
lunch * 



rolled, sliced and riced 
sushi/sashimi (2 pieces per order) 
Big eye tuna  
hamachi  
salmon  
fluke  
freshwater eel  
japanese snapper, shiso  
japanese smoked salmon, scallions  
snow crab  
fresh wasabi prepared on a shark skin 
grater  
rolls 
spicy tuna  
california roll with snow crab  
eel cucumber  
tomo’s special room roll, 2 styles  
 
lunch sushi special  
avocado sashimi salad, ginger vinai-
grette  
 
 

6 
6 
6 
6 
6 
8 
8 
8 
5 

 
7 

10 
7 
8 

 
18 
16 

 
 
 

cooled 

arugula, snap pea, goat cheese & dried cherry salad, balsamic vinaigrette   
the room wedge, smoked bacon, spicy pecans, blue cheese dressing, deviled egg  
 
roast beef sandwich, camponzola blue cheese, watercress, mayonnaise, tobacco onions rings, baguette  
goat cheese, avocado & watercress sandwich, celery a la grecque, walnut pesto, multigrain bread  
lobster and shrimp roll, bibb lettuce, tomato, buttered bun   
chicken salad sandwich, grapes, almonds, fennel, sundried tomato, croissant   
 
grilled chicken waldorf salad, avocados, apples, raisins, pistachios, spicy dressing  
seared rare tuna salad, crushed lemon chick peas, braised fennel, arugula, fennel vinaigrette  
grilled flat iron steak salad, mixed greens, roasted onions, pesto croutons 
 
warmed 
shrimp chowder, lime, bacon, cilantro   
 
peppercorn crusted burger, smoked bacon, blue cheese, tobacco onion rings, sesame seed bun 
turkey hot brown, bechamel, crispy bacon, tomato, mushrooms, sourdough toast points  
grilled grouper sandwich, citrus & fennel slaw, watercress mayonnaise, sourdough bread 
marinated salmon & bibb lettuce wraps, spicy cucumber, ginger yogurt, crispy shallots, cilantro, lime 
 
shrimp & bay scallops linguine, tomato fondue, zucchini, capers, olives 
salmon milanese, chopped salad, balsamic vinegar, extra virgin olive oil  
 
dinner steak cuts are  available at lunch 
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* sugared 
chocolate fondue for 2, brioche french toast, profiteroles, fruit 
pistachio crème brulee 
bananas foster, rum, vanilla ice cream 
warm pineapple upside down cake, brown sugar ice cream 
chocolate layer cake, mint chocolate chip ice cream fresh fruit 
sorbet, ice creams 
 
 
 

* 
16 
8 
8 
8 
8 
8 
 
 
 

* 

Chef Nick Oltarsh, sushi by Tomo 


