RED SALT CHOPHOUSE & SUSHI
PRIX FIXE DINNER MENU

THREE COURSE A LA CARTE DINNER AT S109 5

SERVED WITH COFFEE, HOT TEA, ICED TEA, AND SODA

AMUSE BOUCHE
CHOOSE THREE - ONE PIECE EACH PP

LOADED POTATO CAKE / CRISPY CHICKEN CROQUETTE
HERB PARMESAN STUFFED MUSHROOMS / ORANGE & THYME GRILLED SHRIMP
2PC TUNA OR SALMON SUSHI OR SASHIMI
CHIMICHURRI MARINATED STEAK BITE / MINI LOBSTER & CRAB CAKE

FIRST COURSE

CAESAR &
HOUSE SALAD
(MIXED GREENS, ASPARAGUS, SPRING PEAS, GRAPE TOMATO, BREAKFAST RADISH,
& LEMON DIJON VINAIGRETTE)

UPGRADE TO WEDGE SALAD +$3/ee

SECOND COURSE
CHOOSE THREE

HIBACHI SALMON
CHICKEN MARSALA
LOBSTER CRAB CAKES
1107 FILET MIGNON OR 1607 RIBEYE LUXURY

SUSHI DINNER
(PED SALT ROLL, OCEAN ROLL, 2PC EA BLUE FIN TUNA & YELLOWTAIL SAS/-//M/)
VEGETARIAN / VEGAN CAULIFLOWER ORANGE “CHICKEN"

STEAK TOPPERS
$4 PER GUEST, PER SELECTION
CHOICE OF:
BORDELAISE
COFFEE SHALLOT CREAM
BRANDY PEPPERCORN AU POIVRE

BLUE CHEESE GRATIN

CRAB OSCAR
LOBSTER HOLLANDAISE
WILD MUSHROOMS

ADDITIONAL TAX, GRATUITY, & ADMINISTRATIVE FEES WILL APPLY
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PRIX FIXE DINNER MENU

SIDES
CHOOSE TWO
(NOT INCLUDED WITH SUSHI)
BABY BOK CHOY
HERB BUTTER GREEN BEANS
SAUTEED ASPARAGUS
BUTTER WHIPPED MASHED POTATOES
ROASTED ROSEMARY POTATOES
MAC & CHEESE (FAMILY STYLE)
CREAMED SPINACH
ASIAN STICKY BRUSSELS SPROUTS (FAMILY STYLE)

DESSERT

CHEESECAKE AND
CHOCOLATE MOUSSE CAKE
UPGRADE TO CHOCOLATE LAVA CAKE WITH VANILLA BEAN ICE CREAM +5/PP

ADDITIONAL TAX, GRATUITY, & ADMINISTRATIVE FEES WILL APPLY





