FUHU

SUSHI « SAKE « SOCIAL

SHARES CONTEMPORARY SASHIMI PLATES

Edamame FUHUmmus 10 Hamachi Tataki* 25

papadums, sesame serrano chile, yuzu soy, micro cilantro
Umami Salted Green Bean Fries 10 Tai Snapper Nikkei* 25

spiced ketchup, sudachi aioli ajil amarilla sauce, choclo

Truffle Egg Drop Soup 10 Salmon Ceviche* 25

tofu, truffle green onion tuile sudachi, avocado oil

Crispy Brussel Sprout Salad 22 Kanpachi Kubojime* 25

kale, red cabbage, Vietnamese vinaigrette kumaquat, goose berry, amazu sesame

Five Spice Winter Harvest Salad 22
winter greens, sesame ginger dressing

»
Popcorn Shrimp 32
creamy spicy aioli, furikake

Black Pepper Beef “Moo Shu” 30

crepe pancake, signature black pepper sauce LAND

Blue Fin Tuna Tartare Service* 32 Crispy Roast Duck half $70 / full $130
kombu caviar, tobiko, furikake rice cracker half/whole duck served with cucumber, leeks,
Chicken Tikka Puff 25 hoisin, plum sauce, sesame, mantou buns
vadouvan potato, coriander yogurt Sticky Lamb Chops* 68

Miso Cod “Taco” 32 Colorado lamb, maitake, umami sauce

bibb lettuce, crispy kataifi, orange Sizzling New York Strip* 60

16 0z, wasabi demi glaze

Blackhawk Wagyu Fillet* 75
/ \ 8 oz, harvest mushrooms, truffle teriyaki

FUHU Korean Fried Chicken 40
gochujang miso, banchan
34 Char Siu Pork Belly 40

pineapple, cipollini onion,
Sichuan pepper honey glaze

pork chive dumpling | black pearl shrimp har gow
king crab shumai | char siu boa

S 7

SEA
Octopus Anticucho 32

SUSHI aji panca, shiso chimichurri
Hainan Lobster 85

baby peppers, ginger scallion sauce

SPECIALTY ROLLS Pattaya Seabass* 60

Goma Krab 22 crab, kaffir lime lemon grass coconut sauce
mamenori, butter ponzu Merlion Salmon* 50

FUHU Rainbow Crunch* 30 Singapore laksa sauce, prawns

crab, tuna, salmon, hamachi, shrimp,
tobiko, spicy ponzu

Return of The Dragon* 30
shrimp tempura, unagi, spicy tuna

RICE, NOODLES, SIDES

Udon Carbonara 28

. ] crispy char siu pork, black garlic
Crouching Spider* 30

softshell crab, bay scallops Signature Lo Mein 18

onions, bean sprouts, carrots, green onions
chicken 5 shrimp 6 beef 8 crab 12 lobster 12 combo 25

CLASSIC ROLLS Signature Fried Rice 18

California 18 egygs, scallions

snow crab, avocado, cucumber chicken 5 shrimp 6 beef 8 crab 12 lobster 12 combo 25
Shrimp Tempura 16 Harvest Mushrooms 16

avocado, sesame 63 degree poached egg, yuzu soy butter sauce
Spicy Tuna* 16 Rainbow Cauliflower & Romanesco 16
cucumber, sesame umami garlic crunch, kizami yuzu

Avocado Cucumber 10 Garden of Fortune 24

brocollini, baby bok choy, green bean,
wood ear mushroom, carrot, japanese eggplant,
NIGIRI / SASHIMI (2 PIECE PER) water chestnut, gailan, lotus root, homemade xo sauce

Tuna* 15
Salmon* 14
Hamachi* 15
Kanpachi* 15
Tai Snapper* 15
Unagi 12

Ebi 10

T Cri Rice* 27 *consuming raw or undercooked meat, poultry, seafood, shell stock, or
u_na rispy kice _ _ eggs may increase your risk of food borne iliness, especially if you have
spicy mayo, sweet soy, crispy garlic existing health conditions



