SOUPS
Creamy soup of mixed mushrooms
garnished with crispy leeks

With Latin flavors, sweet corn, potatoes
and cilantro

SALADS

Add grilled chicken or salmon for an additional charge .

Mixed greens, cherry tomatoes, cucumber,
hearts of palm and balsamic-soy dressing

Kale, shredded cabbage and mint with
Peanut Vinaigrette

Romaine lettuce, croutons, with
homemade Caesar dressing

Watercress, basil, mint chives, carrot, bean
sprout and noodles with lemon-ginger dressing

Mixed greens, Szechuan glazed chicken
breast, julienne vegetables, crispy
wontons, and ginger-sesame dressing

Mixed greens, grilled chicken, tomatoes,
crispy pastrami, avocado, hard boiled
eggs, and creamy red wine vinaigrette

APPETIZERS
With mushrooms, arugula with balsamic
and truffle mayo

Crispy plantains topped with shredded meat,
guacamole and cilantro pesto

With spicy teriyaki and ponzu lime-sauce

With rice, pepper, and pineapple

With scallion and Asian sauce

Marinated in homemade BBQ

Duck a l’orange, shredded meat and
chicken in soft tortilla, with guacamole
and pico’e gallo

Potatoes Gnocchi with mushroom sauce and
spinach

Chicken skewers marinated in teriyaki
sauce

Stir fried beef, in a special sweet sauce

Marinated in beer and herbs, and perfectly
cooked on the grill with BBQ sauce

Three mini burgers with sautéed mushrooms,
arugula and caramelized onions

Pulled BBQ beef short rib with pickled
onions and ranch sauce
Ground beef, and black beans cooked
with chipotle peppers and served with
nacho chips, *sour cream and pico’e gallo

Consuming raw or undercooked seafood or eggs may increase your risk of foodborne illness.
*imitation, cream cheese parve. No substitution apply – Suggested 18% service is included

ENTREES
Sicilian seasoning homemade Bolognese

Mixed mushrooms with chopped meat of
tenderloin with truffle oil
Pepper-crusted tuna steak with mashed
potato and pinot noir reduction

Lemon-capers white wine sauce with mashed
potato
Sautéed magret tamarind-glazed, served
with mushroom risotto
Sautéed mushrooms, crispy onions, and beef
bacon with french fries

Crusted in spices and cinnamon with sautéed
spinach, sweet potato puree and honey-soy
reduction

In homemade smoke BBQ glace with french
fries

Curry and coconut milk sauce

Sliced steak fillet with mushroom sauce and
Kosh potato

ON THE GRILL
All of our meat cuts come with a sauce of your choice and a side of Kosh potatoes.

(upon availability)

(three pieces)

SIDE DISHES & SAUCES
Truffle Fries 8 | Sautéed Veggies 8 | House Salad 6 | Sweet Potato Fries 8
Red Wine | Mushrooms | Pepper Demiglace | Chimichurri | BBQ | Extra sauce 3

KOSH KIDS MENU

CATERING SERVICES AVAILABLE
With a delightful selection of appetizers, main courses, and desserts all prepared
by Kosh’s Chefs. We’re able to cater events at home, or at the restaurant for
special occasions such as upscale receptions, parties, and corporative.
We guarantee a successful event.

Consuming raw or undercooked seafood or eggs may increase your risk of foodborne illness.
*imitation, cream cheese parve. No substitution apply – Suggested 18% service is included

CLASSIC SUSHI ROLLS
Spicy tuna tartar
Avocado and cucumber
Classic California roll topped with salmon,
tuna, Hamachi and avocado
Cucumber, *crab, and avocado
Avocado, fresh salmon, and *cream cheese

Spicy *crab with ginger topped with tuna,
salmon with ponzu sauce, spicy and sweet
sauce

SIGNATURE ROLLS
Raw Tuna, avocado, masago, and salmon
with spicy mayo and truffle oil

Spicy *crab, avocado, seared tuna with tempura
flakes, masago, sweet sauce and spicy mayo

Spicy tuna topped with avocado, crunchy
potato chips, and spicy mayo

Raw Hamachi, avocado, and cilantro topped
with lime, jalapeño, spicy sauce, lemon sauce
and ponzu

Raw tuna, cilantro, lime, cucumber,
and avocado with spicy sauce
House *crab salad, avocado, and cucumber
with tempura flakes and spicy mayo
in a soy-paper roll

Soy-paper roll with salmon, avocado, crispy
chips, sweet sauce, lemon, and truffle mayo
Riceless, soy paper, tuna, salmon, avocado,
*crab, masago on top with truffle ponzu sauce

COOKED AND TEMPURA ROLLS
*Shrimp tempura and avocado topped
with dynamite

Panko tempura roll with salmon, tuna,
*crab, avocado, and cucumber

*Shrimp tempura and avocado topped with
cooked salmon

Salmon, *cream cheese, and spicy *crab

Classic california roll topped with
dynamite and spicy sauce

Salmon and *cream cheese

Crunchy riceless, salmon, kani, avocado
whit spicy mayo and lemon sauce

Tuna, avocado and scallions with
creamy wasabi and spicy sweet sauce

Consuming raw or undercooked seafood or eggs may increase your risk of foodborne illness.
*imitation, cream cheese parve. No substitution apply – Suggested 18% service is included

ASIAN APPETIZERS
Salted green soybeans with sea
salt

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

*Crab and avocado wrapped in thin
cucumber

Crispy rice topped with spicy
tuna tartar

Seared tuna with ponzu sauce

With Sweet Chili sauce

Thinly sliced salmon and hamachi
with jalapeño and yuzu-ponzu sauce

Served with dynamite salad and *sweet
sauce

Spicy tuna on avocado base, masago
topped with crispy potatoes flakes

Sweet and spicy-mayo sauce, topped
with crispy potatoes flakes

Sushi rice, steam spinach, tuna tartar,
masago, and special sauces

Lobster, mushrooms and veggies
with spicy curry sauce

Hamachi, lychee, and cucumber with
sweet miso sauce and yuzu-ponzu sauce

Mix Greens, tuna or salmon, avocado,
cucumber with spicy ponzu dressing

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

Mixed sliced fish, cucumber, daikon,
orange, spicy ponzu sauce and
sesame seeds

RESERVATIONS

Consuming raw or undercooked seafood or eggs may increase your risk of foodborne illness.
*imitation, No substitutions apply – Suggested 18% service is included

