etis Do

These specials will be available starting 4pm on 02.13.26 (Friday) and
all day 02.14.26 through 02.15.26
Please note that our full signature menu will also be available

BAR

The Last Pink Diamond $13
blanco tequila, st. elder, prickly pear, yuzu, sugar & salt rim

SUSHI BAR

24 Karat Gold Maki $24

(inside) lobster tail tempura, sautéed asparagus, avocado,
(outside) black garlic, lemon butter, gold leaf, soy wrap, sesame

Torched Salmon Salad* $16
mixed greens, house vinaigrette, avocado, tomato, fried shallots & onions,
pickled red onions, gochujang mayo, sesame

Lobster Tail Tempura $22
ponzu, lemon, togarashi

SMALL PLATES

Seared Sirloin Tataki* $18
shiso chimichurri, ponzu, fried shallots, pickled fresno peppers, frisée, sesame

Saffron Scallops* $20
two pan seared scallops, coconut-saffron cream, red beet salad,
pistachios, chive oil, frisée

DESSERT

Heart’s On Fire $24
a dessert made for two
red velvet cake, raspberry compote, white chocolate, rum flambé

An asterisk (*) indicates that this dish may be served raw or udercooked
Please inform your server of any allergies or dietary restrictions




