SEAFOOD

SEAFOOD PLATTER
LOBSTER. CLAMS. OYSTERS.
SHRIMP. MUSSELS

60

*FRESH-SHUCKED OYSTERS
FLOWN IN DAILY. EAST &
WEST COAST VARIETIES

3/EA

SMOKED SHRIMP
““COCKTAIL”

SMOKED SHRIMP BAJA STYLE.
AVOCADO. CUCUMBER.
CILANTRO

20

*YELLOWTAIL SASHIMI
SHISHITO PONZU. MAUI
ONION SALSA

18

WOOD ROASTED MUSSELS
& CLAMS

GARLIC. CHORIZO. FENNEL
WHITE WINE

25

CRISPY FRIED SHRIMP
RICE FLAKE CRUST.
CALAMANSI MAYONNAISE
20

APPETIZERS

SENSI IS COMMITTED TO SERVING SUSTAINABLY GROWN AND NATURALLY RAISED PRODUCTS

SENSI ROLLS

TATAKI ROLL

SEARED SPICY TUNA ROLL
TUNA TARTAR. MISO PONZU
20

ADD BLACK TRUFFLE 10

TLC rROLL

TEMPURA LOBSTER & CRAB.
WHIPPED AVOCADO. SIRACHA
AIOLI

20

IDA ROLL

SMOKED IDAHO TROUT.
CRISPY TOP. WHITE SOY &
HORSERADISH

18

SLAM-N- ROLL

WILD SALMON POKE. SEA
BEAN AND HEART OF PALM.
YUZU CREME

18

ROLL CALL
A SAMPLING OF EACH OF OUR

UNIQUE ROLLS & SAUCES
22

ASIAN

THAI COCONUT & SHRIMP
SOUP

TAPIOCA. KAFFIR LIME.
LEMONGRASS. SERVED IN
YOUNG COCONUT

18

STEAMED BUNS
BRAISED LAMB. GAIl LAN
BROCOLLI. HOISIN
VINAIGRETTE

18

NIMAN RANCH PORK
POTSTICKERS

NAMEKO MUSHROOMS. SOY
CARAMEL. PICKLED GINGER
18

POTATO SAMOSAS
MINT CHUTNEY. SPICED
RAITA. TAMARIND SAUCE
18

*GINGER BEEF SALAD
TATAKI FILET MIGNON.
SUDACHI PONZU. HAWAIIAN
FERN AND HEARTS OF PALM.
SEARED RICE CAKE

20

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. NOT ALL INGREDIENTS ARE LISTED ON THE MENU.

ITALIAN

ARUGULA & BEET SALAD

FARRO. TANGERINE. OLIVE

OIL CROUTONS.

GOAT CHEESE VINAIGRETTE
18

RICOTTA GNOCCHI
ASPARAGUS. PEAS.
CHANTERELLE CREAM. CRISPY
PROSCIUTTO

18

ROASTED OCTOPUS
GREEN GARLIC. SAFFRON
AIOLI. ROASTED POTATO.
MEDITERRANEAN FLAVORS
18

*ANTIPASTO

ARTISAN CURED MEATS.
CHEESE AND PICKLES
22

PRAWN “RISOTTO”
ISRAELI COUSCOUS. GREEN
SPRING VEGETABLES. KAUAI
SUGAR CANE PRAWNS.
PANCETTA

18

*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOOD BORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH CERTAIN

HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE



ITALIAN

MARY’S CHICKEN

SLOW ROASTED BREAST.
CRISPY SKIN. FRIED LEG.
WARM ARUGULA PANZANELLA
SALAD

30

SPINACH AND LOBSTER
RAVIOLI

SPRING VEGETABLES. BUTTER
POACHED LOBSTER. SUMMER
TRUFFLES

30

BRAISED PORK DUET
ROASTED SHOULDER &
CRISPY BELLY. ROSEMARY
POTATOES. HERB SALAD
30

WILD STRIPED BASS
CRISPY SKIN. FENNEL.
RADICCHIO. TAGGIASCA
OLIVE VINAIGRETTE

32

SPRING LAMB ROAST

SOFT HERB POLENTA. GREEN
GARLIC. SPRING VEGETABLES
32

ENTREES

ASIAN

MISO GLAZED WILD
SALMON

BABY MIZUNA. SHIITAKE
MUSHROOMS. SOY BUTTER.
SCALLION JAM

34

SENSI ORIGINAL NOODLES
PRAWNS. PORK. EGG. DARK
SOY. CRISP VEGETABLES

28

SPICY DIVER SCALLOPS
DRY THAI CURRY. ASIAN
VEGETABLES. JASMINE RICE
38

FAMOUS LIVE LOBSTER
CHILI & LICORICE GLAZE.
BABY BOK CHOY.

FRIED SHALLOTS

48

TANDOORI BUTTER
CHICKEN CURRY

ORGANIC CHICKEN. BASMATI
RICE. RAITA

32

GRILLED

TUNA STEAK AU POIVRE
LINE CAUGHT ALBACORE
TUNA. PEPPERCORN CRUST.
GREEN PEPPERCORN JUS
32

10 OZ PRIME FILET
MIGNON

CERTIFIED ANGUS. KANSAS
50

14 0z PIEDMONTESE
RIBEYE

FREE RANGE. GRASS FED.
MONTANA

50

14 0z NEW YORK STRIP
USDA PRIME. NEBRASKA
60

ADD ONS

LIVE SPOT PRAWN
GRILLED 10 EA

HALF MAINE LOBSTER
GRILLED 26

ROASTED BONE MARROW
CRISPY BAGUETTE. SOY
GLAZE 15

KALBI FLAT IRON STEAK
AMERICAN WAGYU. CRISPY
BONE MARROW. KIM CHEE
40

SIDES

9 EA

CRISPY KENNEBEC
POTATOES

SHISHITO REMOULADE

BABY BEETS
OVEN ROASTED. GOAT
CHEESE BREAD CRUMBS

FRIED RICE
CHINESE SAUSAGE. GARLIC
SOy

TRUFFLE MASH POTATOES
CHIVE & TRUFFLE

SPRING VEGETABLES
LIGHT PREPARATION.
TARRAGON BUTTER

BLOOMSDALE SPINACH
CARAMELIZED SHALLOTS




	appetizers
	seafood

	crispy fried shrimp
	sensi rolls
	asian 
	italian

	entrees
	italian 
	asian 
	tandoori butter chicken curry



