Eustiimi.

® MODERN JAPANESE CUISINE & LOUNGE

RESTAURANT WEEK

- IENSNFERR - NEEa N 4

3 COURSES $60 PER PERSON
4:30 PM - 8:00 PM

SOUP OR Sz\LAD (CHOICE OF ONE) ——

MUSHROOM CLEAR SOUP - mixed mushroom, vegetable broth, tofu, seaweed
AVOCADO SHRIMP SALAD - spring mix, wasabi soy vinaigrette
SEAFOOD BISQUE - lobster base, shrimp & scallop
KANI SALAD - cucumber, kani, lettuce, tobiko, spicy aioli

e APPET IZER (choice or ong) ——

BEEF OR VEGETABLE GYOZA (3 PCS) - sweet soy vinaigrette
CRISPY CALAMARI (4 PCS) — sweet chili sauce, sesame seeds & mango
CRISPY SUSHI RICE (3 PCS) — spicy tuna, seared sushi rice, jalapefio

BLUEFIN TUNA TARTARE - ginger oil, anchovy soy sauce,

potato crumbs, shallot, créme fraiche, rice cracker
SALMON TAPAS (3 PCS) - guacamole, bonito flakes, sesame, yuzu vinaigrette
SCALLOP TRUFFLE CANAPES - scallop tartar over crispy rice,

truffle peeling, fried seaweed

— ENTREE (CHOICE OF ONE) ——

ROASTED ORGANIC CHICKEN - whipped potato,

roasted broccolini, mushroom truffle cream

SLOWLY BAKED SALMON - risotto balls, whipped potato, brown butter sauce

RIB EYE STEAK - char-grilled, sautéed seasonal vegetables,
crispy mashed potato, port wine reduction

GRILLED SHRIMP SKEWERS & LEMON TRUFFLE RISOTTO -

citrus herb oil, creamy lemon truffle risotto, grilled asparagus

SALMON SUSHI & SALMON AVOCADO ROLL -

5 pieces salmon sushi & salmon avocado roll, fresh wasabi

SPECIAL ROLL & SUSHI BOX - ‘FIRE & ICE’ roll & 3 pieces of sushi,

fresh wasabi




MODERN JAPANESE CUISINE & LOUNGE

?Fushhni

RESTAURANT WEEK

LUNCH MENU

2 COURSES $30 PER PERSON
11:30 AM - 4:30 PM

AP ETIZER

(CHOICE OF ONE)

Beef or Vegetable Gyoza (3 pcs) - sweet soy vinaigrette
Crispy Calamari (4 pcs) - sweet chili sauce with sesame seeds & mango
Salmon Tapas (3 pcs) — guacamole, bonito flakes, sesame, yuzu vinaigrette

Yellowtail Jalapeﬁo — yuzu truffle soy vinaigrette

ENTREE

(CHOICE OF ONE)

Chicken Teriyaki — chargrilled chicken breasts, teriyaki sauce,
mashed potato & seasonal vegetables

SlOle Baked Salmon - risotto balls, whipped potato, brown butter sauce

Rib Eye Steak - char-grilled, sautéed seasonal vegetables,
crispy mashed potato, port wine reduction

Grilled Shrimp Skewers & Lemon Truffle Risotto -

citrus herb oil, creamy lemon truffle risotto, grilled asparagus

Salmon Sushi & Salmon Avocado Roll -

4 pieces salmon sushi & salmon avocado roll, fresh wasabi

Special Roll & Sushi Box -

‘Fire & Ice’ roll & 3 pieces of sushi, fresh wasabi
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