SECRET FORT
SEATTLE
RESTAURANT WEEK

APRIL 19- MAY 02, 202E

4-COURSE $E5 MENU

BLUEFIN TLUNA, SPINACH, SESAME
MARINADE (GF)

BLUEFIN TUNA, SPINACH, CHILI PEPPER, SESAME,
TAMARI, MIRIN (SWEET RICE WINE), SAKE

SHRIMP B SALMON NAMBANZLUKE
USHRIMP, SALMON, ONION, CARROT, TAMARI, MIRIN
(SWEET RICE WINE), SLGAR, VINEGAR

YAKITORI PLATTER, 5 SKEWERS

NEGIMA / CHIGKEN THIGH W. SCALLION
PORKBELLY

WAGYYLU ZABUTON / GHICKEN THIGH W. SCALLION
GYU HARAMI W. YUZUKOSHO

SCALLOP

VEG YAKITORI PLATTER
FRIED TOFU

SHIITAKE MUSHROOM
SHISITO PEPPER

ZUCCHINI

OKONOMIYAKI/ SAVORY PANGAKE

TEMAKI SUSHI /uanD rROLLED SUSHI

BLUEFIN TLINA, SALMON, HAMACHI/ YELLOWTAIL, SCALLOP

4-COURSE %50 MENU

SHRIMP B SALMON NAMBANZUKE/
MARINADE

SHRIMP, SALMON, CARROT, YELLOW ONION,

TAMARI, SUGAR, VINEGAR, MIRIN

TUNA WASABI CARPACCIO

YELLOWFIN TLUNA, WASABI, TAMARI, MIRIN, SAKE

YAKITORI PLATTER, 5§ SKEWERS

NEGIMA / CHIGCKEN THIGH W. SCALLION

PORK BELLY

WAGYU ZABUTON/ ‘LIL PILLOW CHUCK SHOULDER
SHIITAKE MUSHROOM

SCALLOP

GOMA HAMACHI BOWL (GF)

HAMACHI/ VELLOWTAIL SASHIMI TAMARL MIRIN, SAKE,
BROWN SUGAR, GREEN ONION, SHISO/PERILLA, CHILI
PEPPER, WASABI

* RAW OR UNDERCOOKED FOODS MAY INCREASE YOLUR RISK OF
FOODBORNE ILLNESS
** 18% AUTO GRATUITY FOR 5 PEOPLE OR OVER

3-COURSE %35 MENU

OCEAN SPRING S5ALAD (GF)

SALMON, TUNA, HAMACHI/YELLOWTAIL, TOBIKO/
FLYING FISH ROE, LEAFY GREENS, YUZU DRESSING
(TAMARL, VINEGAR, MUSTARD, CANADIAN KELF)

YAKITORI PLATTER, 5 SKEWERS

CHICKEN THIGH
PORKBELL

SHRIMP

SALMON

SHIITAKE MUSHROOM

SUSHI ROLL seLect From:

A. SALMON ROLL
SALMON, CUCUMBER, UNAGI SAUCE (XXX), GREEN ONION

B. SPICY SALMON ROLL
SALMON, CUCUMBER, LNAGI SAUCE (XXX), SRIRACHA,
MAYO, GREEN ONION, CHILI PEPPER

C. AvO-CUCUMBER ROLL
AVOCADD, CUCUMBER, KAIWARE MICROGREENS,
SHISO/PERILLA, GREEN ONION

DESSERTS a

HOJI-CHA MOCHI ICE
MOCHI /RICE CAKE. MILK, SUGAR W. HOJI CHA /ROASTED
GREEN TEA POWDER

MATCHA TIRAMISU

MILK, EGG, WHEAT, SUGAR, MATCHA TEA POWDER

ICHIGO DAIFUKU

SWEET RED BEAN MOCHI (RICE CAKE) W. FRESH STRAWBERRY

* RAW OR LUNDERCOOKED FOODS MAY INCREASE YOLUR RISK OF
FOODBORNE ILLNESS
** 18% AUTO GRATUITY FOR 5 PEOPLE OR OVER





