A“’I CHOPHOUSE

OTORO—-JAPAN
fatty bluefin tuna,
caviar, scallion, gold leaf/ 16

HAMACHI-KUMOMOTO JAPAN
yellowtail,
yuzu shallots scallion /7

SALMON-FAROE ISLANDS /6

KINMEDAI-CHIBA JAPAN
golden eye snapper
himalayan salt /10

BOTAN EBI-HOKKAIDO JAPAN
sweet shrimp, yuzu-tobiko /8

ANAGO—-NAGASKI JAPAN
cooked sea eel /7

NIGIRI PER PIECE

CHUTORO—-JAPAN
medium fatty tuna,
caviar, scallion, gold leaf / 13

KING SALMON—NEW ZEALAND
sweet miso /8

FOIE GRAS—HUDSON VALLEY
wild blueberry / 8

HIRAME—NAGASAKI JAPAN
fluke, fluke fin/ 8

KANPACHI-JAPAN
amberjack /8
ITOYORI-JAPAN
threadfin bream /[ 8
IKURA—JAPAN
salmon roe /7

AKAMI-JAPAN
lean tuna /7

MADAI-WAKAYAMA JAPAN
red sea bream /8

A5 WAGYU—MIYAZAKI JAPAN
A5 wagyu beef,
black truffle, gold leaf/ 12

UNI— HOKKAIDO JAPAN
sea urchin, caviar/ 18

SHIMA-AJI-JAPAN
striped jack / 8

HOTATE—HOKKAIDO JAPAN
japanese scallop, caviar /8

NORI TACOS
two nori sheets with sushi rice, choice of
SPICY TUNA YELLOWTAIL SCALLOP EEL
CRUNCH AVOCADO X0 AVOCADO
12 JALAPENO 12 12
12
A5 MIYAZAKI FOIE TORO AVOCADO
WAGYU BEEF GRAS SCALLION CUCUMBER
20 18 16 10

SPICY CRAB
SALMON AVOCADO
12 12
AVOCADO SPICY
MANGO CRAB
10 12

FENG SIGNATURE ROLLS / EIGHT PIECE ROLL

AUTUMN IN CT spicy crab topped with salmon, av- ANGRY DRAGON avocado,

ocado & honey pepper sauce, tobiko /22

LOBSTER ROLL lobster tempura,

avocado, mango japanese salsa, soy wrap /27

FENG CHEF salmon, yellowtail,

asparagus, tuna, avocado, crunch,
spicy mayo, eel sauce, scallion, tobiko /22

SPRINGTIME ROLL spicy tuna,

salmon, whitefish, spicy crab, scallion,
avocado, spicy mayo, eel sauce, tobiko /22

GARDEN DRAGON asparagus, cucumber and man-
go topped with avocado, mango salsa / 20

shrimp tempura & spicy tuna topped

with spicy crab, bbq eel sauce, soy wrap /22

JALAPENO tuna, salmon & jalapeno topped

with yellowtail, jalapeno mayo & eel sauce /22

CHOPHOUSE spicy tuna, avocado, scallion,

topped with crab & a creamy miso, soy wrap /22

WAGYU BEEF & LOBSTER A5 wagyu beef,

lobster, asparagus, scallions, 24k gold leaf / 28

OTORO CAVIAR otoro fatty bluefin tuna, chives,
scallion, avocado, spicy tuna,
caviar, 24k gold leaf/ 28

10PC ASSORTED NIGIRI
chef selection 10 piece nigiri, 1 maki roll / 62

SUSHI ENTREE

SUSHI SASHIMI TRIO

SASHIMI CHEF SELECTION
15 piece chef's premium sashimi selections /65

2 tuna, 2 salmon, 2 yellowtail nigiri, 3 tuna, 3 yellowtail, 3 salmon sashimi with a maki roll / 48
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase yqur risk of foodborne illness.
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