginger Mule / Tito’s Handmade Vodka / Yuzu / Ginger
Fever Tree Ginger Beer 15

#NoSleep Espresso Martini / E11EVEN Vodka / Kahlua
Frangelico / Espresso / Vanilla 16

Hibiscus Kiss / Suntory Haku Vodka / Prosecco / Hibiscus
Pear Nectar / Citrus 16

Asian Pear / Grey Goose Pear Vodka / Pear Nectar / Ginger
Basil / Lemon 16

Green Geisha / Effen Cucumber Vodka / Green Tea
Lemongrass / Basil 15

Strawberry Mamasita / Cazadores Blanco Tequila
Strawberry / Chili / Basil / Citrus 15

Island Air / Don Julio Blanco Tequila / Coconut Water
Basil / Cucumber / Citrus 16

Honey Moon / Bulleit Bourbon / Honey / Ginger / Lemon 15

Smoke Signal Old Fashioned / Angel’'s Envy Bourbon / Chocolate Bitters

Demerara / Smoke Treatment 16

Berry Mojito / Bacardi Raspberry Rum / Strawberry / Blueberry
Mint / Lime 15

Coconut Breeze / Papa'’s Pilar Dark Rum / Coconut / Pineapple / Citrus 15

Life’s A Beach / Bacardi Superior Rum / Malibu Rum
Disaronno Amaretto / Pineapple / Cherry 15

MOCKTAILS 6

Add Svedka Vodka 6
Lemon Apple Oasis / Apple / Lemon / Cardamom

Spicy Coconut Crush / Pear / Coconut / Lychee / Sage / Jalapefio

Blackberry Ginger / Blackberry / Ginger / Lemonade

BUBBLES

Sparkling / Chandon / California

Prosecco / Bisol “"Crede" / Valdobbiadene, IT

Prosecco / Ruffino / Veneto, IT

Rosé Prosecco / Mionetto /Veneto, IT

Champagne / Charles Heidsieck “"Reserve” / Reims, FR
Champagne / Dom Pérignon / Epernay, FR

Champagne / Moét & Chandon “Imperial” / Epernay, FR
Champagne / Perrier-Jouét “Belle Epoque” / Epernay, FR
Champagne / Perrier-Jouét "Grand” / Epernay, FR
Champagne / Veuve Cliquot “Yellow Label” / Reims, FR

Rosé Champagne / Billecart-Salmon / Epernay, FR

Rosé Champagne / Moét & Chandon “Imperial” / Epernay, FR
Rosé Champagne / Perrier-Jouét "Belle Epoque” / Epernay, FR
Rosé Champagne / Veuve Cliguot / Reims, FR

WHITES

Albarifio / Mar de Frades "Atlantico” / Rias Baixas, SP
Pinot Grigio / Chloe / Valdadige, IT

Pinot Grigio / Santa Margherita / Alto Adige, IT

Pinot Gris / Lange / Willamette Valley, OR

Pinot Gris / Trimbach / Alsace, FR

Sancerre / Maison Belles Cotes “Les Caillottes” / Loire, FR
Sauvignon Blanc / Cakebread / Napa, CA

Sauvignhon Blanc / Honig / Napa, CA

Sauvignhon Blanc / Whitehaven / Marlborough, NZ

Fumé Blanc / Ferrari Carano / Sonoma, CA

Riesling / Thomas Schmitt “Kabinett” / Mosel, DE

Puligny Montrachet / Domaine Montille / Burgundy / FR
Meursault / Thierry & Pascale Matrot / Burgundy, FR
Chardonnay / Chalk Hill “Estate”, Chalk Hill, CA
Chardonnay / Hartford Court “Four Hearts” / Russian River, CA
Chardonnay / Jordan / Russian River, CA

Chardonnay / La Roche “Mas la Chevaliére” / Languedoc, FR
Chardonnay / Racines “Bentrock” / Sta. Rita Hills, CA
Chardonnay / Rombauer / Carneros, CA

Chardonnay / Sonoma Cutrer / Sonoma, CA

Chardonnay / Stag’s Leap “"Karia” / Napa, CA
Chardonnay / The Calling / Sonoma Coast, CA

B SPLIT

64

64

49

45
162
495
125
290
115
155
225
140
485
195

69
46
72
64
79
82
92
72
50
53
46
225
160
79
122
88
42
218
108
58
92
60

17

13

33

37

18
12

17

13
14
12

21

12

15

16

ROSE S
Rosé / Hampton Water / Languedoc, FR 55
Rosé / Sauvion / Loire Valley, FR 49
Rosé / Scalabrone / Bolgheri, IT 54
Rosé / Whispering Angel / Cétes de Provence, FR 62
Pinot Noir / Archery Summit “Dundee Hills” / Willamette, OR 138

Pinot Noir / Banshee / Sonoma, CA 58
Pinot Noir / Domaine Serene "Yamhill Cuvée” / Willaomette, OR 155
Pinot Noir / Hartford Court “Lands Edge” / Sonoma Coast, CA 115

Pinot Noir / Ken Wright / Willamette Valley, OR 80
Pinot Noir / Meiomi / California 54
Pinot Noir / Patz & Hall / Sonoma Coast, CA 92
Pinot Noir / Saintsbury “Brown Ranch” / Carneros, CA 180
Pinot Noir / Racines "Rinconada” / Sta. Hills, CA 230
Pinot Noir / Willakenzie / Willamette Valley, OR 99
Cote de Beaune / Chevalier de la Cree / Burgundy, FR 118
Volnay / Mason de Montille “Les Brouillards” / Burgundy, FR 300
Merlot / Cakebread / Napa, CA 158
Merlot / Charles Krug / Napa, CA 78
Merlot / Pride Mountain / Napa-Sonoma Mountains, CA 172
Rosso / Allegrini “Pallazzo della Torre” Veneto, IT 54
Chianti / Monsanto Classico Riserva / Toscana, IT 75

Super Tuscan / Guado Al Tasso “ll Bruciato” / Bolgheri, IT 78

Super Tuscan / Ornellaia "Il Vigore” / Bolgheri, IT 450
Barolo / Damilano “Lecinquevigne” / Piedmont, IT 109
Barolo / Renato Ratti “Marcenasco” / Piedmont, IT 145
Tempranillo / Numanthia “Termes” / Toro, SP 62
Malbec / E. Catena "Padrillos” / Mendoza, AR 50
Malbec / Achaval Ferrer / Mendoza, AR 65
Bordeaux / Chateau Clarke / Listrac-Medoc, FR 110
Bordeaux / Chateau De Pez / Saint-Estéphe, FR 128
Bordeaux / Chateau Lascombes “F.L. Vuitton” / Margaux, FR 240
Bordeaux / Chateau Lasségue-Grand Cru / Saint-Emilion, FR 130
Chateauneauf du Pape / Chdteau de Beaucastel / Rhone, FR 195
Cabernet Sauvignon / Col Solare / Red Mountain, WA 185
Cabernet Sauvignon / Darioush / Napa, CA 280

Cabernet Sauvignon / Del ille “Metier” / Columbia Val., WA 68

Cabernet Sauvignon / Emblem / Napa, CA 90
Cabernet Sauvignon / Freemark Abbey / Napa, CA 158
Cabernet Sauvignon / Josh Cellars / California 46
Cabernet Sauvignon / Krupp Bros. “Veraison” / Napa, CA 265
Cabernet Sauvignon / Long Meadow Ranch / Napa, CA 135
Cabernet Sauvignon / Silver Oak / Alexander Valley, CA 210

Cabernet Sauvignon / Silverado “Estate” / Napa, CA 110

Cabernet Sauvignon / Stag's Leap “"Artemis” / Napa, CA 188
Red Blends / Justin “Isosceles” / Paso Robles, CA 195
Red Blends / Inglenook “Rubicon” / Rutherford, CA 390
Red Blends / Opus One / Napa, CA 550
Red Blends / Shafer “TD-9" / Napa, CA 160
Red Blends / Taken / Napa, CA 82
Red Blends / The Prisoner / California 95
Carméneére / Montes “Purple Angel” / Colchagua Valley, CL 195
Syrah / Amavi Cellars / Walla Walla, WA 82
Zinfandel / Seghesio / Sonoma, CA 76

SAKE

Honjozo / Takatenjin “Sword of the Sun” / 300 ml 32

Nigori / Shimizu “Pure Snow"” / 300 ml 26

Junmai / Hirro Red / 300 ml 18

Junmai / Rihaku “Dance of Discovery” / 720 ml 56

Junmai Gingo / Hirro Blue / 300 ml 33

Junmai Gingo / TyKu Black / 720 ml 45

Daigingo / Konteki “Tears of Dawn” / 300 ml 39

Junmai Daigingo / Konteki “Pearls of Simplicity” / 720 m| 82
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