ADRESTIA



lunch at

TETRA 11:30 am - 2pm —— MONDAY o SUNDAY

I

FOR THE  GREENS
TABLE

Chicken Karage 17

Yuzu Ginger Sauce

Artisan Greens 18
Pears, Hazelnuts, Ricotta

Salata, Pear Vinaigrette

C.mspy Shr’lmp 19 Heirloom Tomato Salad 22
Pickled Daikon, Tentsuyu Burrata, Thai Basil,

Strawberry, Quince Vinaigrette

Ahi Tuna 23
Zumkake, Cucumber, Trout roe, Caesar Salad 18
onzu Gem Lettuce, Parmesan,
. . Focaccia Croutons
Dashi Cauliflower 15

Pickled Shallots, Brown Butter,

Teukune p Salad Add-Ons

T hi Sou Gl Crispy or Grilled Chicken 11
ogorasit, Soy tiaze Fried Shrimp 12
Poached Lobster 18

TREES

Wagyu Burger* 28 Tofu Lettuce Wrap 24
Brioche, White Cheddar, Miso Aioli Butter Lettuce, Edamame, Onion,
Fries or Simple Salad Marcona Almonds
+ Bacon 4 ]
+Fried Egg 4 King Salmon 37
+Avocado 4 Oyster Mushrooms, Lotus Root,
Napa Cabbage, Dashi Broth,
Chicken Katsu 25 Sesame Chili Oil
Lettuce, Pickled Carrots, Tonkatsu .
Sauce, Fries or Simple Salad Miso Ramen 28
Pork Belly, Nori, Wild Mushrooms,
Lobster Roll 38 Corn, Soft Egg

Yuzu Mayo, Celery, Chives
Fries or Simple Salad

*Served raw or undercooked, or contains raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



