SusHI & TaApAs MENU

Rock Shrimp Quesadilla $12
Oaxaca cheese, queso fresco, goat and jack cheese,
sour cream and avocado-tomatilla salsa

Tempura Lobster roll $7
Lobster fried in our tempura batter with micro
greens, English cucumber, topped with avocado
and served with chili aioli

Seared Ahi $6

Ahi tuna seared and accompanied with our special
wasabi dressing on Chinese cabbage

Pan-Seared Dungeness Crab Cakes $14
Fresh avocado relish, crisp plantains and
creamy horseradish

Jumbo Shrimp Cocktail $14
Chilled jumbo shrimp with spicy cocktail sauce

Spicy Seared Filet Mignon $9
Filet Mignon pieces marinated in our own cayenne
pepper sauce and served with grilled fresh
peppers and onions

Hawaiian Chicken $4
Marinated chicken and fresh cut Hawaiian pineapple
flame broiled and served over Hawaiian sweet rice

Australian Green Lip Mussels $6
Steamed mussels with garlic, challots, crushed
red pepper and chardonnay wine

Tempura Style Maui Onions $4
Crisp golden brown Maui onion rings
served with citrus chili aioli

Fried Calamari $8
Baby calamari lightly covered in our spicy bread
crumbs served with chipotle garlic mayonnaise,
accompanied by a lemon crown and finely diced
chives with cabbage slaw




