APPETIZERS

s]s’wg Kuro Edamame
Kuro Edamame
Garlic Spieed Ol

Shrimp Tempura 17
Traditional Shrimp Tempura

Swnow Crab cake 18

Cumin Aloll

*Seared Sea Scallops 19
Herb Butter

Honey walnut Shrimp 15

Crisp Y Shrimp, Honey Atolt
crushed candied walwnut

SOUPS

Traditional Miso Soup 7
wakawe, Tofu, Scallions

Spicy Seafood Miso 15
Shrimp, Snow Crab, Onion
Shiitake Mushrooms, Tofu
wakawme, Sriracha

SALADS

Marssa Salad 13
Field green, Wasabl Peas,
Toasted Cashews, cris?g Wwonton
Ginger Soy vinalgrette

Asian Caesar Salaol 13
Romatne Hearts,
Butter garlic Crouton
Astan Caesar Dressing

.
MARSSA

STEAK & SUSHD

*rRib Bye 49
*petit Filet Mignon 4€

*Filet Mignon 56
*wagyu RLb Bye o4

*Australian Lamb Chops 49
*N.Y. Strip 45

Blew Cheese & Lobster Meat 12 Shittake Mushroom &

Served with Marssa Signature SPICY GINGER - GARLIC STEAK SAUCE and choice of one SIDE DISH.
Create Yyour own “Surfand Turf” by paiving a Seatood Selection from our APPETIZ ER sectipn.

SUSHIBAR

150 175 150

Seafood Miso, *Seared Scallop Miso Soup, Marssa Salao
Howney walnut Shrimp Pan Seared Chilean Sea Bass
*Salmon Carpacelo, Cajun Albacore Shrimp Tewmpura, *Seared Scallop
*Chef's Cholee Nigirt, *wagyu Rib ye Honey walnut Shrimp
Two Stole Dishes Crab cakes, Two stde Dishes

Miso Soup, Marssa salaol
*Australian Lamb Chops

* Duck Breast, *Filet Mignon
or *wagyu Rib Eye

Two Stde Dishes

Kanpachi 45 Chilean Sea Bass 49 Salmon 42 John Bory 49
Ocean HArvest Fresh Fish may be prepared HAWAIAN LAU LAU style with Yukon Gold Potatoes, Lemongrass
Coconut Milk and Banana Chutney. Or PAN SEARED, BROILED, or BLACKENED

With your choice of one SIDE DISH:

*Duck Breast 3 Seafood Curry 39 Szechuawn Chicken 36 Spicy Wok Filet 39
Shishito Pepper Shrimp, Green Mussel, Scallop wWok Chicken Dleed Filet, onion

Huckleberry Dewmi-Glace  Swnow crab, Bell pepper, Shiitake and Vegetables Shishito, Shiitake

Prepared Medium Rare wdon in That style green curry Szechuan Sauce Red Bell Pepper

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

*Tuna Cocktail 19
Cubed Tuna, Spicy Citrus Soy
ownlon Vinalgrette

*Salmon Carpaceio 15
Salmon, Sliced onion, caper
Black Pepper, Olive Oil, Ponzu

*Marssa Raw Bar Platter 29
Tuna Cocktatl , Sashimi of
Salbmown, Tuna, Yellowtail
Seared cajun Albacore,

california Roll 15
rReal Snow Crab Meat
Avocado, Cucumber

Crunch Y cel _oll 18

Deep Fried Tempura battered, BBR Eel,
Avocado, Cream Cheese, Snow Crab, Eel
Sauce

SIDE DISHES

wWok vegetable 10
Cabbage, Celery, Carrot
Shiitake, onion

wasabl Mash 10
wasabi infused mash

Steamed Broceolini 10
Herb Butter

Fried Rice 10
Ownlow, Carrot, ccterg
Garlic, €gg



