Ideal for a four-course dining
experience, SLATE offers the finest

steak and sushi. Enjoy a choice of salad,

starter, main and of course dessert,

complemented by two glasses of champagne.

SLATE DINNER ROLLS

Each choice of
CAESAR SALAD
CHOPPED WEDGE

Share a Starter
SLATE ROLL
ARTICHOKES HEARTS
TEMPURA CAULIFLOWER

Share Main Entree

320z WAGYU TOMAHAWK

or
TWIN LOBSTER TAILS
with Drawn Butter

or

mix and match
any TWO profeins

FILET MIGNON
PORK CHOP
CHARDONNAY CHICKEN
GRILLED SALMON

RIB EYE +10per

Main Entrée includes the following
LOADED MASHED POTATOES
BLISTERED SHISHITO

Sauce Sampler

BRANDY PEPPERCORN
CREAMY HORSERADISH
CABERNET DEMI GLAZE

Share choice of

ANY DESSERT

with two glasses of

CHAMPAGNE

MULTI COURSE
EXPERIENCE
FOR TWO

$165

HAMACHI SASHIMI 23

spicy mustard bliss, red jalapenos, cherry tomatoes, orange tobiko

CRISPY TUNA 2
crispy rice cake, spicy tuna, avocado, spicy mayo, eel sauce, masago,
green onion

VOLCANO SALMON 23
spicy crab, masago, flying fish roe, tempura flakes, crunchy garlic chili
oiL

NIGIRI 13 (3 0f same Kind)

tuna, king salmon, albacore or yellowtail

SLATE ROLL 25
salmon, shrimp tempura, spicy snow krab,
cucumber, ponzu eel sauce, lemon, green onions, masago

MALIBU ROLL 25
tuna, salmon, yellowtall, cucumber, avocado. slices of lemon, jalapefo,
slate’s ginger sauce

TSUNAMI ROLL 25
spicy tuna, crab, shrimp tempura, cucumber, avocado, tuna, jalapenos,
red onion, spicy sweet sauce

CALIFORNNIA FUSION 35
California roll with salmon and avocado, red jalapefos and black
tobiko, topped with spicy mayo, sesame dressing, chili oil

AVOCADO ROLL 16

avocado, cucumber, carrot, golden sesame sauce

ROLLIN IN THE DEEP ss
lobster roll with 9 oz tail, cucumber, avocado, daikon root, masago,
radish sprout

SALMON MANGO ROLL 25
spicy krab, cucumber, avocado, tempura salmon.
avocado, eel sauce, spicy mayo

FIRECRACKER 29
shrimp tempura, cucumber, spicy tuna and krab, topped with tempura
shrimp tossed in spicy mayo, eel sauce.

RED DRAGON ROLL 25
sliced tuna, spicy tuna, cucumber, avocado, ponzu, chili oil, green

PLEASE NOTE:

Our sushi and kitchen dishes are prepared in separate kitchen

ach

your understanding and hope you enjoy

‘CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
‘OREGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
(GP) REPRESENT ITEMS THAT ARE OR CAN BE PREPARED GLUTEN FREE.
PLEASE COMMUNICATE ALL FOOD ALLERGIES TO YOUR SERVER



