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Tacos
LOBSTER TACOS
Maine Lobster Pico De Gallo, guacamole, 
Lettuce, Crema, Queso Fresco
served with chips & salsa $23 (2) 

BLACKENED SHRIMP TACOS
Blackened shrimp, cilantro,
Sriracha aioli Avocado, Cabbage
served with chips & salsa $15 (2)

TUNA TACOS
Sushi Grade yellowfin, cilantro, 
Sriracha aioli, Avocado, Cabbage 
served with chips & salsa $16 (2)

CHICKEN TACOS
Cilantro, Lettuce Tomato, Sriracha 
Aioli, Crema, Cheese, avocado, cabbage, 
served with chips and salsa $11 (2)

 

FISH TACOS
Fresh hamachi from the sushi bar, 
Cilantro, Lettuce Tomato, Sriracha 
Aioli, Crema, Cheese, avocado, cabbage,
served with chips and salsa $15 (2)

all

all

BISTRO VEGGIE BURGER 
Avocado, Sprouts, Tomatoes, & a Spicy 
Aioli. on a Whole Wheat Bun. served 
with fruit salad $15.95

VEGGIE BROWN
FRIED RICE
Broccoli, Carrots, Asparagus, 
Bean Sprouts, Onion, Tomatoes, 
& Shiitake Mushrooms Egg, 
Broccoli & Scallions $16

VEGAN TACOS
shiitake mushrooms, quinoa, 
guacamole, pico de gallo, cilantro 
and bean sprouts, served with chips 
and salsa $9

BEYOND TACOS
Vegetarian beyond Burger Meat, 
Pico De Gallo, Guacamole, Lettuce, 
Crema & Queso Fresco Served with 
chips and salsa $13

TOFU & VEGGIE PAD THAI
Fried Tofu, Egg, Carrot, Broccoli, 
Shiitake Mushroom, Asparagus, 
scallions, peanuts & bean sprouts $16

Your choice of soup or salad
Served with seasonal veggies & 
quinoa, brown rice, or jasmine rice

 

CHICKEN TERIYAKI 
All Natural Grilled Chicken 
Breast in a homemade teriyaki 
sauce $22

SALMON TERIYAKI
Grilled Scottish salmon in a 
homemade teriyaki sauce $38

JO’S FRIED RICE
Shrimp, Chicken, Egg, Scallion,
Tomato & Bean Sprout $23

GRILLED CHICKEN 
BREAST
All natural chicken breast 
with olive oil, garlic
and white wine sautéed
with seasonal veggies $22

Entrees

Vegeterian
Specialties

Soups & 
Salads
add Grilled chicken (any salad) $6

choice of dressing:
carrot ginger  |  miso

VEGETARIAN LENTIL SOUP $7

TOM KHA SOUP
COCONUT MILK SOUP WITH LEMONGRASS, 
TOMATOES, MUSHROOM, & LIME JUICE
SHRIMP $8 LOBSTER $15

MISO KALE SALAD
Soft Baby Kale, Avocado, Cucumbers, 
Carrots, Tomatoes, Alfalfa Sprouts, 
Cabbage & Hemp Seeds $14

SUBLIME SALAD
red & white quinoa, chickpeas, avocado, 
carrots, tomatoes, cucumbers, sprouts 
& chia seeds over field greens, 
served w/ miso dressing $14

SPINACH, GOAT CHEESE
& WALNUT SALAD
Baby Spinach, Goat Cheese, Candied 
Walnuts, Carrots, Avocado, Tomatoes, 
Cabbage $13.95

GRILLED SALMON SALAD
Sushi Grade Grilled Salmon over 
Mixed Greens, Avocado, Cherry 
Tomatoes, Cucumbers, Carrots, & 
Cabbage $25

GRILLED SHRIMP SALAD
Grilled Shrimp (5) over Mixed Greens, 
Avocado, Cherry Tomatoes, 
Cucumbers, Carrots, & Cabbage $22 

FIELD GREEN SALAD
Fresh field greens with goat cheese, 
walnut, vine ripe tomato, avocado, 
cucumber, carrot, chia seed, and 
MISO DRESSING  $10

Small Plates
 SPICY TUNA & JALAPEÑO

with crispy rice $18 (4)

KING CRAB GUACAMOLÉ
SERVED WITH BLUE TOGARASHI CHIPS $32

BANG BANG SHRIMP
TEMPURA SHRIMP TOSSED IN SRIRACHA
AIOLI SESAME SEEDS $18

TUNA TOSTONES
marinated yellowfin tuna served on a
fried plantain with guacamole $18 (3)

BLUE CHIPS
with salsa and guacamole $12.95

*Consumption of raw or undercooked meats, poultry, 
  fish and shellfish pose a risk to your health.
*Prices subject to change without notice, parties of 6
  or more will be charged 18% gratuity.

Vegetarian Gluten Free

CHICKEN & SHRIMP 
PAD THAI
rice noodles, shrimp, chicken, 
egg, scallion, bean sprouts $23

From
the Wok

Sides
all

Quinoa $5

brown rice $5

jasmine rice $4

seasonal veggies $8

Sweet potato fries $7

HOUSE CUT FRIES $5

Jo’s Truffle Fries $10
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