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APPETIZERS CHEFF CREATIONS OYSTERS

EDAMAME 12 TRUFFLE TUNA TARTARE 30| DAILY EAST 8 WEST COAST
Freshly steamed soybeans sprinkled M it o T e 12
- i ango, avocado mix, signature tuna, 2%
wITiT sea gl jalapefios, sesame send, ponzu truffle Half a dozen
® SHRIMP COCKTAIL 16 | sauce sesame seeds. Dozen 40
Served with homemade cocktail sauce,
avocado, red onions, cilantro, tomato and SALMON AVOCADO 28|® OYSTER SHOOTERS g
cucumber. SUSHI STACK Add vodka -
® CRISPY CALAMARI 16 Sushi rice, avocado, fresh sushi grade Add tequila
Golden calamari, lemon, marinara & calabrini | salmon cube marinate, Ostras sauce,
SeEE: green onion & sesame seeds. P I Z Z A S
oSEARD DUMPLING 13 MARGHERITA Y 18
Tender chicken or spicy pork served with San Marzano tomato sauce & mozzarella
zesty ginger soy dl’pping sauce. T U N A T A T A K | 25 cheese.

GUACAMOLE 8 CHIPS 12 | Seared tuna, red onion, scallion, micro PEPPERONI 20

Fresh creamy guacamole with lime, cilantro green mix, ponzu sauce & radish seed. San Marzano tomato sauce, mozzarella

cheese & pepperoni.

OSTRAS POKE BOWL 33| FOUR CHEESE 22

and crispy corn chips.

®
LOADED'NACHOS 17 T I e o d White sauce, mozzarella, gorgonzola,
A generous serving of crispy tortilla layered with | ' Y19, salmon, sushi rice, avocado, parmesan & ricotta cheese.
melted cheese, guacamole, sour cream, pinot T‘nango; edamame, cucumber, CC“"":"". TRUFELE MUSHROOM ° o5
beans and fresh pico de gallo (steak, chicken or | jalapefios soy sauce, eel sauce, spicy )
pork) . ot White sauce, sauteed mushrooms,
: ' mozzarella & truffle oil.
CHICKEN WINGS 18

Tender wings with choice of buffalo sauce or

jerk sauce (Jamaican aji sauce). P A S T A S
ENTREES

LINGUINE FRUTTI DI MARE® 38 LINGUINE MARINARA 16

Jumbo shrimp, mussels, clams, Homemade tomato pomodoro
calamari & linguine in a rich sauce, fresh basil topped with
seafood broth. shaved Parmesan.
NEW YORK STEAK N
120z New York Served with mash potato, asparagus's
& Demi glace sauce. FETUCCINE ALFREDO 19 Add Shrimp 10
SKIRT STEAK 35 Classic Alfredo sauce fettuccine, Add Chicken 8
120z Skirt steak Served with rice, beans & chimichurri cracked black pepper. Add Salmon 12
o RIB EYE STEAK 55
120z rib eye Served with mashed potato and red
wine Dem glaceé sauce. FETUCCINE SHRIMP SCAMPI 24 o
o CHICKEN PARMIGIANA 30 _ Fettuccine & shrimp tossed with
Crispy breaded chicken breast drenched in marinara Calabrian lemon garl,'c sauce.

sauce & molten mozzarella at your table, served with

linguine marinara pasta.

e FRIED WHOLE SNAPPER 44

Served with arugula salad and lemon sauce.

GRILLED SALMON 33
Served with mash potato asparagus and creamy
mustard sauce.
PLEASE BE ADVISED THAT CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS, ESPECIALLY
FOR CERTAIN INDIVIDUALS.




SOUPS & SALADS

CANTINA CLASSICS

¢ PAN ROAST

26 | TACO DINNER 26
Clams, mussels, shrimp, crab meat served Enjoy three tacos of your choice of meat chicken, steak &
with a side of jasmine rice rice. pastor(pork) paired with rice & beans.
MISO SOUP 8 b,
Tofu, wakame, hondashi and green onions. QUESABIRRIAS ®
e PORK TONKOTSU RAMEN 18 Three golden crispy tacos ﬁ'”ef:l wiH"n fend.er Mexican
Noodles, sliced pork boiled egg, green barbecue and melted cheese, paired with a rich consome
onions and sesame seeds. & rice.
HONEY GLAZE SALMON SALAD 21 |FUEGO FAJITAS = ©
) : CHICKEN 22 | STEAK 25 | MIX 28 | SHRIMP 25 | VEGGIE 20
Arugula, romaine, red pepper, red onion,
mango, avecado & honey Dijon.mustard. Sizziling fajitas with your choice of meat chicken, steak, shrimp,
15 | veggieor mix, accompanied by rice, beans, sour cream, cheese,
CLASSIC CAESAR SALAD guacamole & your choice of warm corn or flour tortillas.
Romaine lettuce, shaved Parmesan, garlic :
croutons & classic Caesar dressing (add O'HARE SMASH BURGER 20
chicken 8 , salmon 12 Smashed angus beef patties, American cheese, lettuce, tomato,
grilled caramelize onions & secret sauce.
S U S H | SIDES
< FRIES 4 Avocapo 4
8
O ganimag Shizs Bea® ' sicax :
SALMON AVOCADO SHRIMP TEMPURA 13| MASH POTATOES 6 CHICKEN 8
Salmon, avocado, sesame seeds. Shrimp tempura, eel sauce, ASPARAGUS 6 SALMON 12
SPICY TUNA sesame seeds. BEANS 4 SHRIMP 10
Tuna tartare, cucumber, spicy mayo, AVOCADO 12 | JASMINE RICE 5 CE CREAM 3
k. MUSHROOM 4
R Avocado, sesame seeds. KIDS MENU
CALIFORNIA JB PHILLY ” 13 5
Kanikame, _ cucumber, | o290, Solmon, cream cheese, sesame | CHICKEN TENDERS WITH FRIES 3
sesame seeds.
seeds. KIDS PASTA MARINARA 10
9
HOUSE URAMAKI ROLLS TACO & FRIES
VOLCANO ° 23 CRISPY RICE 20
Kanikama, cucumber, avocado, Topped with spicy tuna tartare, DESSERTS
topped with crab mix, spicy jalapefios, spicy mayo & eel sauce. CHURROS 10
mayo,eel sauce, sesame seeds Churros with a side of caramel or
micro green mix MIMO 19 chocolate syrup.
Shrimp t t d with spi °
vl W QNS a7 g TS N | c
fempugrc; fopp,:d ?viﬁ,w avocad: sauce & crispy onion crust and luscious filling.
spicy Mayo & sriracha. VEGETABLE SPRING e 28 CHOCOLATE BLISS ° 12
romaine lettuce, cucumbjr, Moist, rich and fudge cake with a
HAMACHI SALSA 19 gisr?ecgagluef'fopped with a\r/:;ggg: decadent chocolate flavored.
Hamachi mix, jalapeiios, tempura SerWEE‘"Y & Ostras sauce. ICE CREAM 12
flakes, crispy onion & green sauce. O'HARE RAINBOW 19 T‘jv: s'::oop’s of ice cream drizzled
LA TOXICA ° 29 Kanikama, cucumber, avocado, EY 4

Crispy rice, cooked salmon, red

onion, jalapefios topped with

mozzarella cheese, Ostras sauce.

topped with salmon | tuna yellow

tail & wasabi mayo.
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PLEASE BE ADVISED THAT C%NSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS, ESPECIALLY

FOR CERTAIN INDIVIDUALS.



