Edamame 5 Miso Soup 4

_ Steamed, Himalayan salt Scallions, Tofu, Wakame
' Spicy Ahi Tuna’ 8 Kobe Beef Ramen Slider” 10
| ft., % ‘f + 3 Sriracha, white truffle oil, ponzu Shaved radish, mizuna, fried onion,
Truffled Albacore Tuna' 11 tobiko, ginger aioll
Sriracha, white truffle oil, ponzu Sashimi Mixed Green Salad” 10
: . ' imi, octopus,
Chicken Ginger Gyoza 10 Tuna, yg!lﬂwtall .& galmcm _sashum| octop
Bareaarad dUmOIRa & A m shrimp, spring mix, crispy shallots,
e ping, Sestint, yors sew el katsuo dashi dressing

Homemade Lobster & Shrimp Wontons 8
Sweet hoisin glaze

Shrimp Tempura Udon 13 Lobster Ramen 16

Udon Noodles, Wakame, Scallion Miso butter lobster tail,
green onions, dashi “bisque”

BBQ Pork Ramen Bowl* 11 ,
Slow cooked pork belly, soft boiled egg, Scallop & Shrimp Dynamite 11
pickled hon shimeji mushrooms, scallions Baked hot pot, tobiko, spicy honey

RrRELLS

Shrimp Tempura 12 Baked Scallop 14
Crispy shrimp, avocado, cucumber, California roll topped with baked scallops
pur:klesd iEur:-:;El; t;n;p:;ﬂakes. Eel Dragon 13
RV, y Shrimp tempura roll topped
Alaskan California 12 with grilled eel, furikake, eel sauce
Snow crab, avocado, cucumber, Green Roof Tuna® 13
roasted sesame seed .
Spicy tuna, cucumber, avocado, black sesame
Spi i ' 3 .
picy Tuna’ & Shrimp Tempura 13 Spicy Tuna’ 12
Shrimp tempura, cucumber, spicy tuna, ! ;
: Inside out spicy tuna, cucumber,
eel sauce, spicy mayo ] AELE
green onion, wasabi furikake
R i L1
Salmon msalr:;:?m;lc:uupiq mayo Tekkamakl 19
: : ' ' Classic tuna roll

tempura crunch
Tamaki Trio® 12 Vegetable Yamagobo 10
Spi : : : Asparagus, pickled burdock root,
picy salmon, tuna, yellowtail, scallion, cilantro
avocado, cucumber, sesame seed

Rainbow Roll" 13
Tuna, fluke, salmon, king crab,
cucumber, avocado

LY X Y7004 nNIGIRY ..
Assorted Sashi_rni', Choice of 4 10 Tuna’ (Maguro) 5 Eel (Unagi) 5
Tuna, yellowtail, salmon, albacore, Yellowtail* (Hamachi)'5 Shrimp (Ebi) 5

shrimp, octopus, tataki tuna
Omakase Sashimi’ Choice of 5 10 Salmon’ (Sake) 5 Omakase Sushi’ 11
_ r i - Four pieces, Chef's to
h lection of assorted sash : P
Chef selectisn’of assorted sasii) Akashi Octopus (Tako) 5 selection of assorted sushi

An 18% specialty restaurant service charge will be automatically added to your check.

Celebrity Crulses is proud 1o be DINE AWARE comimitted If you have any allergies or sensitivities o specific foods
please notify vaur Maitre D' before ordering

+Cansuming raw of ungdercooked meals seafood, shellfish, eggs, milk or poultry may increase your nsk ol od-barne jiiness

aenaelally if yau have certain medical canditions




