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Hawaiian Big Eye Tuna
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April 5th & April 6th

April 5th & April 6th

Vegetable

Vegetable

Beer Battered Asparagus
Fuller’s ESB battered asparagus spears with saffron aioli and a pickled egg

Beer Battered Asparagus
Fuller’s ESB battered asparagus spears with saffron aioli and a pickled egg

Salad

Salad

Tuna Waldorf
Milk poached tuna belly, green apples, celery, grapes, and toasted walnuts
in a light dressing. Served in house made brioche with
aquaponic summer crisp lettuce

Tuna Waldorf
Milk poached tuna belly, green apples, celery, grapes, and toasted walnuts
in a light dressing. Served in house made brioche with
aquaponic summer crisp lettuce

Sashimi

Sashimi

Spicy Tuna Tower
Minced tuna loin with cucumbers, avocado, shallots, sesame seeds,
And cilantro dressed in a Sriracha tahini sauce. Garnished with spicy
mango glaze and fried rice paper

Spicy Tuna Tower
Minced tuna loin with cucumbers, avocado, shallots, sesame seeds,
And cilantro dressed in a Sriracha tahini sauce. Garnished with spicy
mango glaze and fried rice paper

Entree

Entree

Tuna Gazpacho
Rare seared tuna loin served on top of grilled Italian bread with avocado.
Served with green cucumber gazpacho and garnished with fresh green salsa

Tuna Gazpacho
Rare seared tuna loin served on top of grilled Italian bread with avocado.
Served with green cucumber gazpacho and garnished with fresh green salsa

Dessert

Dessert

S’more
Graham cracker crust filled with dark chocolate ganache and topped
With burned homemade marshmallow

S’more
Graham cracker crust filled with dark chocolate ganache and topped
With burned homemade marshmallow

Five course tasting menu $55
Three course tasting menu $40
Ask the wait staff for more details.

Five course tasting menu $55
Three course tasting menu $40
Ask the wait staff for more details.

Call 920-458-7900 for reservations.
Regular menu also available.
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