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starters
	      

Shiitake Mushroom Potstickers* 		         	            9
miso tamari dip

Wok Seared Ahi Tuna Sashimi 		       	          12
sesame soba noodles tossed in sweet chili sauce, 
edamame, julienned spring vegetables, ponzu sauce

Chicken Spring Rolls				         8.5
chinese honey mustard

Kamakazi Shrimp 				          10
a choice of pappadew or pickeled habanero peppers
with a sriracha aoli

Crispy Pork Wontons				            7
wontons fried golden brown with a spicy scallion dip

Tempura Green Beans*				         6.5
crisp green beans with a light tempura batter,
served with a chili garlic dipping sauce

Spiced Honey Wings				            9
sweet and spicy glazed chicken wings, served
with a chinese mustard dipping sauce

Black Salt & Szechwan Pepper Calamari		            9
sweet garlic lime aioli

Shrimp & Lobster Rolls 				          10
yuzu dipping sauce


soups, salads & sandwiches


Miso Soup* 					           5
tofu, sautéed shiitake mushrooms, scallions, roasted nori

Vietnamese Coconut Shrimp Soup*		           7
coconut, sweet corn, potatoes & hot chili oil

Roasted Asian Pear Salad*			           8
spring greens, miso soy dressing, candied walnuts

Karma House Salad*				         6.5
crisp lettuce, napa cabbage,carrot ginger dressing

Chinese Chopped Chicken Salad*		          11
mixed greens, asian pear, daikon, cucumber,
candied cashews, crispy wonton, yuzu & tamari vinaigrette


Sesame Seaweed Salad*				           7
Garnished with sliced cucumbers, lime carrot ribbons
Dressed with a sweet and sour mirin dressing

Sesame Crusted Ahi Tuna Salad*			          14
mixed greens, orange segments, red onion, shredded carrot,
crispy wonton, sesame ginger vinaigrette

Karma Chicken Lettuce Wraps			     9 / 12
shiitake mushrooms, bell peppers, toasted peanuts,
crispy noodles, ginger teriyaki and peanut sesame dips

Grilled Teriyaki Angus Burger			       10.5
teriyaki barbeque sauce, pepper-jack cheese, 
caramelized onions, brioche bun

Jumbo Thai Vegetarian Spring Roll*		          9
carrots, napa cabbage, marinated tofu, sweet chili sauce
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main


Orange Peel Tempura Chicken 			          16
sesame jasmine rice, ginger chili cucumber salad,
yuzu orange glaze

Macadamia Nut & Blue Cheese Crusted Filet Mignon       29
wasabi thai basil mashed potatoes, tempura maui onions,
shiitake mushroom sauce, edamame coulis

Thai Chili Beef 					          19
stir fried spiced beef tenderloin with chinese noodles 
and baby bok choy, in mirin-miso beef broth
 (may be substituted for shrimp or chicken)

Charred Beef with Fried Basil			          23
Grilled and marinated Flatiron steak served with 
spicy onions strings and chive potato cakes

Honey Tamari Chicken Satay	 		       16.5
marinated chicken breast grilled and served 
with citrus and cilantro rice and seasonal vegetables

Five Spice Vegetable Noodles*			       15.5
Julienne of fresh vegetables tossed with chilies,
ginger and a tamari
add chicken $4 Steak $6 or Shrimp $8

Red Curry  Mahi-Mahi 				          23
Pan seared mahi mahi with wok tossed vegetables
Black forbidden rice and a coconut cream sauce

Asian BBQ Salmon 				          24
forbidden rice, sweet potato crisps, wok tossed spinach, 
napa cabbage and shiitake mushroom

Togarashi Seared Ahi Tuna 			          24
black forbidden rice, thai pickled shallot relish,
miso soy & orange ponzu sauces

Spicy Chicken Sichuan Noodles 			          17
thinly sliced chicken, wok tossed with garlic, ginger, chilies 
 sugar snap peas, red peppers and yaki soba noodles

Shanghai Glazed Ribeye 				          28
12 ozcenter cut steak served with a 
shanghai sauce and garlic chive mashed potatoes

Fiery Bay Scallop and Shrimp Ramen		       18.5
a spicy broth with fresh bean sprouts, 
sugar snap peas, baby corn and carrots


accompaniments


Stir Fried Thai Basil Noodles*			            5
chinese noodles wok tossed in a peppery lime peanut sauce

Togarashi Spinach* 				            5

Wok Tossed Vegetables* 			            5

Vegetable Fried Rice*				            6
Add shrimp or chicken 				            8

Tempura Vegetables* 				            6

*Noted as a vegetarian dish or can be made as vegetarian
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