
MARTINI 7
Juicy Lips

Vodka, Pineapple Juice, Garnished with Cherry.

Cosmopolitan
Vodka, Cranberry Juice, Garnished with lime.

French Martini
Vodka, Raspberry Liquor, Pineapple Juice, Garnished with Cherry.

BeeBuzzini
Citron Vodka, Honey, Garnished with Cherry.

Bellini Martini
Vodka, Peach Liquor, Peach Puree, Garnished with Peach.

Saketini
Gin, Sake, Garnished with Cucumber.

Dirty Martini
Vodka, Olives Juice, Garnished with Olive.

Pomegranatetini
Vodka, Pomegranate Juice, Garnished with Cherry.

Geishatini
Vodka, Ginger Juice, Hypnotic, Garnished with Cherry

Gingertini
Vodka, Ginger Juice, Garnished with Ginger Candy

Woo Wootini
Vodka, Peach Liquor, Pineapple Juice, Garnished with Lemon Twist.

ON THE ROCKS
Bloody Mary 7

Cape Cod 7
Vodka, Cranberry Juice.

Screwdriver 7
Vodka, Orange Juice.

Sea Breeze 7
Vodka, Grapefruit Juice, Cranberry Juice.

Sex On The Beach 7
Vodka, Orange Juice, Cranberry Juice.

Pink Lemonade 7
Vodka, Tri Nector, Cranberry Juice, Lime Juice.

Tequila Sunrise 7
Tequila Gold, Orange Juice, Grenadine Syrup.

Cuba Libra 7
Rum, Coke.

Mai Tai 7
Rum, Orange Curaçao, Pineapple Juice, Lime Juice.

Rum Punch 7
Rum, Margarita Mix, Grenadine Syrup, splash soda.

Shark Bite 7
Rum, Orange Juice.

Panama Red 7
Rum, Margarita Mix, Tri Nector, Grenadine Syrup.

Texas Tea 8
Tequila, Tri Nector, Vodka, Rum, Splash Coke.

Better Than Sex 7
Vodka, Margarita Mix, Grenadine Syrup.

Kamikaze 7
Vodka, Tri Nector, Lemon Juice.

Lemon Drop 7
Vodka, Tri Nector, Lemon Jc. with sugar rim.

Margarita 7
Buttery Nipple 7

Vodka, O’Reilley’s, Butterscotch Liquor.

Black Russian 7
Vodka, Coffee Liqueur.

White Russian 8
Vodka, O’Reilley’s, Kahlúa, Half and Half.

SAKE
Size Bottle

Sho Chiku Bai Nigori 375ml 11.00
Sho Chiku Bai Rei Junmai DaiGinjo 300ml 17.00
Yuki Lychee Nigori 375ml 13.75
Hot Sake 250ml 8.00
Hana Lychee 375ml 12.00
Hana Pineapple 375ml 12.00
Ty Ku Cucumber 330ml 18.00

WINE
HOUSE Glass Bottle
Moscato 4.00 14.00
Pinot Grigio 5.75 17.25
Merlot 5.75 17.25
Chardonnay 5.75 17.25
Cabernet Sauvignon 5.75 17.25

WINES
Kunde Sauvignon Blanc 6.50 22.50
Edna Valley Chardonnay 27.00
Storypoint Cabernet Sauvignon 32.00
Josh Cellars Red Blend 30.00
Wycliff Brut 4.00 12.00

BEER
DRAFT
Dos Equis 4.00
Blue Moon 4.50
Thirsty Planet Buckethead IPA 5.80
Saint Arnold Art Car IPA 5.25

BOTTLE
Tsingtao 4.50
Kirin 4.50
Kirin Light 4.50
Sapporo 4.50
Asahi 4.50

SPECIALTY DRINKS
Long Island Iced Tea 7.00
Margarita 7.00
Mimosa 5.00 14.00

FROZEN DRINKS 6
Pina Colada

Pick a lavor : Rose, Honey Dew, Mango, Kiwi, Strawberry,
Passion Fruit, Lychee, Peach, Lavender.

Margarita
Pick a lavor : Rose, Honey Dew, Mango, Kiwi, Strawberry,

Passion Fruit, Lychee, Peach, Lavender.

Strawberry Daiquiri



DAILY DRINK SPECIAL
MONDAY  $5 Specialty Drinks
TUESDAY  $4 Selected Wines
WEDNESDAY  $4 House Sake

THURSDAY  ½ Price Selected Bottle Wine
FRIDAY  $3 Bottled & Selected Beers

SATURDAY  $2 Off Bottle Sake
SUNDAY  $10 Carafe of Mimosas

HAPPY HOUR
Monday to Friday 5:00 p.m. to 7:00 p.m.   •   Reverse 8:30 p.m. to 9:30 p.m.

WINES 4
House Wine

BEER 4
Bottled and Selected Beer

BITES
Shui Mai (4) 鮮蝦燒賣皇 4.5

Steamed Pork and Shrimp Dumplings.

Veggie Dumplings (3) (VG) 芹香菜饺 4.5
Seasonal vegetable in gluten free wrapper.

Pan Fried Dumpling (4)   炸饺子 4.5
Pork and vegetables 

Veggie Spring Rolls (4) (VG) 三丝炸春卷 4.5
Steam Pork Rib  豉汁排骨  4.5

Steam bone in rib with black sauce and jalapeño.

Braised Chicken Feet 鳳爪 4.5
Chicken Wings with spicy BBQ Sauce 干烹鸡翅 5.5

Rocky Shrimps 脆皮虾 6.5
Signature tempura shrimp tossed with sweet & spicy dressing

Baked Bun with BBQ Pork (3pc) 酥皮焗叉燒包 5.5
Sticky Rice in Lotus Leaf 古法糯米雞 5.5

Chicken, sausage,roast pork, mushrooms and rice wrapped in a lotus leaf.

Shrimp and Cheese Wontons 虾津云吞 5.5
Crispy wonton with a creamy illing with mayo dressing.

Crispy Organic Tofu (v) 金沙有機豆腐  5
Jalapeño, bell pepper, szechuan  seasoned salt. 

Steam Rice Bowl 蒸饭 滑鸡/排骨/豆腐 6.5
Choice of: chicken and shitake mushroom, pork rib with black bean or Tofu Mushroom. 

Gua Bao (2) 卤肉刈包  6
Chinese buns served with pork or Organic Tofu,cilantro, crushed peanut, cucumber & Hoisin sauce.

SWEET 甜点
Sesame Ball  ( ** GF VG) 芝麻球 4.5

Fried sweet rice dough with sesame coating and red bean illing.

Egg Cream Bao 奶黄包 5
Chinese steamed custard bun.

Mochi Ice Cream 雪糕糯米糍 4.5
Choice of: vanilla, mango, green tea and strawberry.

Tempura Ice Cream 5
fried ice cream choose of Strawberry, vanilla or cookies and cream

Tiramisu 6
Oreo Mousse Cheesecake 5.5

Menu items & prices may change without notice. Please advise your server if you have any food allergies. Items with an asterisk (*) contain one or more of the following ingredients: 
Dairy product, peanut and/or shrimp. Consuming raw or undercooked meats, poultry, seafood, shell ish, or eggs may increase your risk of a foodborne illness. 

A 18% gratuity is suggested for parties of 6 or more.



CLASSIC MILK TEA
EARL GREY BLACK TEA / $3.95

WITH NON DAIRY CREAMER
Choice of: Original, Strawberry, Taro, Lychee, Peach, Lavender, Rose, Passion Fruit, Mango, Kiwi, Honey Dew

MATCHA GREEN TEA / $4.25
Hand-whisked Japanese Puree Matcha Latte 

ADD ON TOPPING / $0.50 EACH 
Tapioca, Herbal Jelly, Kiwi Burst, Chia Seeds, Chili Pepper Burst

TEA SMOOTHIES 
CHEEZZIE BERRIES / $5.75

Strawberry, Rock Sugar, Flower Tea, Topped with Whip Cream Cheese and Sea Salt

PINEAPPLE PUNCH / $5.50
Pineapple, Fruit Sugar, Oolong Tea

MANGO MANIA / $5.50 
Fresh Mango, Fruit Sugar, Green Tea

DELUXE PUNCH / $5.75
Mixed Fresh Seasonal Fruit with Jasmine Tea

PREMIUM TEA
GRAPEFRUIT BLUSH / $4.25

Fresh cut grapefruit with Jasmine Green Tea

PASSION COOLER / $4.50
Passion Fruit Juice, Green Tea with Limes and Mint 

HONEY GREEN / $4.25
Honey, Jasmine Green Tea, Topped with Whip Cream

OSHMANTHUS GREEN TEA  4.50

HOT TEA POT
(Four People Maximum Per Set)

AWARD WINNING PREMIUM JASMINE DRAGON PEARLS GREEN TEA  6.90
Lovely quality of leaf. A peachy pink infusion with beautiful clarity. There is 

delicate, bright jasmine here, with a very pleasing sweetness.
Minimal Caffeine

PREMIUM DRAGON WELL LONG JING GREEN TEA  6.90
A subtle, rich, orchid like taste and aroma, with no hint of bitterness.

Low Caffeine
TAIWAN JIN XUAN MILK OOLONG TEA  5.95

Natural unique milk and osmanthus aroma. The irst three infusion of this tea will have 
slight milky scent, whereas this scent will gradually reduce for the next cups.

Low Caffeine
TIE GUAN YIN “IRON GODDESS” OOLONG TEA  5.95

Delightfully fresh loral taste and aroma.
Low Caffeine

DRIED CHRYSANTHEMUM BUDS TAI JU  HERBAL TEA  5.95
Fresh and sweet.

Caffeine-Free
RIPENED CUBE TUOCHA PUR ERH TEA  5.95

It is fully fermented which makes the tea taste rich, mellow and earthy.

SWEET PEACH FRUIT TEA  5.95
Roselle • Apple • Peach • Orange Peel • Chrysanthemum • Flavorings

A sweet nectarine drink



APPETIZER
Spicy Lobster Dumpling  10  (8 HH)
Guacemole Topped with lobster dumpling,
Jalapeño, masago and sweet spicy sauce.

Spicy Chicken Liangpi 10 (8 HH) 
Peanut sauce, bean sprouts, cilantro, cucumber and topped with peanuts.

Pepper Tuna*  12  (8 HH)
Cucumber and spicy Kanikama Wrapped in Pepper Tuna.
Finished with Wasabi Dressing.

Yellowtail Jalapeño*  12  (8 HH)
Yellowtail Sashimi with jalapeño pepper
inished with Ponzu Sauce.

Shrimp & Vegetable Tempura Appetizer 8.95

Spicy Kanikama Salad  8  (7 HH)

Seaweed Salad 6

Avocado Salad 5

Treasure Island*  12
Spicy mixed tuna, yellowtail, salmon and escolar
surrounded by avocado and ponzu sauce.

Tri Color Sushi*  13.95
2 Tuna, 2 Salmon, 2 Yellowtail

Tri Color Sashimi*  15
3 Tuna, 3 Salmon, 3 Yellowtail

STEAMED 心蒸
Soup Dumplings (4) 小笼汤包 7
Steam soup dumpling with pork.

Shui Mai (4)  鮮蝦燒賣皇 5.5
Steamed Pork and Shrimp Dumplings.

Har Gow (4) ( GF) 水晶虾饺 5.5
Shrimp dumpling in a translucent wrapper. 

Sticky Rice in Lotus Leaf 古法糯米雞 6
Chicken, sausage, roast pork, mushrooms and rice wrapped in a lotus leaf.

Veggie Dumplings (3) (VG GF) 芹香菜饺 5

Braised Chicken Feet (GF) 鳳爪 5

Gua Bao  (2) (** S) 卤肉刈包  7
Taiwanese buns with Cilantro, crushed peanut,
Cucumber & Pork Belly w. Hoisin sc. or Organic Tofu w. Sweet Spicy Sc.

Spicy Chili Wontons (** S)  红油抄手 7
Pork and Shrimp wontons in Sichuan chili oil with peanut and Cilantro.

Steam Pork Rib (GF) 豉汁排骨  5

Char Siu Bao 叉燒包 6
Steamed Chinese Bun illed with BBQ Pork

FRIED 煎·炸
BBQ Pork Bun (3) (**) 酥皮焗叉燒包 6
Rocky Shrimps (** S) 脆皮虾 7.5
Signature shrimp tempura tossed w. sweet & spicy sc. & sesame seeds.

Shrimp and Cheese Wontons (4) (**) 虾津云吞 6
Crispy wonton with a creamy illing with mayo dressing .

Chicken Wings with spicy
BBQ Sauce (4) (S) 干烹鸡翅 6.5

Veggie Spring Rolls (4) (VG) 三丝炸春卷 5
Shrimp Chives Pancake 韭菜鲜虾饼 6
Shishito Pepper Tempura 6
Crispy Organic Tofu (VG S) 金沙有機豆腐  6
 Jalapeño, onion, szechuan  seasoned salt. 

Fried Gyoza (4)   煎饺 5
Pork or Edamame.

HAND PULLED NOODLE 手拉麺
All of our noodles are made with wheat lour, and hand-pulled to order.
Fresh strands can be made into various shapes and widths. Please choose noodle type:
Vermicelli 毛细   Spaghetti 细   Thick Spaghetti二细
Fettuccine 韭葉   Pappardelle寬   Triangle蕎麥
Gluten Free $1 extra. 

Clear Beef Noodle Soup 清汤牛肉拉麵  11
Served with clear beef broth, sliced Beef, radish,  sprouts, cilantro.

Shoyu Ramen Soup* 滷肉拉麵  11
Served with soy sauce & beef broth, pork belly,
Bok Choy, soy sauce egg, bean sprouts, cilantro.

Creamy Veggie Noodle Soup (VG S) 素菜拉麵
Tonkotsu soup lavor, enoki mushrooms, mushrooms, bean 
sprouts, cilantro & chili oil, Tofu 11, Shrimp 12

Red Braised Beef Noodles Soup 紅燒牛肉拉麵  12
Served with rich broth, baby bok choy, potato, carrot, pickled vegetables & cilantro.

Tom Yam Chicken Noodles Soup (S) 冬阴鸡汤拉麺
Served with coconut milk chicken broth, Bell peppers, onion,
sprouts & cilantro, Enoki Mushroom
Chicken 11, Shrimp 12,  Tofu 11

Wonton Noodle Soup 雲吞麺  11
Homemade  wontons served w. beef broth, Bean Sprout, Cilantro

Stir-Fried Noodles 炒麵 鸡/牛/豆腐
Served with sweet soy sauce, baby bok choy, bell peppers
 onions, leeks and eggs.
Chicken 11, Beef 12, Tofu (V) 11, Shrimp 12

Cold  Sesame Noodles 麻醬凉麵  10
Slightly chilled, cucumber, cilantro, red bell pepper, sesame peanut 
sauce & crushed peanuts on top. Chicken or Organic Tofu.

Dan Dan Noodles (S) 担担麵 
SiChuan Style Spicy with bok choy, pickled veggie, cilantro & sprout.   
Shrimp 12, Chicken 11, Beef 12, Tofu (VG) 11, Green Bean(VG) 11

Spicy Pork Noodles炸醬面  10.75
Served with savory pork sauce, cucumbers, edamame, carrots,
cilantro and bean sprouts.

HOT DISHES 厨品
Serve with white rice or brown rice for $1 extra.

Crispy Sweet Sour Sauce 糖醋鱼/ 鸡 / 豆腐
Bell pepper, onion, pineapple
Asian Bass 14, Chicken / Tofu(VG) 12

Mapo Tofu (S) 麻婆豆腐  11
Minced pork, brown bean sauce and Sichuan peppercorn.

General Tso’s(S)/Sesame/Orange(S) w. Chicken/Tofu(VG)
左宗 / 芝麻 / 陳皮 鸡/ 豆腐  12
Crispy chicken bites/ Organic Tofu toss with sweet chili or sesame Sauce or orange Sauce.

Ginger Broccoli 姜汁/鱼香芥兰鸡·牛·豆腐
Sauteed broccoli , carrot with ginger brown sauce or garlic sauce.
Chicken 12, Beef 13, Shrimp 13, Organic Tofu (VG)12

Sichuan Spicy Boiled (S) 四川水煮鱼·牛·鸡
vegetables. Minced dried chili, sichuan pepper and a lot of veggie oil.  
Beef 13, Fish 15, Chicken, Organic Tofu(VG) 12

Cumin Beef (S) 孜然牛肉  13
Leeks , onion , Stir fried beef and cumin chili powder.

Mongolian Beef (S) 葱爆牛  13
Sliced beef stir fried with onion and Leeks in savory brown sauce.

Fried Rice 炒饭
Egg, onion, peas and carrots. 
Roasted Pork 11, Tofu(V) 10, Shrimp 11 Chicken 10, Beef 11, Veggie (V)10

Shishito Beef (S)  13
Sliced beef stir fried with shishito pepper, chili, tofu in brown sauce

SIDE 小菜
Edamame (VG) 水煮毛豆  4

Wok Fried Green Beans (VG) 干煸四季豆 5

Spicy Sesame Cucumber (** VG) 蒜泥黃瓜  3

Spicy Shredded Potatoes (VG, GF) 红油土豆丝  3

Green Salad (V GF) 生菜色拉 3

Spicy Chicken Liang Pi (**GF, S) 鸡丝涼皮 8
Gluten Free noodles, tossed with steamed chicken, cucumber,
bean sprouts, in spicy SiChuan Sauce topped with peanut and cilantro.

Menu items & prices may change without notice. Please advise your server if you have any food allergies. Items with an asterisk (*) contain one or more of the following ingredients: 
Dairy product, peanut and/or shrimp. Consuming raw or undercooked meats, poultry, seafood, shell ish, or eggs may increase your risk of a foodborne illness. 

A 18% gratuity is suggested for parties of 6 or more.



SUSHI 寿司
Nigiri 2 pcs     Sashimi 3pcs     握寿司·生鱼片
Eel 鳗鱼
Octopus 八爪鱼
*Salmon 三文鱼

*Tuna 鮪魚
*Masago 香鱼子
*Salmon Roe 三文子

Shrimp 蝦
*Yellowtail 黄尾鱼
*Escolar 玉梭鱼

Botan Ebi (Seasonal)
*Live Uni (Seasonal)
*O Toro (Seasonal)

SUSHI ENTREES 寿司主食
Served with House Salad
Sushi Plate **  20
8 pieces of assorted sushi & one Spicy Tuna Roll

Sashimi Plate ** (GF)  25
15 pieces of assorted fresh sashimi

Sushi Sashimi Plate **  35
5 pieces of sushi, 11 pieces of sashimi and with Angry Crab Roll

SIGNATURE ROLL
(8 Pcs) 特色寿司卷 15          HH (5 Pcs) 11
Angry Crab **
Crispy shrimp tempura, spicy tuna & mango, topped with 
spicy crab meat,spicy miso sauce, eel sauce, and soy nori.

Tuna Amazing **
White tuna tempura, spicy tuna and avocado, topped with 
seared peppered tuna, mango-eel sauce and masago.

Coconut Shrimp Roll
Crispy shrimp, spicy lobster inside, topped with avocado, 
coconut lakes, wasabi sauce and eel sauce.

Red Dragon **
Spicy Tuna and tempura soft shell crab inside, topped with 
fresh tuna, avocado, Mango eel sauce and red tobiko.

Alligator Roll
Crispy shrimp tempura and cucumber inside, topped with 
shredded crab-meat, spicy mayo and crunchy lake.

Rock n’ Roll
Crab, cream cheese, avocado and white ish tempura fried 
with eel sauce, spicy mayo, wasabi mayo, crunchy on top.

Spicy Suzy **
Spicy crab, cream cheese and jalapeno, topped with spicy 
salmon, crunchy lakes, eel sauce & spicy mayo.

Longhorn Roll **
Salmon tempura, jalapeño and cucumber, topped with seared 
spicy escolar, avocado, sweet chili sauce and red tobiko.

King Tuna **
Spicy tuna, avocado, cucumber, Topped w. Seared Tuna , 
Japanese Mayo, tempura lakes, masago, eel sauce.

Golden Trio **
Salmon tempura, spicy salmon avocado. Topped w. 
Fresh salmon, spicy miso, Spicy Mayo and tobiko.

Out of Control **
Tuna, salmon, yellowtail, avocado and asparagus inside, topped with seared tuna & salmon, 
inished with spicy miso, Japanese mayo, eel sauce, masago and rice cracker.

OVER RICE
Served with House Salad
Tonkatsu/ Tori Katsu Don  14
Pork or Chicken Cutlet fried with panko,
served with rice and cabbage

Unagi Don  20
Grilled Eel over Sushi Rice

Tempura Don  16
Shrimp and vegetable
Tempura over rice

Chirashi Don**  25
Assorted fresh ish over sushi rice

MAKI ROLL 寿司卷
HH (M-F 5-8)
Vegetable Roll (GF)  5.75  (4.50 HH)
Your choice of avocado, cucumber, asparagus, or all three.

California/Alaska Roll*  6.25/7.25  (5 / 6 HH)
Crab or fresh salmon, cucumber, and avocado inside 8pcs.

Crunchy Roll  6.25  (5 HH)
spicy Crab mixed with mayo and cucumber, 
topped with crunchy and eel sauce 8pcs.

Eel Cucumber Roll  7.25  (6 HH)
Eel and cucumber topped with eel sauce 8pcs.

Tuna/Salmon/Yellowtail Roll* (GF)  6.75  (5.5 HH)
Seaweed wrapped in Fresh tuna, or salmon, or yellow-tail 8pcs.

Boston Roll  7.25  (6 HH)
Cooked Shrimp, avocado, cucumber, lettuce and japanese mayo 5pcs.

Philly Roll* (GF)  7.25  (6 HH)
Smoked salmon, cream cheese, and cucumber 8pcs.

Spicy Tuna Roll  7.25  (6 HH)
Spicy tuna and cucumber, or salmon, or yellowtail 8pcs.

Shrimp Tempura Roll  8.25  (7 HH)
Shrimp Tempura, avocado, cucumber
topped with eel sauce 5pcs.

Spider Roll  9.75
Fried soft shell crab, avocado, cucumber, and 
lettuce topped with eel sauce 5pcs.

Caterpillar Roll  12
Eel and cucumber inside and sliced avocado
and eel sauce on top 8pcs.

Dragon Roll  11
California roll with eel, avocado, and
eel sauce on top 8pcs.

Rainbow Roll*  11
California roll with salmon, tuna, escolar, and
white ish on top 8pcs.

Menu items & prices may change without notice. Please advise your server if you have any food allergies. Items with an asterisk (*) contain one or more of the following ingredients: 
Dairy product, peanut and/or shrimp. Consuming raw or undercooked meats, poultry, seafood, shell ish, or eggs may increase your risk of a foodborne illness. 

A 18% gratuity is suggested for parties of 6 or more.



LUNCH SPECIAL 
Monday to Friday 11:00 a.m. to 2:45 p.m.

Bento Box 11
Served with one of dim sum item, main dish, house salad,

white rice and seasonal fruit. Choice of: 

Dim Sum:
#BBQ Pork Bun **(1)          #Fried Spring Roll (2)          #Fried Dumpling (2)

#Cheese Wonton **(2)          #Pork Belly Gua Bao **(1)          #Tofu Gua Bao **(1)

Main Dish: 
#BBQ Chicken Wings          #Rocky Shrimp          #General Tso’s Chicken

#Mapo Tofu          #Steam Rice Bowl Chicken/Pork Rib/ Tofu
#Ginger Broccoli Chicken/Beef/Tofu          #Spicy Pork          #Chicken / Pork Katsu

Spicy Pork Noodles  9
Served with savory pork sauce, cucumbers, edamame, carrots, cilantro and bean sprouts.

Stir-Fried Noodles 9
Served with sweet soy sauce, baby bok choy, bell peppers, onions, leeks and egg.

Beef + $1/Chicken/Tofu

Dan Dan Noodle 9
Served with red chili-oil sauce, baby bok choy, pickled vegetable, green onion & bean sprout. 

Beef + $1/Chicken/Tofu

LUNCH SUSHI
Any Two Roll 10.95          Any Three Roll 13.95

*Spicy Tuna Roil          *Tuna Roll          Crunchy Roll          Avocado Roll          Vegetable Roll
*Spicy Salmon Roll          *Salmon Roll           *Alaska Roll          California Roll

Sushi Lunch** 11.5
5 pieces of assorted sushi with any one roll above.

Sashimi Lunch ** 13.75
7 pieces of sashimi with any one roll above.

Chirashi Lunch** 13.75
9 pieces of assorted fresh ish over sushi rice.

Sushi Sashimi Lunch Combo ** 17.5
4 pieces of sushi, 6 pieces of sashimi and with any one roll above.

Menu items & prices may change without notice. Please advise your server if you have any food allergies. Items with an asterisk (*) contain one or more of the following ingredients: 
Dairy product, peanut and/or shrimp. Consuming raw or undercooked meats, poultry, seafood, shell ish, or eggs may increase your risk of a foodborne illness. 

A 18% gratuity is suggested for parties of 6 or more.


