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SEAFOOD APPETIZERS
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CRAB CAKES
Lump and claw crab meat perfectly blended with bell peppers,
jalapeno, garlic and spices - formed with panko and fried in butter

and olive oil. Served with arugula aioli. ;:
CHILI JAM PRAWNS Vv

prawns marinated in toasted sesame oil and Szechwan
peppercorns - grilled and then tossed with our house made sweet
and spicy chili jam.

AHI TARTARE CONES

Wonton cone filled with coconut milk rice and tuna tartare
in a sesame oil marinade adorned with sprouts.

BAJA CEVICHE
With sustainable and seasonal white fish and shrimp, red
onion, jalapeno, cilantro, tomato, cucumber, and avocado served
with cilantro lime crema and tortilla chips.

PERUVIAN CEVICHE
With sustainable and seasonal white fish, red onion, jalapeno,
cilantro, avocado, and aji Amarillo sauce,
served with plantain chips.

SHRIMP CEVICHE

With pineapple, red onion, jalapeno, cilantro, avocado, and
coconut sauce, served with plantain chips.

CRAB & LOBSTER LOUIE MINI BOULE

With tender sweet crab and lobster and greens in a mini
sourdough boule. Served with a mini fork.

ADDITIONAL UPGRADED APPETIZER OPTIONS ARE AVAILABLE. “;. :




SEAFOOD ENTREES

BLACK SESAME ENCRUSTED AHI TUNA STEAK

Black sesame encrusted ahi tuna steak pan seared with house
ponzu sauce garnished with wild green onions

CHILEAN SEA BASS

Juicy, tender Chilean Sea Bass baked to perfection.
(May also be poached)

SWEET CHILI GLAZED SALMON

Fresh salmon filet glazed with sweet chili sauce
and baked to perfection. (6 0z)

GRILLED WHITE FISH
With coconut milk salsa verde and pineapple pico de gallo.

STUFFED CHILI GLAZED SALMON

Fresh salmon filet stuffed with scallops, prawns, crab, cream
cheese, and fresh dill glazed with sweet chili sauce and baked to
perfection.

ADDITIONAL MENU ITEMS ARE AVAILABLE.
PLEASE CALL FOR MORE INFORMATION.

Prices subject to Production Fee and Sales Tax.
Gratuity is not included. Prices subject to change.
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Catering | Event Design | Total Party Planning

Call us at (559) 443-7 199!
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