STARTERS
SOUP /7

SUSHI COMBINATION
California roll, two pieces of tuna and yellowtail sashimi /16

MAKIMONO ROLL PLATTER
California, tuna, cucumber rolls /16

SASHIMI
tuna, yellowtail, salmon (3 pieces of each) /17

SALADS

SUMMER FRUIT SALAD
stone fruit, wild arugula, cherry marmalade, sesame, sheeps milk pecorino/ 7

LITTLE GEM SALAD
toy box tomatoes, shaved vella jack cheese, zoe’s bacon, ginger & meyer lemon vinaigrette / 8

ANZU CAESAR
white Spanish anchovies, Manchego cheese, nori croutons, yuzu-Caesar dressing / g9
with grilled chicken /12
with sautéed tiger prawns /14

WARM SEAFOOD SALAD
sole filet, heirloom tomatoes, mizuna, yuzu mustard seed vinaigrette, olive pesto,
nori cracklings /14

NOODLES

CHASU RAMEN SOUP
chasu pork, kamaboko, pickled bamboo,
egg, fresh ramen noodles, green onions / 10

TEMPURA UDON SOUP
shrimp tempura, kamaboko, wakame,
udon noodles, green onions / 10

YAKISOBA
stir-fried ramen noodles, onions, shiitake mushrooms,
cabbage, carrots, oyster sauce / 10

with chicken /12

with tiger prawns /14

SANDWICHES

served with French fries

GRILLED CHICKEN SANDWICH
brie, spring greens, balsamic red onions, roasted garlic aioli /11

GRILLED AHI TUNA SANDWICH
pickled cucumbers, spring greens, wasabi-yuzu mayonnaise / 12

GRILLED PORTOBELLO SANDWICH
tomato, fresh mozzarella, spring greens, pesto /10

ANZU BURGER
half pound American Kobe beef burger, lettuce, tomato, onion, pickle /12

BACON CHEESEBURGER
half pound American Kobe beef burger- cheddar, fresh mozzarella or Swiss /14

MAIN

CHICKEN KATSUDON
chicken cutlet with eggs, steamed rice /14

CURRY CHICKEN KATSU
chicken cutlet with vegetable curry sauce, steamed rice / 15

SEARED KING SALMON
lemon-salt broiled salmon, tossed sushi rice with crab,
avocado, yuzu mayonnaise, wasabi/ 19

CHARBROILED NEW YORK STEAK
pomme frites, sautéed green beans, shiitake mushroom bordelaise / 20

BUTTERNUT SQUASH RAVIOLI
apple cider butter sauce, sage, arugula, Parmesan cheese / 14

A gratuity of 18% will be added to parties of six or more guests.



