
ROASTED SHELLFISH  

 

GRAND SHELLFISH PLATTER
6 oysters, 6 shrimp, 1/2 maine lobster 110 

  

TIGER SHRIMP
four pieces  23

PACIFIC OYSTERS
chili panko  I 15  I  six pieces   30  

raw I 15  I  six pieces   30  

MAINE LOBSTER
39   whole 80

Starters  
  
  

AYESHA’S FRESH BAKED CORNBREAD  
thai red curry butter,  2 pieces  8 
 
“TOKYO” FRIED CHICKEN  

19  
 
DOUBLE DUCK WINGS    

22 
 
‘PEKING’ PORK BELLY BAO BUNS  

19 
 
HAWAIIAN AHI TUNA ROLLS    

20 
 
CHIPS AND DIP

15 
 

CRISPY BRUSSELS 
20   

         36OZ BONE-IN TOMAHAWK RIBEYE*           SMOKED KOREAN STYLE PRIME SHORT RIB   

OXTAIL BIRRIA TACOS*   

m a i n s  
CARIBBEAN SPICED CHICKEN

CITRUS GLAZED SALMON  

CHILEAN SEA BASS   
 

 
 

W o o d f i r e d  S t e a k s   
16 OZ RIB EYE    

*14 OZ NEW YORK STRIP STEAK   58
*8 OZ CENTER-CUT FILET MIGNON     

ADD ROASTED SHELLFISH  
I  I   

 f r o m  t h e  s m o k e r   
   ALL NATURAL ST. LOUIS CUT PORK RIBS  

          

          AMERICAN BBQ I   KOREAN GOCHUJANG     I   MEXICAN CARNITAS   

 

PORK BELLY FRIED RICE   
GARLIC ROSEMARY FRIES  
‘FULLY LOADED ’ MASHED POTATOES  
MAITAKE MUSHROOM  
BROCCOLINI  
 

I I I I

s i d e s   
BBQ RIB TIP MAC  
MAINE LOBSTER MAC   

BLACK TRUFFLE MAC  

salads  
add:  chicken +11, salmon +36, shrimp +23, filet mignon +60

TRUFFLE CAESAR

19

CLASSIC WEDGE  

 20

 M a c  n ’  c h e e s e  

 

 


