CaV

WAYZATA

COV

WAYZATA

RAW BAR. SUSHI

Cold ' ’ Traditional Rols

EAST AND WEST COAST OYSTERS KING CALIFORNIA ROLL ¢
grapefruit mignonette, cocktail sauce king crab, spicy mayo, cucumber, avocado

4 each 19

CLASSIC JUMBO SHRIMP COCKTAIL RAINBOW ROLL

fresh horseradish, cocktail sauce e I spicy tuna, avocado, cucumber, chef's choice fish

24 18

KING CRAB COCKTAIL DRAGON ROLL

lemon, cocktail sauce shrimp tempura, cucumber, avocado, unagi, spicy mayo
24 18
S PG ELEOWTAILL
HOt E = — spicy yellowtail, scallions, romaing, fresh chiles

16

GRILLED RED KING CRAB LEGS
1/2 pound or full pound
MKF

@GRU-NC HY _ROLL
shrimp tempura, cucumber, avocado, tempura flake
- 16
GRILLED TWIN LOBSTER TAILS
drawn butter and lemon

Specialty Rolls

36 et - - — -
STEAMED MUSSELS WAYZATA.ROLL.
white wine, basil, garlic, grilled crostini asparagus, lobster, shrimp, spicy mayo,
18 avocado, cream cheese
21

WOOD GRILLED OYSTERS (6)
steak butter, lemon
== - 2" = P -

GALLEY ROLL
spicy salmon, tempura flakes, cucumber, avocado

18
AL C SEASIDE ROLL
a arte spicy crab, tempura shrimp, avocado, sriracha
TUNA 19
> -=nigiri2 pc7 sashimi 3 pc 14 GREY LADY
4 SALMON ) ‘ . : scallop, mango, chili, king crab, avocado
nigiri 2 pc 6 sashimi 3 pc 12 21
ALBACORE AN TS S pie
nigiri 2 pc 7 sashimi 3 pc 14 albacore, tuna, cucumqur, salmon, chili, cilantro

YELLOWTAIL

nigiri 2 pc 6 sashimi 3 pc 12 LADDER ROLL

king crab, unagi, avocado, cucumber
SCALLOP ' ’ 21

nigiri2pcé sashimi 3 pc 12 SUNRISE ROLL

SHRIMP % > spicy yellowtail, cucumber, avocado, lemon, ponzu
nigiri 2 pc 5 sashimi 3pc 10 18
EEIE .
nigiri 2 pc 6 sashimi 3 pc 12 ShellfISh Platter
KING CRAB _ o o g it

nigiri 2 pc 8 sashimi 3 pc 16 6 oysters, 3 jumbo shrimp

35
SASHIMI PLATTER
chef’s featured selection of three items THE CLIPPER
35 8 oysters, 3 jumbo shrimp; king crab cocktail

60

CHEF’S FEATURE ; THE-YACHT

12 oysters, jumbo shrimp cocktail,
ask your server about the Chef's Feature king crab cocktail, 2 lobster tails

120

served-at lunch-and dinner served at lunch and dinner

Consuming raw or undercooked meat or fish can increase Consuming raw or undercooked meat or fish can increase
the risk of contracting a foodborne illness. the risk of contracting a foodborne illness.



