Lve Grvotto

SUSHI, TAPAS & BAR
WE ARE OPEN FOR LUNCH NOW MONDAY TO SATURDAY

Tapas

Classic Caesar Salad 4.00

romaine lettuce and croutons dressed with parmesan cheese

Organic Spinach Salad 4.00

w/ goat cheese, cranberries, and vinaigrette

Hummus 5.00

w/ cucumber, olive, feta cheese, & pita bread
Spinach & Crab Dip  7.00
Fresh Guacamole Dip 7.00

Fried Green Tomatoes 4.00

Brushetta 5.00
Edamame 4.00

Grilled Vegetable Platter 6.00

green & red peppers, zucchini, onion, garlic, and squash w/ garlic basil pesto

Trio Cheese Platter 7.00
Three kinds of cheese and fruits

Quesadillas ( Choice of Crawfish, Chicken, or Vegetable) 6.00
Fried Calamari  7.00 Steamed Mussels  8.00

w/ marinara sauce & aioli

Pistachio Fried Shrimp  7.00

w/ cucumber salad & sweet chili sauce

Grilled Shrimp  7.00

w/ cheese grits & Chimichurri Sauce

Carolina Scallops  9.00

w/ bacon & mushroom over cheese grits

Pan Seared Lemon Tilapia 6.00

sautéed Spinach & mushroom w/ honey mustard sauce

Grilled Pecan Salmon  7.00

w/ mint mustard sauce over braised leeks & bacon

Stuffed Mushroom 7.00

chopped shrimp and scallop served creamy sauce

Chorizo Con Papas Empanada  5.00

Stuffed with chorizo, mashed potato and cinnamon

w/ creamy curry sauce

Blackened Cumin Tuna 7.00

w/ chipotle mashed potatoes & saffron aioli

Chicken Satay  6.00

w/ peanut sauce & cucumber salad

Blackened Jerk Chicken 7.00

sautéed spinach & mushroom, served w/ mango sauce

Fajita Steak 8.00

w/ sautéed onions, mushrooms, & peppers

Grilled Pork Tender loin  7.00

grilled marinated pork loin with rosemary herb potato

Grilled Rack of Lamb  9.00

New-Zealand lamb w/ rosemary herb potato

Beef Medallion 8.00

w/ mashed potato & chimichurri sauce



New Tapas

Raspberry Salad 5.00

Variety of seasonal vegetables, roasted pecan and blue cheese & raspberry walnut dressing *

Steamed Chicken Salad 5.00

mixed green and crispy noodles served w/ ginger sauce

Seafood Bisque  9.00

sea scallops, prawns, squid, mussels, vegetables in saffron cream sauce

Bacon Wrapped Tuna 6.00

tuna wrapped with thinly sliced bacon cooked to sizzle served with mixed green

Ocean Green 9.00

sea scallops grilled to perfection served with cilantro pesto sauce and spinach fettuccine

Seafood Paella 14.00

creamy saffron rice garnished with baked shrimp, scallop, mussels and calamari

Tilapia Veronique 8.00

layers of flash fried tilapia and thin homemade chips finished with creamy herb sauce

Roasted Basil Duck Breast 9.00

w/ eggplants served with house special sauce

White Fish Batayaki  8.00

Foil baked white fish on bed of seasonal vegetables

Golf Shrimp  6.00

tiger shrimp wrapped in spring roll skin served with mango puree

!ﬂ Crystal Shrimp Dumpling  6.00 Roasted Duck Salad  6.00

s

hrimp wrapped with special wonton skin, served with marinara sauce served w/ seasonal vegetable and tamarind sauce

Cajun Crab Cake 6.00 Inari Wrap 6.00
with spring mixed and mustard sauce cream cheese, crab, shrimp, celery, and peach wrapped in tofu skins
Marinated Short Ribs  8.00 Chicken Teriyaki 6.00
certified angus beef BBQ grilled chicken breast sautéed with teriyaki sauce
Lamb Kabobs 5.00 Jackfruit Scallop  9.00
marinated skewered New-Zealand lamb jackfruit sauce on top of tempura scallops
Spicy Ravioli  6.00 Sugar Cane Beef 7.00
wonton wrapper stuffed with chicken and shrimp Beef wrapped sugar cane stick .
Steak Teriyaki 8.00 Flash Fried Oyster 800 B @
grilled filet Mignon sautéed with teriyaki sauce Served w/ mint dipping sauce
Soup of the Day  5.00 Grotto Beef  8.00
seasonal and availability filet mignon marinated with five kinds of seasoning

Crab Spring Rolls  6.00

w/ lettuces wrap and tamarind dipping sauce

Kids Meal
K - Fried White Fish  5.00 K - Chicken or Steak Teriyaki 5.00
Served with steam rice or French fries Served with steam rice or French fries
K - Fried Shrimp  5.00 K- Sushi  6.00
Served with steam rice or French fries Served with two cooked crab sticks and shrimps

along with half California roll

K - Chicken Finger  5.00

Served with steam rice or French fries



From Sushi Bar
Cold Appetizer

TUNA TALAKI ... e+ cevee v sesenmeen e eeee e 6 Tuna Tartar
Thinly sliced tuna, lightly grilled served with ponzu sauce Mixed with spicy tuna, masago, sesame oil, and scallion
FKANT SU. o 8 Cucumber Salad...........ccooviiiiii 6
Crab stick, avocado wrapped in paper thin slice of cucumber Choice of crab or shrimp on top of cucumber in tangy
SuShi Appetizer......covii i 8 rice vinegar sauce
6pcs chef's choice nigiri *Hiyashi Wakame (seaweed salad)..................c.oo.... 5
Sashimi Appetizer......ccoo i, 10 Cold seaweed in seasoned vinegar and sesame seed
9pcs of chef's choice sashimi Taste of the Sea......cccoviiiii i 9
Salmon or TuNa ONLY...cueereeierecerererresasesesresesasasensens 11 variety of chopped spicy sashimi on top of crab chips
Tuna, Salmon, & Yellowtail......cceueeunernneenneenneennenenns 12 Tuna Tartar DiP.....ccocooeie i e e e 9
Yellowtail 0nly..ccceveeniereceresenresesaceseeresasasesseresecasess 13 layers of spicy tuna tartar and seaweed salad served with taro roots

From Kitchen

Appetizer ‘
Agedashi Tofu........ooooiii i, 5 Soft Shell Crab ... 7
Deep fried lightly batter soft tofu topped with Lightly breaded and deep fried served with batayaki sauce
grated ginger, scallion and tempura sauce T o TS 10 1 U o 2
Crab Rangoon ..ot e 5 Soft tofu, seaweed, & scallion in a delicate soy bean paste broth,
Seasoned crab meat and cream cheese delicately a Japanese favorite soup
wrapped in a wonton shell & deep fried golden Gingersalad.........ccooiiiiii i 4
perfection. Served with spicy plum sauce Fresh crisp romaine lettuce, cucumber, tomato with ginger dressing
GY0ZA. i 5 Fried RiCe....oo i e 3
shrimp filled in rice pastry shell served with garlic sauce (steam) Rice w/ carrots and beans
Tempura Appetizer
Battered & deep fried
............................................... 4 ONION RING (4).iceiiee e e 0 2
............................................. 3 Mushroom (3)...cccviiiiiiiii 2
Crab (2).ciei i, 3 Sweet potato (3)....oviviiiiiiii e 2
Broccoli (8)..covviiiiiiiii i, 2 ZUCChiNi (3) . 2
ASPAragus (3).ceeeeevi i 2 SCallOPS (2) . v 5

*
Fully Cooked
Consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk of
food borne iliness especially if you have certain medical condition



Sushi Nigiri

Comes with 2pc per order

Tuna (maguro) 5.00 Salmon (sake)  5.00 Smelt roe (masago) 4.00 *Inari (tofu) 3.00
Yellowtail (hamachi) ~ 5.00 White fish 3.00 Tobiko (spicy masago) 4.00 *Avocado 3.00
White Tuna (escolar)  4.00 *Eel (unagi) 5.00 Salmon roe (ikura) 5.00 *Cucumber 3.00
*Crab stick 3.00 *Asparagus 3.00 Ama Ebi(sweet shrimp) 5.00 *Ebi (shrimp) 3.00
Scallop (hotate) 5.00 *Smoked Salmon 5.00 *Tamago (sweet egg ) 3.00
Mackerel (Saba) 5.00 Toro (fatty tuna) 8.50 Sea Urchin (Uni) 8.50
Sushi Roll
Maki Mono- Roll sushi cut 6 - 8 pc / Temaki - cone shape hand roll
*Cucumber Roll 3.00 Hand Roll 2.00 Tunaroll 5.00 Hand Roll 4.00
*Avocado Roll 4.00 Hand Roll 3.00 *Eel and Avocado Roll 7.00 Hand Roll 5.00
Salmon Roll 5.00 Hand Roll 4.00 Spicy Tuna Roll 6.00 Hand Roll 4.00
*California Roll 6.00 Hand Roll 4.00 Japanese Bagel Roll 6.00 Hand Roll 4.00
crab, cucumber, and avocado smoked salmon, cream cheese, and avocado
*Salmon Skin Roll 5.00 Hand Roll 4.00 *Bakery Roll 7.00
baked salmon skin and scallion, served with eel sauce Rolled with fresh salmon, cream cheese and scallion then battered and fried
*Shrimp Tempura roll  9.00 Hand Roll 5.00 *Spider Roll 9.00 Hand Roll 2pc 9.00
shrimp tempura, avocado, masago, cucumber with eel sauce deep fried soft shell crab, avocado, cucumber, masago with eel sauce
Rainbow Roll 9.00 *Veggie Roll 7.00
california roll topped with tuna, salmon, white fish, and avocado assorted vegetable wrapped in paper thin cucumber (No Rice)
Special Roll
*Dragon Roll 11.00 Fantasy Roll 12.00
shrimp tempura and cucumber, top with eel, avocado, and eel sauce shrimp tempura, cucumber inside, topped with salmon, tuna, avocado, & masago
*Double Shrimp Roll 10.00 Ocean Roll 11.00
shrimp tempura, cucumber inside, top with ebi, avocado, eel sauce spicy yellowtail, cucumber, scallion inside topped with tuna, salmon, and, avocado
*Volcano Roll 7.00 *Lobster Tsunami Roll 14.00
spicy baked seafood on top of California Roll lobster tempura, asparagus, avocado, cucumber topped with tobiko
*Spicy Tuna Crunch Roll 7.00 Alaskan Roll 11.00
spicy tuna and avocado then battered and fried snow crab, cucumber inside topped with salmon, yellowtail, & avocado
*Super Crunch Roll 9.00 *Fuji Roll 9.00
tempura flakes, masago and mayo inside topped with smoked salmon and avocado shrimp tempura, avocado, and cream cheese topped with crab and spicy yummy sauce
Tuna Lovers Roll 10.00 Orange Roll 11.00

spicy tuna & tempura flakes inside topped with tuna, white tuna, and avocado

Sushi Mori 12.00
5 pc of assorted sushi and a California roll

Sashimi Mori 17.00
15 pc of assorted sashimi

Chirashi Don 18.00

an assortment of sashimi on a bed of sushi rice

crab, shrimp, cucumber, cream cheese inside topped with salmon, avocado and masago

Combination
Add any salad to this combination for $2 extra

Temaki Combo 12.00
1 tuna, 1 salmon, 1 eel, 1 California hand roll

*Veggie Mori 13.00
veggie roll, 1/2 cucumber roll, 1/2 avocado roll, and
1pc each of Inari, Asparagus, tamago, mushroom

Ichi Platter 20.00

spicy tuna roll, and 6pc nigiri, 4pc sashimi
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