LUNCH

—— ASIAN STREET FOOD ——

EDAMAME
moroccan spiced 10 | yuzu salted 8

PORK POT STICKERS 12

pork pot stickers | spicy sesame oil| rice wine vinegar

BRAISED PORK BELLY STEAMED BAO BUNS 11

soy braised pork belly| cucumber| cilantro

GRILLED CORN ELOTE 10

togarashi chilt | honey wasabi | cotija cheese | fresh lime

YAKITORI 12
grilled chicken skewers (2)
shishito cherry tomato skewer (1)
yuzu salt

SALMON TARTARE TACOS (3) 15

salmon tartare | yuzu guacamole | thai basil pico
micro shiso

HAMACHI CARPACCIO 18

yellowtail sashimi | serrano | ctlantro | yuzu soy sauce

RAW BAR

LOCAL OYSTERS ON THE HALF SHELL 16

half dozen | yuzu | shiso | rice wine mignonette

ORION’S POKE BOWL
salmon 18 | tuna 22 | half & half 20
avocado | wakame salad | nort seaweed
sushi rice | edamame | cucumbers | green onion

WOK

THAI PEI MUSSELS 15

coconut milk | green curry | kaffer lime leaves |
lemongrass | thai chilis | bao buns

FRIED RICE 15

pork | carrots | shredded pea pods | onions|
bean sprouts| egg

ORION'’S CHICKEN PAD THAI 14
free-range chicken | rice noodles |tofu|scallions
bean sprouts |thai basil
red pepper nam pla|virginia peanuts

LUNCH COMBINATION

FROM THE SUSHI BAR

— NIGIRI OR SASHIMI ——

3 PIECE COMBO 17
Select Three: Ikura Salmon Roe gunkan*, Maguro Aht Tuna,
Hamachi Yellowtail, Shiromt White Fish, Sake Salmon,
Tako Octopus, Hotate Scallop

*available for nigiri only

— MAKI SUSHI ROLLS ——

INSIDE OUT ROLLS
SPICY TUNA ROLL 12

tuna | spicy mayonnatise | cucumber | sesame seeds

CALIFORNIA ROLL 12

fresh snow crab leg | avocado | cucumber | tobiko

TEMPURA SHRIMP ROLL 12

tempura shrimp | cucumber | avocado |eel sauce

— SPECIALTY ROLLS ———

FUSION ROLL 20

salmon | white fish | eel | avocado |
fine chopped pico de gallo | anticuchero sauce

TRIPLE SPICY TUNA ROLL 20
peppered spicy tuna | jalapeiio | black pepper tuna tatakt
obba shiso chimichirri | micro shiso | ponzu pearls
ponzu lime

SPICY LOBSTER & SHRIMP ROLL 20

shrimp tempura | avocado | shrimp and lobster
wasabi mayo | spicy mayo | wasabi tobiko

YELLOWTAIL HAMACHI JALAPENO ROLL 20
yellowtail negi hama roll | yellowtail sahimi | shaved onions
serrano | micro ctlantro | yuzu pearls | yuzu soy

PASSIONFRUIT HAMACHI ROLL 18
yellowtail | avocado | yellowtail sashimi| chili tobiko
negi | passion fruit aoli

MAKI MY RADISH (No RICEROLL) 15

salmon | tuna | crab meat | avocado
green onion | pickled radish katsura

VEGETARIAN ROLL 14

mirin marinated tomato | asparagus | takuan
tamarind sauce

DUO TARTARE ROLL 20

salmon tartare| tuna tartare| avocado | cucumber
green onion | sweet soy sauce

PERUVIAN ROLL 21

tempura shrimp | tuna| avocado
fried japanese sweet potatoes | aji amarillo citrus sauce

ROLL FOR SELECTION - PICK TWO 20
california roll | spicy tuna roll | spicy yellowtail hamachi roll | philadelphia roll | tempura shrimp roll



LUNCH

SOUPS & SALADS

COCONUT CURRY CHICKEN SOUP 8 TUNA SASHIMI SALAD 15
shredded chicken | red bell pepper | bean sprouts | thai basil pepper-crusted tuna tatakt | mixed greens | heirloom cherry
red curry | coconut milk | rice tomatoes | dikon | garlic chips | onion soy vinaigrette
MISO SOUP 8 ORION’S WEDGE SALAD 10
miso flavors & garnish change daily baby iceburg | heirloom cherry tomato | shredded carrots

sesame garlic sprinkle | ginger dressing

CRISPY OCTOPUS SALAD 16
frisse | micro shiso| pickled fresnos | balsamic reduction CAESAR SALAD 14

crispy croutons | raita sauce baby romaine | crispy croutons | sesame miso caesar dressing

Add to Any Salad:
Seared Chicken Breast 8, Grilled Hanger Steak 9, Grilled Shrimp 9, Pepper-Crusted Tuna Tataki 10

SANDWICHES

hand-cut russet fries or small orion’s house salad

MISO CAESAR HANGER STEAK SANDWICH 15 JUMBO LUMP CRAB CAKE SANDWICH 21
parmesan cheese | yuzu guacamole | romane lettuce jumbo lump crab | baby arugula
sesame miso casear dressing | french baguette astan tartar sauce | brioche bun
MAINE LOBSTER ROLL 21 ORION’S HAWAIIAN LOCO MOCO BURGER 16
maine lobster | celery |onion | qp mayonnaise gtr. Ib beef | korean marinated pork belly | kimche slaw
new england split bun pinapple gochujang atvoli | fried egg | brioche bun

KOREAN FRIED CHICKEN SANDWICH 16

marinated breaded free-range chicken breast | gochujang aoli | kimchee slaw |brioche bun

FROM THE SEA & LAND

SEARED SALMON 28 GRILLED LOCAL ROCKFISH 35
kobocha puree | sauted bok choy | sweet soy glaze| negi grated daikon | grilled onigiri | ponzu | sesame cream ponzu
BACKFIN CRAB CAKE 22 FISH TACOS 16
Jjumbo lump | sauted cauliflower | confit heirloom tomatoes japanese peppered local rock fish | flour tortilla
edamame puree | yuzu shishito thai basil pico | gochujang aoli | yuzu guacamole

micro shiso

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please advise your server of any food allergens.



