AT RURR T S e
e R




Sushi Bar

Appetizers

Sashimi Petite
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seared Fatty Tuna

RO SALUCE

Ssashimi Salad
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Kvoto Roll

Beef Carpaccio
arugula, fennel, herbed mustard

House Made Sausages
red bliss potatoes, mustard

13=

Prime Grill “Filet"”

Ladies Cut Rib-Eye 14 oz.
Rubbed Hanger Steak

Park Avenue Rib-Eye 22 oz
Pepper Crusted “Filet”

Steaks

From our Private Aging Room
choice of béarnaise or red wine shallot sauce

Veal Chop

Prime Reserve Cut

New York Rib Steak
Lamb Chops

Pepper Crusted Chateau

mushroom sauce, garlic mash

Prime Cocktail ; sauce

Spicy Tuna Tartar Salmon & Tuna Tartar

Spicy mayo sauce

LT, MAY

Sides

Sushi & Sashimi

roasted garlic mash 6~

Steamed Chicken Dumplings 12~ hash browns s

Lean'Tuna 4 Yellow tail _ ginger, scallion broth

Fatty Tuna 6~ Fluke : | garlic spinach
Atlantiec Salmon 4~ Striped Bass
Smaked Salmon 4~ Silmon Roe

french fries

marinated grilled o mushroom barley 7~

vegetables risotto
Mushroom Strudel g

mizzuna, reduced balsamic

Rolls .' Eﬂtl’EES

Yellowtail Scallion N~ Lean Tuna

Salmon Avocado 8~ Fatty Tuna Chilean Sea Bass 28~
Smoked Salmon SKkin 8~  Sweet Potato

artichokes, fingerling potaloes,
Avocado Cucumber 7-~ Avocado roasted peppers, lemon chive
Spicy Tuna 9~  California 8 emulsion
Chicken Soup
melange of vegelables,
fresh dill Seared Wild Striped Bass

stir fried vegetables, soy

lEntrees ' mustard vinaigrette

BBQ Short Ribs

sauteed spinach, corn cakes

Tuna Mango 8~ Cucumber

Grilled Chicken Paillard 23~

arugula salad, roasted peppers,
chipolte vinaigrette

Sashimi Platter [ -
) tna, 2 yellowtail. 2 salmon, 2 fluke, Ikura, spicy tuna Potato Crusted King Salmon
warm lentils, melted leeks

Long Island Roast Duck 28~

mushroom barley nsotto,

Vegeie Roll Platter
. | T port wine glace

1
|

Grilled Tuna Minion Sushi Platter 26~

roasled eggplant, garlic tuna, salmon, yellowtail,

purée.. horseradish spicy tuna, mock crab, white fish,
emulsion cucumber ,avocado roll

Prime Specials

- Arugula Salad
| & tuna inside, thin shiced avocad ' roast tomato vinaigrette,
. marinated peppers, olive croutons

Dragon Roll

Prime Platter 35~
Sushi: tuna, yellowtail, fluke, salmon

sashimi; 2 tuna, 2 yellowtail, 2 salmon,
California roll

Jerusalem Roll

Aimon sKEin mnmside, smokeo salm

New York Roll

luna, saimon X yellowtail insid

Prime Grill Salad 9~

' mixed greens, tomatoes, cucumbers,
lemon parsley vinaigrette

Picy SaUdc

Lunch Served Daily: Monday-Friday 12:00-2:30pm

A 18% gratuity will be added to parties of 6 or more

There will be a $4 service charge for all split orders
We are Available For Private Parties

Rainbow Roll
mock crab & cucumbper inside. lunia ve'l

white fish, avecado & mango outside

Sushi chef: Hiroshi




Fisner Urquell
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Prime Grill Specialty Drinks

LAimethy st
L. Dry ¥Yermouth, Peacl

Martinigue
adiMbucd, Handuo Liguets

I 'romical Ft Iy

Frime Grilltini
Chocolale Vedka, Banana | IJucus

Lrodiva (Chocolale Liqueur

Parisian
eme de Cass

Bouce de Cale
]1-|.'!'-.|_":|l.,ll. Loligen | I UiCl

wireme de f oocng

sake Maorvni
Kottle o ] ) | = l-'f':r Sake, Fresh ( InEgcr

Japanoise

Smoked Loin of Tuna
ponzu vinaigratte, chili ol

House Smoked Salmon
polato shallols knish, chives

Crispy Sweet Breads
shaved lennel, shallot. mustard
reduclion

Beef Jerky

nouse spices

Thai Smoked Duck Salad

peanuls, cnsp duck cracklings

French Onion Soup
nerbed croulons

Caesar Salad

chopped romaine, peppered croutons

Mesclun Salad

Appetizers

Beef Carpaccio
arugula, fennel, herbed mustard

House Made Sausages
red bliss potatoes, mustard
UG

Salmon & Tuna Tartar
spicy mayo sauce

Steamed Chicken Dumplings 12~

ginger, scallion broth

Mushroom Strudel
mizzuna, reduced balsamic

Soups

Chicken Soup
melange of vegelables,
fresh dill

Soup Du Jour
soup of the day

Salads

10~ Arugula Salad

roast lomalto vinaigrella,
marinaled peppers, olive croulons

g~ Prime Grill Salad 9~

Prime Grill “Filet”

Ladies Cut Rib-Eye 14 oz.
Rubbed Hanger Steak

Park Avenue Rib-Eye 22 oz
Pepper Crusted “Filet"

french fries

garlic spinach

Chilean Sea Bass
arlichokes, lingering polatoes,
roasted peppers, lemon chive
emulsion

Seared Wild Striped Bass
stir iIned vegetables, soy
musiard vinaigrelle

Potato Crusted King Salmon
warm lentils, melted leaks

Grilled Tuna Minion
roasted eggplant, gariic

puree, horseradish
emulsion

Steaks

From our Private Aging Room
choice of béamaise or red wine shallol sauce

31~
28~
24~
30~
31~

Veal Chop

Prime Reserve Cut

New York Rib Steak
Lamb Chops

Pepper Crusted Chateau

mushroom sauce, garlic mash

Sides

hash browns

marinated grilled T~

vegefables

I~ roasted garlic mash 6~

mushroom barley =
risotto

Entrees

28~

Prime Platter
sushi: tuna, yellowtail, fluke, salmon

sashimi; £ tuna, 2 yellowtail, 2 salmon.
California roll

BBQ Short Ribs

sauleed spinach, corn cakes

Grilled Chicken Paillard 23~

arugula salad, roasted pappers
chipolte vinaigrette

Long Island Roast Duck 28~
mushroom barley nsotto
port wine glace

Sushi Platter 26~

tuna, salmon, yellowtail

SpICy luna, mock crab, white fish,
cucumber ,avocado roll

35~

roasted garlic, balsamic dressing mixed greens, tomaloes, cucumbers,

Dry Sake, Peppermiunt Schnapps, Tnple Sce,

Fresh Mint

Lemon Martini
Litron, Orange Curacao, Cranberry, Lime Juicg

lemon parsley vinaigrette

Lunch Served Daily: Monday-Friday 12:00-2:30pm
A 18% gra!uﬂy will be added to parties of 6 or more
There will be a $4 service charge for all split orders

We are Available For Private Parties
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Worlot
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Cabernat Sawignon
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