ASIAN FOOD & FINE WINE

starters

Hawaiian Panko Crab Cakes 1

pineapple almond salsa, ginger tobiko butter

Chicken Spring Rolls 8

Chinese honey mustard

Sugarcane Seared Scallops 10

forbidden black rice, pickled broccoli,
asian lime chili sauce

Sticky Five Spice & Honey Glazed Spare Ribs 9

sweet potato matchsticks

Black Salt & Szechwan Pepper Calamari 9

sweet garlic lime aioli

Wok Seared Ahi Tuna Sashimi 12

sesame soba noodles tossed in sweet chili sauce, edamame,
julienne spring vegetables, ponzu sauce

Shiitake Mushroom Potstickers* 9

miso tamari dip

Shrimp & Lobster Rolls 9

yuzu dipping sauce
soups, salads & sandwiches

Miso Soup 4

tofu, sautéed shiitake mushrooms, scallions, roasted nori

Vietnamese Coconut Shrimp Soup* 8

coconut, sweet corn, potatoes & hot chili oil

Crackling Calamari Salad* 12

boston lettuce, radicchio, frisee, hot chili oil dressing

Karma House Salad* 6
crisp lettuce, napa cabbage, cucumber, daikon,

carrot ginger dressing

Chinese Chopped Chicken Salad* 12

mixed greens, asian pear, daikon, cucumber,
candied cashews, crispy wonton, yuzu & tamari vinaigrette

Sesame Crusted Ahi Tuna Salad* 14

mixed greens, orange segments, red onion, shredded carrot,
crispy wonton, sesame ginger vinaigrette

Karma Chicken Lettuce Wraps 9/12

shiitake mushrooms, bell peppers, toasted peanuts,
crispy noodles, ginger teriyaki and peanut sesame dips

Grilled Teriyaki Angus Burger 12

teriyaki bbq sauce, pepperjack cheese, caramelized
onions, brioche bun

Jumbo Thai Vegetarian Spring Roll* 11

carrots, napa cabbage, marinated tofu, sweet chili sauce



ASIAN FOOD & FINE WINE
main

Orange Peel Tempura Chicken 16

sesame jasmine rice, ginger chili cucumber salad,
yuzu orange glaze

Thai Chili Beef 19

stir fried spiced beef tenderloin with chinese noodles and baby
bok choy, in mirin-miso beef broth (may be substituted for
shrimp or chicken)

Seared Breast of Peking Duck 20

duck confit moo shu crepe, raspberry & thai chili sauce

Shaolin Grilled NY Strip 28

baby vegetables, shoestring potatoes drizzled with mustard
aioli, spicy tamari demi glace

Macadamia Nut & Blue Cheese Crusted Filet Mignon 29

wasabi thai basil mashed potatoes, tempura maui onions,
shiitake mushroom sauce, edamame coulis

Shanghai Glazed Ribeye 27

14 oz bone-in center cut steak served with a shanghai sauce
and garlic chive mashed potatoes

Pacific Rim Halibut 24

stuffed with thai chili spiced shrimp and scallops,
with wok vegetables, forbidden rice and lobster tobikko sauce

Wok Seared Prawns and Scallops 23

asian lime chili sauce, forbidden rice and tamari baby bok choy

Asian BBQ Salmon 19

forbidden rice, sweet potato crisps, wok tossed spinach, napa
cabbage and shiitake mushroom

Togarashi Seared Ahi Tuna 24

black forbidden rice, pappadew pepper slaw,
miso soy & orange ponzu sauces

Whole Tempura Striped Bass 25

sesame jasmine rice, wok tossed vegetables,
black bean garlic sauce

Yellow Mango Vegetable Curry* 15

spring vegetables tossed with coconut yellow curry, jasmine
rice, kimchi

accompaniments

Thai — Basil Noodles with Peanut Sauce* 5

chinese noodles tossed in a peppery lime peanut sauce

Togarashi Spinach* 5
Wok Tossed Vegetables* 5
Shrimp & Pineapple Fried Rice* 6
Tempura Vegetables* 6

*Noted as a vegetarian dish or can be made as vegetarian
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