
Beginnings  

SOUP & GREENS 

From THE SEA 

Noodles & Rice 

 

    

Tom Ka Gai | Coconut Broth | Shimeji Mushroom | Baby Corn | Fresno Chili                                9          

 

Fried Brussel Sprout | Wasabi Pea | Shitake Mushroom | Crisp Onion | Nuoc Cham | Bonito                                            10         

 

Asian Green | Hosui Pear | Pickled Cherry | Almond | Wonton | Citrus Ginger  Vinaigrette          11  

 

Stone Fruit Salad | Marinated Feta | Cucumber | Pickled Pearl | Arugula | Miso Soy Vinaigrette         11 

 

 

Scottish Salmon | Miso Eggplant | Long Bean | Trumpet Mushroom | Pearl Onion | Garden Pea Puree            28 

 

Hokkaido Scallops | Dashi Soy Grit | Edamame Succotash | Chicken Chicharon | Tomato Sambal                      34 

 

Alaskan Halibut | Quinoa | Shimeji Mushroom | Heirloom Carrot | Romanesco | Shoyu Beet Gel                                    36 

 

Gulf Grouper | Kimchi Fried Rice | Shitake Mushroom | Asparagus | Yuzu Crab Hollandaise                      36  

 

 

Pork Chop Tonkatsu | Apple Fennel Slaw | Pickled Mustard Seed | Crisp Carrot | Katsu Sauce                 28 

 

Jurgielewicz Duck | 5 Spice Honey | Quinoa | Carrot | Pearl Onion | Pickled Cherry | Foie Powder          34 

 

Prime NY Strip | Fingerling Fries | Trumpet Mushroom | Broccolini | Black Garlic Gremolata                   42 

 

Mongolian Lamb | Lamb Belly | Shimeji Mushroom | Pea | Fingerling | Wasabi Goat | Balsamic Kabayaki             44 

 

 

Pulled Pork  Ramen | Egg Noodle | Scallion | Baby Corn | Menma | Nori | Soy Egg                                              18 

 

Adobo Chicken Pho’ | Rice Noodle | Long Bean | Romanesco | Shitake Mushroom | Bean Sprout                                   18  

 

Lobster Fried Rice | Saffron Rice | Peas & Carrot | Bean Sprout | Sunny Egg | XO Sauce                                       24 

 

Seafood Hot Pot | Rice Noodle | Grouper | Shrimp | Scallop | Stir Fry Vegetable | Coconut Broth                 32  

       

From THE LAND 

 

 

For your convenience, there is a 19% service charge added to all 

checks that you may remove, lower or raise at your discretion.  

 

Thank you  for  being our guests  

 

*Raw & undercooked food may be hazardous to your health.  

 
*There is a risk associated with Consuming Raw Oysters, If you have chronic illness of the liver, 

stomach or blood or have immune disorders,  you're at a greater risk of serious illness from raw oys-
ters, and should eat oysters fully cooked.   

KAISEKI 
 

An Artistic, philosophical and multisensory dining experience.  It is these elements which we are using as inspiration 

for our “Chef’s Choice” multi course tasting menu designed to allow you to experience Ocean Hai’s cuisine. 

 

75 per person / 25 per wine pairing 

(Available until 9pm due to the nature of the dining experience.) 

 

Chicken Pot Stickers | Shoyu | Truffle Oil | Sesame | Scallion                           12  

 

Kung Pao Calamari | Orange Ginger Sauce | Peanut | Fresno Chili | Scallion                         12  

 

Mongolian Meatballs | Ground Pork | Shitake Mushroom | Hoisin | Sesame                                                        12 

 

Vegetable Spring Rolls | Napa Cabbage | Stir Fry Vegetable| Apricot Thai Chili | peanut                                12  

 

Gochujang Octopus | Peach | Pickled Pearl | Frisee | Crème Fraiche | Balsamic Kabayaki                                  16 

 

Crisp Blowfish tails | Sambal Honey | Cilantro Lime Yogurt | Tiger Salad | Sesame                16 

 

Wagyu Beef & Broccoli | Beef Skewer | Tempura Broccolini | Steak Sauce  | Fresno Chili               18  

 

*Oyster on the Half Shell (6/12) | Daily Selection | Kimchi cocktail | Asian Pear Mignonette | Lemon                    18/36 

 


