
"CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
 OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS."  

( GF) REPRESENT ITEMS THAT ARE OR CAN BE PREPARED GLUTEN FREE.
 PLEASE COMMUNICATE ALL FOOD ALLERGIES TO YOUR SERVER

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

Steak and Sushi .  

Enjoy a choice of: 
Salad,  Starter,  Main and Dessert,  

2 Glasses of Champagne.

SLATE DINNER ROLLS

Each choice of 

CAESAR SALAD
CHOPPED WEDGE

Share a Starter

SLATE ROLL  
NIGIRI SAMPLER

Chef’s  Selection – 4 Pieces

TEMPURA CAULIFLOWER  

Share Main Entree  

32oz  TOMAHAWK 
o r

TWIN LOBSTER TAILS
with Drawn Butter

 
or  

mix and match 
any TWO proteins

FILET MIGNON  
PORK CHOP

CHARDONNAY CHICKEN
GRILLED SALMON

RIB EYE +10pe r

Main Entrée includes 
the fol lowing

LOADED MASHED POTATOES
BLISTERED SHISHITO

S A U C E  S A M P L E R

BRANDY PEPPERCORN
CREAMY HORSERADISH

SLATE CHIMICHURRI

S H A R E  C H O I C E  O F  

Any DESSERT
W I T H  T W O  G L A S S E S  O F    

CHAMPAGNE 

M U L T I  C O U R S E  E X P E R I E N C E  
F O R  T W O  

$ 1 6 5  

SEAFOOD SMALL PLATES

HAMACHI SASHIMI  23
spicy mustard bl iss ,  red jalapeños,  cherry 
tomatoes,  orange tobiko
     

AHI TARTARE  18
Ahi ,  spicy mayo,  sambal ,  yuzu,  ponzu,  
avocado,  green onion,  masago,  wonton,  white 
r ice
     

SALMON MANGO STACK   18
Sesame oi l ,  soy sauce,  yuzu,  salmon,  mango,  
cucumber,  avocado,  masago,  micro greens
     

GUNKAN MAKI SAMPLER  32  (6)  
A chef-selected assortment of gunkan-style 
sushi ,  featur ing fresh toppings l ike spicy tuna,  
salmon roe,  crab salad,  and more — wrapped in 
seaweed boats over seasoned r ice.

NIGIRI  13    (3 Of Same Kind)
tuna,  king salmon or yel lowtai l  
     

SUSHI ROLLS

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

MALIBU ROLL  25 
tuna,  salmon,  yel lowtai l ,  cucumber,  avocado.  
s l ices of lemon,  jalapeño,  s late’s  ginger sauce
 

TSUNAMI ROLL  25 
spicy tuna,  crab,  shr imp tempura,  cucumber,  
avocado,  tuna,  jalapeños,  red onion,  spicy 
sweet sauce

CRISPY TUNA   2 1
cr ispy r ice cake,   spicy tuna,  avocado,  spicy 
mayo,  eel  sauce,  masago,  green onion 

ROLLIN IN THE DEEP   58
lobster rol l  with 9 oz tai l ,  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 shr imp tossed in spicy 
mayo,  eel  sauce

RED DRAGON ROLL  25
sl iced tuna,  spicy tuna,  cucumber,  avocado,  
ponzu,  chi l i  oi l ,  green onion 
 

AVOCADO ROLL  16
avocado,  cucumber,  carrot,  golden sesame 
sauce

    

PLEASE NOTE:
Sushi and kitchen items are prepared separately and may 
arrive at di�erent times. We serve each dish fresh as it’s 
ready. Thank you for your understanding!

DINNER FOR TWO 


