Spring Lunch Menu

Bento Box/Noodle Bowls

Atlantic Salmon Box...11
sake marinated salmon, robata grilled salmon skewers,
jasmine rice bowl & cucumber salad

Hawaiian Ahi Tuna Box...13
sesame crusted seared tuna with ponzu, robata grilled
tuna skewers, shiitake rice & cucumber salad

Tempura Shrimp...12
udon noodles, mint, lemongrass, chile, snow peas,
water chestnuts & steamed mussels

Thai Beef...12
soba noodles, shiitake mushrooms, oyster mushrooms,

stir-fried vegetables & shiso broth

Sandwiches/Burgers
(served with creamy slaw & crisp fries)

Jumbo Lump Crab Cake Sandwiches...14
brioche, butter lettuce & remoulade

Cast Iron Grilled Wagyu Burger...12
apple smoked bacon, aged cheddar, lettuce,
tomato & charred red onion

Grilled Chicken Sandwich...9

pancetta, mozzarella, arugula & tomato relish

Grilled Salmon Club...11
smoked bacon, bibb lettuce, marinated tomatoes,
english cucumbers, herb aioli & brioche

Crispy Fish Sandwich...12
carolina slaw, cracked mustard tartar,
pickled onions & brioche

Slow Cooked Prime Rib “Dip”...14
charred mushrooms, sherried onions
& au jus

& More

Pecan Crusted Brook Trout...11
whipped potatoes, tiny green beans, peach chutney &
lemon-honey butter

Upstream Fish & Chips...12
crispy fresh fish, french fries, tartar sauce
& malt vinegar

Pad Thai...12
peanuts, tamarind, peppers, nam blach,
& chicken or shrimp

Vegetable “Toban Yaki”...9
shiitake mushrooms, bok choy,
baby carrots, water chestnuts
& steamed jasmine rice
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