                   (draft menu)                          Appetizers from Sushi Bar
Today’s Oysters・・・     Kumamoto, Blue Point, Miyagi, Hama-Hama      $ m.p.
Hot Oil Seared Kumamoto Oyster・・・Garlic, Ginger, Chive, Kelp w/ Citrus Soy $ 15  

King Crab Leg Sashimi・・・Alaskan King Crab Leg w/ Three Sauces    $ 25 

Live Scallop Sushi / Sashimi・・・ Nigiri Sushi or Sliced Sashimi   $ 14

Sushi & Sashimi Sampler ・・・1/2 California King Crab Roll w/ 1 pc Tuna, Salmon, Yellow Tail Sashimi & 1pc Toro, White Fish, Eel Nigiri   $ 16 

Sushi Platter・・・Chef’s Choice Assorted Sushi     $ 30, $50
Sashimi Platter・・・Chef’s Choice Assorted Sashimi     $ 30, $50
Wagyu (Kobe Beef) Sushi ・・・5 pcs of Nigiri   $ 25

Parker’s Prime Sashimi Salad・・・Sliced Snapper & Julienne vegetables served w/ Citrus Dressing   $18

                                                                                      Sushi Rolls  

Shrimp Cocktail Roll・・・King Crab, Lettuce, Cucumber, Green Aspara, Mayo, wrapped w/ Soy Paper, cooked Shrimp on top, Finished w/ Wasabi Cocktail Sauce & Wasabi Tobiko   $ 10

Volcano Roll・・・California Roll w/ Fish Flake Spicy Mayo, Sriracha & Tobiko    $ 8

Red Dragon Roll・・・Tune, Jumbo Lamp Crab, Scallion, wrapped w/ Soy Paper, sliced Tuna & Avocado on top, finished w/ Spicy Mayo & Tobiko   $ 10

Tuna Roll・・・ Big Eye Tuna, Scallion   $ 8

Spicy Tuna Roll・・・ Big Eye Tuna, Scallion w/ Spicy Mayo   $8
Spicy Yellow Tail Roll・・・Scallion w/ Spicy Mayo   $ 8

Spicy Salmon Roll・・・Scallion w/ Spicy Mayo   $ 6

Sashimi Roll・・・Tuna, Salmon, Yellow Tail, White Fish, Crab Stick, Cucumber & Shiso Leaf   $12

Fresh Vegetable Roll・・・Green Aspara, Carrot, Cucumber, Avocado & Mixed Greens   $ 5

Shrimp Tempura Roll・・・Tempura Shrimp, Avocado, Cucumber, Green Aspara, Tobiko & Spicy Mayo   $ 8

Soft Shell Crab Roll・・・Tempura Soft Shell, Avocado, Cucumber, Green Aspara, Tobiko & Spicy Mayo, wrapped w/ Daikon Radish   $ 10

B.B.Q. Eel Roll・・・Cucumber & Avocado w/ Eel Sauce   $ 7

California Roll・・・Crab Stick, Cucumber & Avocado   $ 6

Parker’s Roll・・・Spicy Tuna Roll topped with Sliced Avocado, Crunch, Spicy Mayo & Eel Sauce

Shiitake Roll・・・Soy Braised Shiitake Mushroom, Wasabi & Sesame

                                                           
        Appetizers from Kitchen
Edamame・・・w/ Sea Salt   $ 5

Wagyu (Kobe Beef) Steak Tar Tare・・・Onion, Pickles, Chive, Cappers, Garlic & Spicy Mayo   $ 16

Wagyu (Kobe Beef) Carpaccio ・・・Garlic, Ginger, Chive, Kelp w/ Citrus Soy $ 16

Calamari Tempura・・・Quick Fried, Garlic Mayo   $ 10

Mozzarella Spring Roll・・・ Served w/ Fresh Tomato Coulis    $ 8

Rock Shrimp Tempura・・・Tossed w/ French Aioli Sauce   $ 13

Beef Tomato Caprese・・・Marinated w/ Garlic, E.v.o.o, Black & white Balsamic, Fresh basil   $ 10

                                                                                               Soups

New England Cram Chowder・・・Leek, Onion, Celery, potato, Bacon w/ Oba Leaf Flavor   $ 7

Soup de Poisson・・・Saffron Flavored Fish Reduction, Lobster Meat   $ 8

Silken Tofu Miso Soup・・・White & Red Miso “Awase” Style   $ 4
Onion Gratin Soup・・・Beef & Chicken Bouillon, Baggett, Gruyere Cheese  $ 8
                                                                                             Salads

Steak Salad・・・Sliced Dry Aged Steak & Mixed Greens Tossed w/ Soy Ginger Onion Dressing, Jalapeno Mayo Drizzle   $ 16

Caesar’s Salad・・・Romaine Lettuce, Anchovy Cream, Crouton, Shaved Parmesan Cheese  $ 8 

Field Greens Salad ・・・Mixed Greens, Avocado, Camembert Crouton w/ Ginger Onion Dressing   $ 8

Seaweed Salad・・・Julienne, Sesame Seeds   $ 7

Parker’s Prime Salad・・・Ice Berg Lettuce, Blue Cheese Dressing  $ 8

                                                           Side Dishes & Vegetables

Garlic Mash Potato・・・Fresh Cream & Butter w/ Golden Potatoes   $ 8

Creamy Yam Mash Potato・・・Fresh Cream & Butter   $ 8

Warm Green Asparagus Sesame sauce・・・Ginger Flavored Sesame Sauce $ 8

Sweet French Fries・・・Honey Butter Glazed Japanese sweet Potatoes   $ 8

Truffle French Fries・・・Tossed W/ Truffle Butter   $ 8

Garlic Sautéed Broccoli・・・Sake Steamed   $ 8

Garlic Sautéed Spinach with Mushroom・・・Shiitake, Enoki, Shimeji Mush Room w/ Baby Spinach   $ 8 

Steamed Vegetables・・・Assorted Seasonal Vegetables, Caesar Dress Side   $ 8

Lyonnaise Potato・・・Sautéed w/ Bacon, Onion, Garlic & Shallot   $ 8 

Steamed White Rice・・・   $ 2

Steamed Brown Rice・・・     $ 2

                                                                                                            Sauces

House Steak Sauce・・・Shallot Flavored Red Wine & Balsamic Reductions    $ 3

Beef Gravy Sauce・・・Truffle Flavored Juice     $ 3 

Fresh Wasabi with Steak Soy Sauce ・・・House Blend Soy Sauce   $ 3

                                                                                           Steak

14oz    Prime Angus N.Y. Strip Steak   ・・・    $ 45

14oz   Angus Dry Aged N.Y. Strip Steak   ・・・    $ 36

16oz    Angus Rib Eye Steak   ・・・    $ 30

22oz   Angus Dry Aged “Cowboy Cut” Steak   ・・・   $ 55

8oz / 12oz   Angus Filet Mignon Steak    ・・・   $ 30 / $ 45

6oz     Angus Petit Filet Mignon Steak   ・・・   $ 23

20oz   Angus Dry Aged Porterhouse Steak   ・・・   $ 55

16oz   Angus Rib Eye “Delmonico” Steak with Gravy Sauce ・・・ $ 32

15oz   Veal Chop Steak   ・・・   $ 40

                                                                                Wagyu Steak

12oz Kobe Beef Chuck “Zabuton” Steak ・・・ $ 40
                                                                                  Meat Entrée

Bone in Free Range Chicken Breast・・・   $ 24

                                                                           Sea Food Entrée

Chilean Sea Bass・・・   $ 28

Tasmanian Salmon・・・   $ 24

Halibut・・・    $ 28

Scallop・・・   $ 25

Sesame Crusted “Albacore” Tuna with Garlic Mash Potato・・・   Spicy Soy Glazed     $ 24
