
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

District

3-COURSE DINNER • $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Tuna Stack

Hawaiian ahi tuna, avocado, wakame, spicy sauce, fried wonton

Bang Bang Shrimp
Crispy shrimp, signature bang bang sauce

Side Chick
Truffled waffle fries, Pecorino, truffle aioli

SECOND COURSE
Choose Two 

Tempura-Crusted Tuna
Spicy yellowfin tuna, scallion, togarashi beer cheese

California
Jumbo lump blue crab, cucumber, scallion, avocado, masago

Vegetarian
Heart of  palm, cucumber, asparagus, avocado, soy paper

Yellowtail Ponzu
Hamachi, cucumber, avocado, jalapeno, ponzu

Eruption +$6
Bluefin tuna, cucumber, scallion, topped with warm spicy blue crab meat and masago

Salmon Lovers +$6
Smoked salmon, cream cheese, scallion, capers, vodka-cured salmon, dill, everything seasoning

THIRD COURSE
Whiskey-Glazed Bread Pudding

Key Lime Pie Tartlet

SIZZLE COCKTAIL - $14
Takara Highball

Takara plum wine, kabosu juice, soda water


