
First Flavors 

Hamachi & Tuna Sashimi, Daikon Kaiware Salad, Sticky Rice, Yuzu Ponzu 19 

 “Tiny Dumplings” Pork Belly, Black Vinegar, Chili Oil, Cilantro Leaves  12 

 “Salt and Pepper” Calamari, Jalapeno, Pickled Ginger Vinaigrette 13 

Crisp Suckling Pig, Rhubarb, Sweet Bean, Pickled Cipollini Onions 14 

 Sea Scallop & Shrimp “Sui Mai” Curried Lobster Sauce, Chive Oil 16 

Stir Fried Organic Chicken, Lettuce Cups, Pine Nuts, Crisp Rice Sticks 13 

Arctic Char, Cardamom Raita, Tandoori Spices, Bengali Chutney 14 

 “Chinois Style” Chicken Salad, Mustard Dressing, Candied Cashews     12 

Spicy Tuna Tartare, Sesame–Miso Cones, Shaved Bonito, Tobiko  15 

Sautéed Crabcakes, Red Thai Vinaigrette, Mango-Cucumber Relish 18 

Crispy Maine Lobster & Shrimp Springrolls, Honey Ten-Spice Sauce 13 

“Chinese Style” Pork Spare Ribs, Tamarind-Garlic Glaze, Fresh Chives 15 

Private dining and catering available for groups of ten or more 
Please inquire with special events coordinator 

Shawn Horne 214-571-5778   shawn.horne@wolfgangpuck.com 
Entrees 

Steamed Wild King Salmon “Hong Kong Style” Bok Choy, Ginger, Soy 26 

“Shanghai Style” Maine Lobster, Pickled Ginger Curry, Crisp Spinach 52 



Alaskan Halibut, Thai Shrimp, Keffir Lime, Pineapple Chili Sambal 28 

Green Thai Curry, Prawns, Sea Bass, Scallops, Coconut Chutney  30 

Wok Fried Whole Sea Bass, Ginger, Ponzu & Thai Chili Sauce 42 

Roasted Chicken, Asparagus, Tokyo Negi, Lapsong Sausage Fried Rice 28 

Ginger-Honey Pork Chop, Shishito Pepper, Vanilla-Apricot Puree 33 

“American Style” Kobe Beef Shortribs, “Peanut Rendang” Coconut 39 

Crispy Quail “General Tso” Sweet Chili Soy Sauce, Spicy Green Salad 28 

Lacquered Chinese Duckling, Lo-Mein Noodles, Black Cherry Compote 32 

Grilled Lamb Chops, Hunan Eggplant, Cress, Chili -Mint Vinaigrette 44 

Beef Filet “Au Poivre” Wild Mushrooms, Caramelized Shallot Sauce 46 

Grilled Double Cut Bone-In Prime Beef Rib Chop “For Two” 88 

Yu Choi, Garlic Chives, Wasabi-Armagnac Peppercorn Sauce, Drunken 
Noodles 

                                          

18% Gratuity Will Be Added To Parties Of Six Or More  

Executive Chef    Sara Johannes 

 

 

 

 

 

 

 

 



From The Sushi Bar 

  

Maki “Cut” Rolls 

California Roll – Alaskan King Crab, Avocado, Cucumber                 14 

Spicy Tuna Roll – Hand Cut Tuna, Chili Aioli, Scallion, Toasted Sesame                

12 

Rainbow Roll – California Roll, Salmon, Tuna, Shrimp, Hamachi, Avocado               16 

Tempura Shrimp & Crab Roll – Cucumber, Avocado, Tobiko, Sweet Ginger Glaze              16 

Dragon Roll – Tempura Shrimp, Asparagus, Cucumber, Barbecued Eel               14 

Negi-Hama Roll – Minced Hamachi, Green Onion, Avocado                 12 

Crispy Tempura Dynamite Roll – Sea Scallop, Cucumber, Chili, Sweet Soy               16 

White  Tuna Roll – Tempura Asparagus, Yamagobo, Sweet Chili Soy                16 

“Surf and Turf” Roll – Poached Lobster, Garlic, Chili Aioli,  Seared Kobe Beef                 25 

Vegetarian Roll – Avocado, Cucumber, Shiso Leaf, Ume, Gobo Burdock, Kampyo              12 

 

Nigiri Sushi               2pc Per Order                    8 

Sashimi Platters             Choice of Fish                    3 / 18     6 / 36 

Big Eye Tuna    Sea Scallops                                            Barbecued Eel “Unagi” 

Alaskan Salmon   Albacore                                                       Black Tiger Shrimp 

Japanese Hamachi 

 

 

Sake by the Glass  (Ask your server about our large bottle premium sakes) 

Kizakura, Tozai “Living Jewel”, Junmai, Kyoto Prefecture                                                                    8
                                                                                     

       

Chef Fuji’s Special Dishes 

 

Tai Snapper Sashimi & Seaweed Salad, Sesame-Lemon Dressing                16 

Seared Japanese Hamachi Sashimi, Pickled Jalapeno-Citrus Ponzu               18 

Albacore Tuna Sashimi, Spicy Daikon-Garlic Ponzu, Garlic Chips               14 

Stir Fried Shishito Peppers, Sweet Soy-Sake Glaze, Bonito, Toasted Sesame             8 

Tempura Baby Japanese Eggplant, Spicy Korean Miso Sauce                 8 

Tempura Green Beans, Togarashi Chili-Curry Salt                7 

Assorted Home Made Pickles                       9 

 

From the Japanese Charcoal Robata Grill 

 

Maine Lobster, Thai Basil-Yuzu Kosho Chili Pesto                 18 

Bacon Wrapped Sea Scallop & Fresh Bamboo, Seaweed Butter               16 

American Kobe NY Sirloin & Tokyo Negi, Sea Salt, Fresh Wasabi               24 

Miso Marinated Black Cod, “Nanban” Eggplant, Sesame Vinaigrette    14 

Japanese Aji “Spanish Mackeral” Sansho Pepper- & Saikyo  Miso Dressing          16 

 



Sake Bottles – 300ml 

Sudo Honke, Sato No Homare “Pride village”, Junmai Ginjo, Ibaraki Prefecture                                  

56 

Daimon, Mukune “Root of Innocence”, Junmai ginjo, Osaka Prefecture                                                         

50 

Asami, Ama No To “Heaven’s Door”, Tokubetsu Junmai, akita Prefecture                                                       

45 

 

Sushi Chef Hiroyuki Fujino 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 
 
 

Tangerine Tart 
Almond Cream, Blood Orange, Clementine Gelato 

 
 

Fuji and Granny Smith Apple Crumble “Pie” 
Fifty Bean Vanilla Ice Cream ala Mode 

 
 

Baked Alaska 
Ginger Glace, Toasted Meringue, Huckleberry Sauce 

 
 

Banana Cream Pie 
Bittersweet Chocolate Sorbet 

 
 

Bittersweet Chocolate Souffle 
Chocolate Sauce, Gianduja Gelato 

 
 

Just Baked Cookies 
 

 
All desserts $12 

 
 



 

 

Dessert Wine by the Glass 
 

 
Volpaia Vin Santo 

Tuscany, Italy 2001 
22 

 
Chapoutier Banyuls 

Rhone, France 2004 
14 

 
Nittnaus “Beerenauslese” Riesling 

Burgenland, Austria 2001 
15 

 
Fonseca 20 Year Old 

 tawny Port 
15 

 
Fonseca, “Bin 27” 

Ruby Port 
8 
 

Barbeito “New York” 
Madeira, Malmsey 

12 
 

Croft “Distinction”  
Ruby Port 

8 
 

Dow’s “Fine”  
Ruby Port 

6 
 

 
Pastry Chef 
 Isla Vargas 

 


