ASCEND

PRIME STEAK & SUSHI

One who loves,

supports, guides available June 19-21

encourages, and

inspires his child. FATHER'S DAY
SUPPLEMENTAL MENU

**may also in addition to our dining room menu offerings,

enjoy premium created especially for dads

steaks, rare

whiskey and COCKTAIL

sharing dessert

MELON COLLIE & THE INFINITE DADNESS | 26

larceny private barrel bourbon, cointreau, yellow watermelon,

Happy Father’s Day! lernon, coconut rich

AMUSE BOUCHE

included with entree purchase

RILLETTE CROQUETTE

duck confit, smoked mascarpone, chive ol

WAGYU CHEEK TORTELLINO

ramp gremolata, bone marrow butter, micro nantes

STARTERS
SEARED CHU-TORO | 36

chili ponzu, charred mandarin, apple yuzu slaw

SOUS VIDE TAKO | 31

lap chong vinaigrette, pickled fresno, potato fondant

BRAISED KUROBUTA PORK BELLY | 33

miso polenta, summer squash, nduja glaze

WAGYU BULGOGI TEMAKI | 42

compressed asian pear, pickled enoki, gochujang creme fraiche

ENTREE
DRY AGED BONE-IN TENDERLOIN* | 225

king oyster mushroom, black garlic wagyu tallow,
rossini demi, pickled kohlrabi

OMI A5 STRIPLOIN TATAKI* | 255

kennebec hasselback, tare espuma, lacto dacha strawberries

LAMB DUO WITH GNOCCHI* | 165

fromage blanc, watercress puree, pickled mustard seed

ROASTED VENISON LOIN* | 150

chantarelle chow chow, black currant jus, charred broccolini

DESSERT
FOIE SUNDAE | 22

cherry gastrique, pickled amarena, vahlrona genoise, shortbread

*consuming raw or undercooked meats, crumble cherry gastrique, pickled amarena, vahlrona genoise,

Poultry, seqfood., shellfish or eggs may shortbread crumble
increase your risk of foodborne illness




