
 

 
 
 

Appetizers and soups 

 
soup du jour  8 

 
chicken chupe  9 

latin spiced chicken broth, sweet corn, fresh cilantro, soy milk, potatoes, and sweet pepper coulis 
 

cream of roasted tomatoes  8 
oven roasted tomatoes, black olive tapenade, and deep fried *mozzarella 

 

beef carpaccio  15 
mushrooms duxel, balsamic mayo, and truffle oil 

 

steak tartare  16 
 capers, red onion, cornichon, dijon, and potato sticks 

 

duck tacos  16 
duck a l'orange, fresh avocado, scallions, and hoisin dipping sauce  

 

 
Classic Salads 

 

house  12 
mixed greens, cherry tomatoes, cucumber, and balsamic-soy dressing 

  

cobb  16 
mixed greens, grilled chicken, tomatoes, crispy *beef bacon, avocado, hard boiled eggs, 

and creamy red wine vinaigrette 
 

caesar   12  
mixed greens, chopped romaine, mini croutons, light homemade caesar dressing 

add. chicken , salmon  or *shrimp for an additional charge 
 

 
Signature Salads 

 

cilantro-lime salmon  18 
mixed greens, slow cooked salmon, roasted sweet peppers, corn tortilla chips, 

and cilantro-lime vinaigrette 

 

warm asian chicken  17 
mixed greens, szechuan glazed chicken breast, julienne vegetables, crisp wontons, 

cilantro, mandarin oranges, toasted almonds, and ginger sesame dressing 

 

roast beef  18 
aged roasted beef, baby arugula, edamame, malbec-rosemary vinaigrette, and 

crispy paprika onion rings 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

Sushi Appetizers 

 

edamame 
boiled and salted green soybean 

 
crunchy *lobster tail  18 

with dynamite salad and *eel sauce  

 
*scallops tempura 14 

sweet and spicy sauce with sesame seeds 

 
truffle-tuna bites 17 

with crispy spinach, enoki mushrooms, masago, and truffle oil 

 
kanisu 15 

*crab and avocado wrapped in cucumber with yuzu ponzu sauce 

 
japanese salad 18 

baby mixed greens, *crab, avocado, seaweed and fresh salmon with ponzu sauce 
 

tuna tartare  17 
asian flavors, pineapple chutney, and seaweed 

 
usuzukuri 18 

thinly sliced salmon and hamachi with jalapeño yuzu ponzu sauce 

 
salmon fuji flowers 14 

with crab, cucumber, seaweed, and a wasabi-truffle sauce 

 
lychee yellowtail 17 

hamachi, lychee, cucumber, sweet miso sauce, and yuzu ponzu sauce 

 
tuna tataki 17 

with wasabi aioli, truffle oil, and masago 

 
passion tiradito 14 

fresh market fish tiradito, passion fruit and lime juice, yellow aji ,cilantro pesto, and crispy choclos 
 

spicy tuna crispy 14 
crispy rice with scallions and spicy tuna tartar 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Pasta and Rice 

 

linguine Cynar  20 
sauteed artichoke, smoked salmon, Cynar-infused creamy roasted tomato sauce, 

  and fresh basil  
 

veal ragu fettuccine  22 

sicilian seasoning, fresh basil, and roasted garlic coulis 

 

three mushroom and tenderloin risotto  28 

cremini, shiitake and grilled portobello with sliced grilled tenderloin,  
and truffle oil 

 

lamb fideua  30 

6 hour gigot stew, wild mushroom, and herb coulis 

 

 
Entrees 

 

three pepper tuna steak  28 

crusted tuna steak, wasabi mashed potato, and pinot noir reduction 

 

caramel salmon  29 

sauteed, crusted in spice mix, pan steamed spinach, sweet potato puree,  
and honey-soy reduction 

 
bone in chicken supreme  25 

lemon-caper sauce, and mashed potatoes 

 

tamarind duck  32 

sauteed magret, tamarind glaze, and mushroom risotto 

 

kosh burger  24 

with  beef *bacon, crispy onions, and mushrooms 

 

short rib  36 

red wine braised, horseradish-celery root puree, and crispy onions 

 

dijon filet mignon  38 

grilled filet mignon, dijon sauce, and potato souffle 

 

Grill 
 

meat cuts 
16 oz prime rib eye  38 

12 oz reserve  40 

10 oz filet mignon  38 

16 oz veal chop 40 
12 oz lamb chop  40 

 

choice of one side 
kosh herb fries   

truffle salt french fries   
sweet potato puree   
mushroom risotto   

wilted spinach   
crispy onions   

choice of one sauce 
bearnaise 

dijon 
red wine 

pepper demi glace 

 
 
 
 
 
 



Classic Sushi and Rolls 
 

tuna roll 
 

salmon roll 
 

kappa roll – cucumber 

 
Veggie roll – avocado, cucumber, and carrots 

 

california roll – cucumber, *crab, avocado, and sesame seeds 
 

alaska – avocado, fresh salmon, and *cream cheese 

 
 

Signature Rolls 
 

geisha roll (raw)  17 
raw tuna, avocado, scallions, topped with masago an salmon, spicy mayo, and wasabi sauce 

 

spicy tuna roll  (raw) 12 
scallions and spicy tuna tartar 

 
rainbow roll  (raw)  15 

assorted fresh fish on top of a california roll 
 

happy jalapeño roll  (raw)  16 
raw hamachi, avocado, cilantro, topped with lime, jalapeño, and wasabi-truffle spicy sauce 

 
latino roll  (raw)   16 

raw tuna, cilantro, lime, cucumber, and avocado with spicy sauce 
 

crispy tuna roll  (raw)  16 
spicy raw tuna, scallions, topped with avocado, crunchy chips, and spicy mayo 

 

  shibumi roll  (raw)  18 
spicy *crab, scallions, avocado, seared tuna, tempura flakes, masago,*eel sauce, and spicy mayo 

 
volcano roll (cooked)  14 

california topped with dynamite, and spicy sauce 
 

ebi roll  (cooked) 17 
*shrimp tempura, avocado, topped with masago, and cooked salmon 

 

katai roll  (cooked)  16 
*shrimp tempura, avocado, and dynamite on top 

 

seo roll  (tempura)  18 
panko tempura roll with salmon, tuna, avocado, *crab, and cucumber 

 
jb tempra roll  (tempura)   15 

with salmon, scallions, and *cream cheese  

 
rock n’ roll  (tempura)   15 

with salmon, scallions, *cream cheese, and spicy *crab 

 
sunrise tuna roll (tempura)   15 

tuna, avocado, scallions with creamy wasabi, and spicy *eel sauce 


