
NEW YEAR’S EVE 2025

                                 MISO SOUP    
miso dashi broth | scallions | tofu | wakame

CARROT GINGER BISQUE
roasted carrots | crème fraîche | chives

brioche croutons

                       ORION’S HOUSE SALAD
spring mix | heirloom cherry tomatoes | tri-color carrots 

cucumbers | crispy garlic | onion soy vinaigrette

BIBB LETTUCE MIXED GREENS
bibb lettuce | fried vermicelli | pickled red onion

breakfast radish | brioche croutons | toasted pine nuts
charred onion vinaigrette 

SOUP & SALAD
choose one

APPETIZER
choose one

                                  EDAMAME
truffle ponzu or yuzu salt

           *HAMACHI TATAKI
hamachi sashimi | serrano peppers | micro cilantro
negi | himilayan salt | yuzu pearls | truffle ponzu

             *NIGIRI OMAKASE (3)
pepper tuna | chimichurri |ponzu pearls | micro cilantro 

 torched salmon | miso dari | yuzu aioli |yuzu tobiko
hamachi| serrano |truffle pearls| micro cilantro | truffle ponzu 

      BEEF YAKITORI
korean marinated shaved sirloin

peruvian peppers | korean bbq sauce

FIRECRACKER CAULIFLOWER
panko breaded cauliflower | thai chili shiro miso glaze

toasted sesame | yuzu aioli

     *7 SPICED AHI
pressed sushi rice | spicy tuna | serrano | cilantro

black tobiko | spicy mayo | honey wasabi aioli | eel sauce

                      *SURF AND TURF ROLL 
tempura lobster tail | avocado | torched wagyu

horseradish aioli | truffle carpaccio | truffle pearls

                      *SUSHI COMBINATION
four-piece chef  selected nigiri | tekka tuna roll

                    MISO GLAZED BLACK COD
fried parsnip | marinated lotus root

pickled vegetables | steamed rice | dengaku sauce

SEARED SALMON
pepitas encrusted salmon | coconut quinoa & couscous risotto

japanese eggplant | roasted red pepper purée | arugula oil

SHORT RIB
sous vide short rib | pomme purée | confit tomatoes

sautéed broccolini | mushroom demi

JOYCE FARMS ½ CHICKEN
beer brined half  chicken | parsnip purée

pad thai gnocchi | demi | fried sweet potato chips

ENTRÉE
choose one

DESSERT
choose one to share

KRISPY KREME BREAD PUDDING
bread pudding | vanilla ice cream

miso caramel

             SORBET SAMPLER GREEN TEA TIRAMISU
green tea-soaked lady fingers

caramel drizzle | matcha powder 
sprinkle chocolate straw

= Gluten Free            = Dairy Free
* 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. 

20% gratuity will be added to parties of 6 or more. Limit of two split checks.


