
C O L D  P L A T E S
Tuna Tataki  34

Pepper-Crusted Tuna, Citrus Ponzu, Bonito Flakes, 
Mint, Basil, Edamame, Truffle Aioli (f, e, sy, se)

Prices are in USD and 
subject to an 18% service charge.

d - dairy | g - gluten | n - nut | p - peanut 
e - eggs | f - fish | c - crustacean | m- mollusks 

sy - soy | se - sesame | ce - celery | l - lupin
su - sulfites | mu - mustard  

Cured Mahi Crudo  31
Miso Orange Dressing, Kaffir Lime, Capers, 

Wakame, Garlic Chips, Pickled Chilis (f, sy, se)

Prawn & Green Papaya Salad  26
Green Papaya, Prawns, Lime, Fish Sauce, 

Garlic, Mint, Basil, Peanut (p, f, c)

Soleil Poke Bowl  33
Sushi Rice, Edamame, Mango, Cucumber, 

Avocado, Wakame, Spicy Mayo (e, f, cu)
 

Choice of Protein
Tuna | Salmon

H O T  S E L E C T S

Chicken Gyoza  22
Ginger, Scallions, Sesame

Soy-Chili Dipping Sauce (g, sy, se)

Prawn Toast  30
White Bread, Sweet Chili Mayo, Tobiko, 

Wasabi Ginger Aioli, Sesame, Sallions (g, e, se, c)

Tempura Rock Shrimp  24
Tempura Shrimp, Spicy Mayo, Sesame, 

Asian BBQ Sauce (g, e, sy, se, c)

S U S H I  R O L L S
Crispy Rice  28

Spicy Tuna, Bonito, Jalapeño, Avocado, 
Scallion, Sweet Soy, Spicy Mayo (f, e, sy, se)

Crispy Lobster  39
Poached Lobster, Green Onions, Bell Pepper, 

Spicy Mayo, Sweet Soy, Tempura Crunch (g, e, sy, c)

Dragon  28
Shrimp Tempura, Crab, Avocado,

Tempura Flakes, Unagi , Spicy Mayo (g, e, sy, c)

Anguillita  33
BBQ Snapper, Spicy Tuna, Cream Cheese, 
Avocado, Citrus Ponzu, Soy Glaze, Sesame,

Wasabi, Ginger Aioli (d, e, sy, se)

Sunset to Sunrise by Chef Q  38
Avocado & BBQ Eel on the inside, 

Topped with Salmon, Tuna, Snapper, 
Signature Sauce (f, e, sy)

Crispy Sake  35
Salmon, Avocado, Cream Cheese, 

Truffle Aioli, Sweet Soy, Crispy Shallots (d, g, e, f, sy)

P L A N T  B A S E D
Edamame  16

Shichimi-Togarashi, Lime, Soy (sy, se)

Yasai Tempura  20
Tempura Seasonal Vegetables, 

Chef’s Yakitori Sauce (g)

Mango Chili Noodles  24
Soba Noodles, Mango, Cucumber, 

Avocado, Herbs, Ginger-Lime Dressing (g, se, sy)

Simply Natural Salad  16
Local Greens, Avocado, Sunflower Seeds, 

Corn, Grape Tomatoes, Cucumber, 
Carrot & Ginger Vinaigrette

Add Protein
Chicken 8 | Shrimp (c) 12

Chef Sweets’ World Famous Pad Thai
Stir-Fried Rice Noodles, Vegetables, 

Traditional Sauce, Peanuts, Fried Egg (p, e, f, sy)

Add Protein
Lobster (c) 50 | Shrimp (c) 35 | Chicken 33

Veggie 26

Le Gabli Bao Buns  28
Pulled Beef Rib, Korean Gochujang Aioli, 

Nuoc Cham Slaw, (g, e, sy, se)

S W E E T  E S C A P E
Sesame & Honey Panna Cotta  16
Mixed Sesame Seed Brittle, Mango Relish (d, se)

Signature Chocolate Sushi  18
Yuzu & Passion Fruit Compote, 

Milk Chocolate, Crispy Rice (g, d, n)

Tropical Fruit Cocktail  14
Soursop Essence

Ice Cream Sandwich  12
Two (2) Chocolate Chip or 

Cassava & Almond Cookies (d, n)

Choice of Ice Cream
Rum Raisin | Vanilla | Dark Chocolate 

Coconut | Pistachio
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