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WAYZATA

RAW BAR

SHRIMP COCKTAIL
house cocktail sauce 30

ARERINAS P@<CE
marinated ahi tuna, marinated cucumbers, edamame,
carrots, pickled ginger, sambal aioli, nori 30

FRESH SHUCKED OYSTERS
mignonette, house cocktail sauce 5 Each

HAMACHI CRUDO
jalapefo, togarashi, sesame chili crunch, lime, ponzu 23

ESCOLAR "WALU” CRUDO
leche de tigre, shallot, orange, pickled blackberry, cilantro 25

PETITE PLATTER
4 oysters, 4 cocktail shrimp,
Vs pound jumbo lump crab cocktail 65

THE BUS BOY
12 oysters, 6 cocktail shrimp, lobster tail 125

THE YACHT
12 oysters, 6 cocktail shrimp, lobster tail, sashimi platter 175
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Nigiri & Sashimi
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2 pc nigiri / 4 pc sashimi

2 pc nigiri / 4 pc sashimi

SASHIMI PLATTER

chef's featured selection of sashimi 60

2 pc nigiri / 4 pc sashimi

Traditional Rolls
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king crab, spicy mayo, cucumber, avocado
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spicy crab, avocado, cucumber, bigeye tuna, salmon, albacore,
yellowtail
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spicy tuna, avocado, cucumber
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spicy yellowtail, romaine, thai chili sauce

Specialty Rolls
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lobster, tuna, shrimp, cream cheese, avocado, cucumber,

spicy mayo
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spicy salmon, shrimp tempura, cucumber, avocado, eel sauce,
spicy mayo
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shrimp tempura, tuna, avocado, jalapenos, mango habanero sauce
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soft shell crab, cucumber, avocado, daikon sprouts, eel sauce,
spicy mayo
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smoked salmon, cream cheese, avocado, cucumber
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cucumber, avocado, asparagus, carrot
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shrimp tempura, cucumber, avocado, eel sauce, tempura flake
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shrimp tempura, cucumber, avocado, unagi, eel sauce,
spicy mayo
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shrimp tempura, king crab, eel sauce, avocado, cucumber,
spicy mayo, tempura flake

SN RIS s1ds dtn s a s st phaage ao e s st sl ghn ie o de badude iah yoe Lot yiagiet | oo 29
spicy yellowtail, salmon, avocado, cucumber, ponzu, lemon
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albacore tuna, avocado, cucumber, salmon, jalapefos,
ponzu, cilantro
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shrimp, tuna, rice noodles, romaine, carrots, cucumber, mint,
cilantro, thai basil, thai chili herb sauce
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MON-FRI 3-6PM « SAT 10AM-4PM « IN THE BAR AREA ONLY

*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
A 20% gratuity charge will be added for parties of 7 or more.
CoV requests that no outside food or drink be brought into the bar, patio, restaurant, or the Private Dining Room.
In situations where an outside dessert or beverage is required, an extra service charge — such as a plating or corking fee — will be added to the check.



