STARTERS

Coconut Chicken Jalapeno Poppers 9.
Yellow Curry Dipping Sauce

Snow Crab and Cucumber Spring Rolls 11.
Sweet Chili, Orange Mayo, Peanut Sauce

Surf & Turf Tataki: Tenderloin and Tuna 10.
Chinese Broccoli Salad

Elvis’ Tuna Tartare 8.
Sesame, Cucumber and Jalapeno

Chicken Yakitori 7.
Asian Slaw

Garlic Pork Potstickers 10.
Scallion Ponzu

Lettuce Wraps 15.
Beef, Chicken, or Shrimp w/ Sweet Chili Ponzu
Edamame 6.
Thai Chili Spiced Edamame

TEMPURA

Crispy Tempura Asparagus 14.
Seasonal Fruit Sweet and Sour

Tempura Vegetable Platter 16.
Assorted Vegetables and Tofu

Tempura Shrimp 12.
Spicy Ponzu

Coconut Tempura Chicken Tenderloins 10.
Sweet Chili Ponzu

Crispy Fried Calamari 15.
Orange Soy Glaze

SIDES

Thai Fried Rice with Farm Fresh Egg 8./12.
Crispy Brussels Sprouts 12.
Creamy Whipped Potatoes 7
Grilled Vegetable Platter

*20% Service Charge will be added to parties of 6
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16.

SOUPS & SALADS

Traditional Blonde Miso Soup
White Mushrooms, Scallions and Tofu

Crispy Fried Calamari Salad
Fresh Hearts of Palm, Mango and Banana

Yama’s House Salad

Iceberg Lettuce with Garlic-Ginger Dressing

Modern Seaweed Salad
Chilled Blue Crab

Asian Stir-Fry Vegetable Salad
Citrus Ponzu Vinaigrette

Citrus Cole Slaw
Assorted Cabbages, Citrus Vinaigrette

LUNCH COMBINATIONS
(served with miso soup or yama salad)

Shaken Beef
white rice, watercress

Grilled Salmon
snow peas, whipped potatoes

Deans Ooey Gooey Chicken
creamy whipped potatoes

ENTREES
Chef’s Noodle Selection

Sesame Seared Tuna

Honey Hoisin Baby Back Ribs

SWEET ENDINGS

Ginger Snap Banana Parfait
Barbara’s Cinnamon Chocolate Cake
Godiva Chocolate Pot du Creme
Lynae’s Famous Oatmeal Cookies

***Shinsei’s Preferred Local Suppliers***

Fran’s Fryers All Natural Chicken
Premium All Natural Angus Beef
Tassione Farms Herbs and Lettuces
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