
Chips & Salsa    9 / HH 7
Chile arbol and house corn tortilla chips

TRUFFLE BUTTER PRETZEL    20 / HH 9
Giant soft pretzel, Parmesan, black sea salt 
smoked Gouda gravy, stone ground mustard

Boom Boom Wings    18 / hh 10
Chipotle garlic sauce, micro cilantro
blue cheese dip

Guacamole    20 
Hass avocado, cherry tomatoes, Serrano peppers 
red onions, l ime, cilantro, pineapple, Cotija cheese

Truffle fries    16 / hh 8
Garlic aioli , truffle oil , shaved Parmesan
chives and parsley

Chef’s hummus & fried chickpeas    18
Grilled naan bread, grilled artichokes, feta, 
market vegetables

Nachos    19
Seasoned tortilla chips, tomatillo cream, jalapeños
black eyed pea and corn pico, Fresno sauce 
queso fresco, cilantro, house cheese sauce

Add ch icken or steak $6

CAESAR SALAD    15
Baby Romaine, shaved radicchio, Parmesan, French 
bread croutons, classic creamy dressing

SOPPRESSATA    23
Spicy soppressata, tomato sauce, Mozzarella

Margherita    21
Roasted tomato, tomato sauce, Mozzarella, basil

The Burger    28
Dry aged beef, caramelized onions, house sauce 
smoked Cheddar, brioche bun, cornichons

Tres Tacos Al Pastor    20
Avocado, Napa slaw, pico, chipotle crema, queso 
fresco, cilantro, soft corn tortillas

California Roll    13  
Inside out roll with crab, cucumber 
avocado, and sesame seeds

Spicy Tuna Roll   16*
Tuna, cucumber, spicy aioli

Honda Center Roll    22* 
California Roll topped with salmon and roasted  
unagi (eel). Dressed with yuzu citrus, orange zest 
eel sauce, green onions, black and orange tobiko

Red Line    26*
Spicy Tuna roll topped with Hamachi, Serrano 
peppers, ginger, green onions, crispy shallots 
spicy ponzu, yuzu tobiko and shriracha

ANA Inspiration Roll     24*
Hokkaido scallop, avocado, yuzu kosho, gobo
topped with halibut and tai snapper. Yuzu ponzu 
and lemon

P I Z Z A S

s u s h i

S ta r t e r s

*Consuming raw or uncooked meats, poultry seafood, shel lf ish or 
eggs may increase your risk of foodborn i l lness


