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www.geisharestaurant.comExecutive sushi chef don pham

Sushi Entrees

Geisha Chirashi   49
chef’s mix of sashimi over

seasoned rice

Chef’s Platters
chef’s selections of the day
$50, $75, $100 per person

Maki Rolls

Vegetable Roll        11
 rice paper wrapped, cucumber,
 avocado, inari, kanpyo,
 asparagus, shiso, yamagobo

California Roll        12
 snow crab, cucumber, avocado

Spicy Tuna Roll        13
 spicy tuna, cucumber, scallion 
 sliced fresh tuna

Wasabi Hamachi Roll       13
 spicy hamachi, avocado,
 wasabi tobiko

White Tuna Crunch Roll      16
 spicy hawaiian white tuna
 avocado, sliced fresh white tuna

Shrimp Tempura Roll       18
 shrimp tempura, cucumber, 
 mango, avocado, spicy mayo

Rainbow Roll        19
 alaskan king crab, sliced
 avocado, tuna, kampachi,
 white tuna and king salmon

Toro Roll         19
 bluefin toro, scallions, oshinko,
 salmon roe

Tuna Truffle Sandwich      19
 diced fresh akami, black truffle,
 spicy mayo

Crispy Almond Roll       20
 tuna, avocado, sesame seeds,
 rolled in crispy shaved almonds
 (dinner hours only)

Kobe Roll         25
 Braised beef, enoki mushroom, 
 kanpyo, scallion, asparagus, 
 seared domestic kobe, gold leaf 
 (dinner hours only)



Executive chef Richard Lee

Kumamoto Oysters - California                3.75 each
  ponzu mignonette (half dozen minimum)

Tuna Truffle Sandwich        19
  from our sushi bar, diced fresh akami, black truffle, spicy mayo

Raw

Atlantic Salmon          14
  whole grain mustard, shallots, chili vinaigrette

Spanish mackerel         14
  fresh local spanish mackerel, coriander, scallions,
  wasabi-lime vinaigrette

Yellowfin Tuna          16
  fresh grated ginger, avocado, ponzu

Tartar Trio           29
  a sampling of our three tartars

Tartars

Green Salad             9
  field greens, pear tomatoes, rice vinaigrette

Chicken Salad          15
  grilled organic chicken breast, hearts of romaine, napa cabbage,
  sesame vinaigrette

Grilled shrimp and fennel salad       16
  fennel pollen dusted tiger shrimp, shaved fennel, frisee, pea leaves
  pickled ginger vinaigrette

Tuna Salad           21
  lightly seared yellowfin tuna, organic mixed greens, soy-sesame dressing

Salads

Clarified Miso Consomme           9
  wakame, hon-shemiji mushrooms, orange zest, scallion

Shrimp Lollipop          15
  grilled marinated shrimp on a sugar cane skewer, sesame sauce

Hamachi Jalapeño         17
  seared rare hamachi, jalapeño, bonito, radish, soy-jalapeno sauce

Lobster Dumplings         16
  steamed maine lobster dumplings, anise spiced foam

Fried Oysters          18
  sesame crusted blue point oysters, sriracha mayo

Eggs Benedict          18
  poached quail egg, cold smoked tuna, truffle urchin emulsion

Black Cod                19.50
  broiled with sweet miso

Kobe Beef
  mishima ranch, ca, flat iron, 3 oz.       19
  sher ranch, victoria, australia, strip loin 3 oz.     40

Appetizers

Vegetable Udon          21
  sauteed udon noodles, portobellos, organic baby vegetables

Broiled Salmon Miso         26
  miso marinated atlantic salmon, shitake, grilled scallion, miso glaze

Snapper           29
  American red snapper, shitake, whole grain mustard panade, spicy broth

Wild Striped Bass         31
  pan roasted local striped bass, braised leeks, grilled asparagus
  hon shemiji mushrooms, soy-ginger butter

Lobster           35
  maine lobster, udon noodles, wild mushrooms, black truffle

Roasted Chicken          27
  korean bbq organic chicken, thai basil fried rice, farm egg

Soy Braised Beef Short Rib        29
  pomme puree, red chard, roasted endive, wasabi-red wine jus

Filet Mignon          36
  8 oz. filet, steamed rice, baby spinach, sweet garlic jus

Kobe Beef Strip Steak (Victoria-Australia)             M/P
  16 oz. australian Wagyu beef striploin, wagyu fried rice

Main Courses

tasting menu
sample today’s best from the kitchen and sushi bar

5 courses - $65, 7 courses - $85
We kindly ask the participation of the entire table

Tuna
Bluefin-akami   5
Bluefin-chutoro   9
Bluefin-otoro             13
White tuna-hawaii   7

White fish
Fluke-atlantic        4.50
Snapper-tai    6
Sayori-japan   6

Yellowtail
Hamachi-japan   5
Kampachi-japan   6

Salmon
Atlantic-norway   5
Pacific-alaska   6

Squid & octopus
Squid, aorilka-japan  4

Mackerel & sardines
Mackerel, saba-japan  6
Sardine, kohada-japan  5
Horse mackerel, aji-japan 5

Eel
Unagi, freshwater  5
Anago, saltwater        5.50

Shellfish
Ebi-guyana (cooked)  4
Botan-alaska (raw)  4
Scallop-maine           4.5
King crab-alaska   6
Giant clam-washington  6

Roe
Flying fish roe, tobiko  4
Salmon roe, ikura   4
Sea urchin, uni   7
Octopus, tako-japan  4

Sushi and Sashimi

edamame with sea salt   6
premium japanese steamed rice 4
roasted shishito peppers    7
wiilted pea shoots     7

organic vegetables   7
vegetable udon               11
thai basil fried rice   9
wagyu fried rice              14

Accompaniments
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