
 C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,
S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K

O F  F O O D B O R N E  I L L N E S S  

c l á s i c o  T O S TA D A  1 6
Shrimp, Cucumber, Pickled Red Onion, Cilantro, Lime, Chile Oil

AT Ú N  T O S TA D A  1 8
Tuna, Ponzu, Serranos, Cucumber, Pickled Onion, Scallion, Lime

G A R D E N  C E V I C H E  1 4
Seasonal Market Vegetables, Cucumber, Red Onion, Cilantro, Lime

C E V I C H E  M I X T O  b o w l  2 2
Market Seafood, Cucumber, Red Onion, Cilantro

P R AW N  C O C K TA I L  2 0
Prawns, Charred Lemon, Herbs, Fresh Horseradish, Cocktail Sauce

C AV I A R  Y  C h i c h a r r ó n  1 2 5 / 2 0 0
Sturgeon Caviar, Sturgeon Chips, Oaxacan Crema, Pickled Vegetables
Sterling Royal “Black Gold” / Tsar Nicoulai Golden Reserve

M A R I S C O S

o m a k a s e  s e t  2 5
Trust the chef, Four Oysters

o n  t h e  h a l f  s h e l L  2 2
1/2 Dozen, Mignonette, Cocktail Sauce, Lime

s h o o t e r  5  
House Ponzu, Tobiko

b r o i l e d  1 5
Three Oysters, Charred With House Miso Butter

o y s t e r s

g u ac a m o l e  1 2
Fresh Herbs, Served With Tostadas

s o p a  d e l  d i a  1 4
Soup of the day

e n s a l a d a  d e  E l o t e  1 5
Grilled Chicken , Roasted Corn, Seasonal Vegetables, Served With 
Tostadas

S ’ m o r e s  2 2
Roast Your Own Seasonal Flavored Marshmallows

N OT  F R O M  T H E  S �

OMA�SE
Trust The Chef With A Seasonal Multi-Course Tasting Menu.

Wine Pairing $40

7 5

DI�ER



beve�ges

I N Q U I R E  W I T H  Y O U R  S E R V E R  A B O U T  O U R
R O T A T I N G  C A N S  A N D  D R A F T S

M o d e l o  E s p e c i a l  8

p a c i f i c o  8

C o o r s  L i g h t  7

b e e r

P i n e a p p l e  m a r g a r i t a  1 0
Zero-Proof Tequila, Lime, Simple Syrup

H e i n e k e n  0 . 0 %  6

H o p  Wat e r  0 . 0 %  6

n o n - a l c o h o l I c

wa k a z e  c l a s s i c  1 4 / 7 0
FR, French Junmai

Y u k i  T o r a  “ S n o w  T I g e r ”  1 0 / 5 0
JPN, Nigori

s h i o k awa  “ n o p a ”  1 3 / 6 5
JPN, Junmai

k A S U M I  t S U R U  “ S H I B O R I T A T E ”  1 3 / 6 5
JPN, Futsu

f u k u c h o  “ S e a s i d e ”  1 3 / 6 5
JPN,  Sparkling Junmai

k o j i m a ya  “ U n t i t l e d ”  3 2 / 1 5 9
JPN,  Unclassified

y o s h i n o g awa  “ w i n t e r  wa r r i o r ”  1 3 / 6 5
JPN,  Junmai Ginjo

C h i  e d  S a k e

b a s i l  r e f r e s h e r  1 2
Sake, Lime, Basil, Rose

c o p p e r  +  H o n e y  1 4
Rum Infused Sake, Lemon, Honey, Rosemary

y u z u  l e m o n  d r o p  1 4
Vodka Infused Sake, Yuzu, Lemon, Simple Syrup

C u c u m b e r  g i m l e t  1 4
Sake, Lime, Coconut

c o c k ta i l s


