
UCHI

Appetizers (Choose One)
uchiviche
salmon, striped bass, vine-ripened tomatoes, yellow bell peppers, garlic and cilantro

hakujin
fresh salmon and grilled asparagus, rolled in warm tempura flakes

Chef’s 3 piece selection

Entrees (Choose One)
walu walu
oak-grilled escolar with candied citrus, yuzupon and myoga

hamachi nabe
baby yellowtail sashimi with crispy koshi hikari rice, ringger farm egg and sweet soy broth

bacon steakie
niman ranch pork belly watermelon radish, seasonal citrus, and thai basil

Dessert (Choose One)
coffee panna cotta
with mango ‘yolk,’ coffee soil and white chocolate sorbet

peanut butter semi freddo
with apple-miso sorbet & ringo crisps

lemon gelato
with sicilian pistachios and white balsamic

Price: $35

DINNER


