WINE BAR

Chef’s Specials  $10.95

Tuna Tartaki - Seared Ahi Tuna seasoned with Japanese Spices

Hamachi Kampacho - Yellowtail Sashimi with Avocado and a homemade Lemon Sauce

Eggplant Hamachi Tartar - Lightly cooked yellowtail wrapped in a grilled eggplant topped with Kabayaki Sauce

Unagi Sashimi — Slices of fresh water eel basted in sweet Kabayaki Sauce
Soup of the Day ¢4

Cheese Plate/Salads

A selection of three cheeses and bread with cornichons, olives, and mustard ~ $11

Add slices of hot salami and Zoe’s Prosciutto for ~ $4

Mesclun salad with balsamic dressing ~ $5

Spinach salad with tomatoes, onions, cucumbers and goat cheese; balsamic dressing  $8

Add Chicken for $3

Panini/Sandwiches

Your choice of Black forest ham, turkey breast, pastrami, salami, roast beef
With swiss, gruyere, cheddar, smoked gouda and goat cheese

Served with a pickle and chips  $8.95

Add Zoe’s Prosciutto for  $2

From the Bar with Chef Mario

Bento Box #1 - Any roll with Miso soup  $7.95

Bento Box #2 - Any roll and two Nigiri with Miso soup  $9.95

Super Plate — Any two rolls and three Nigiri with Miso soup  $12.95

Plate for two: Any two rolls, four Nigiri, and four Sashimi with two Miso soup and Seaweed salad  $19.95
Mario Moto’s Dragon Roll Special =~ $12.95

Rolls - california, tuna, hamachi, unagi, salmon, spicy tuna, avocado, cucumber or spicy crab

Nigiri/Sashimi - tuna, salmon, hamachi or unagi



