“Happg Hour” at Marssa
6pm- 7pm

Cali{:omia Ko” 8
Snow Crab, cucumber) avocado

Crunchg 5almon Ro” 8

Fresh salmon, cream cheese, avocadoj tempura fried w,/ sweet sauce

Cajun Albacore Tataki 10

Cajun seared albacore with gar]ic ponzu sauce

Oystcrs on the half shell 5

T wo Picces with yuzu granite

Spicg Rock Shrimp 7

Scr\/cd inlettuce cup

Beef Kushiagc 8

Fanko breaded beef skewers with tonkatsu sauce

Chickcn LumPia 7
(Ground chicken with mixed vcgetables, wrappcd and fried crispg

\/egctablc Kakiagc 6

Mixed vegetables temPura fried with tempura sauce

[Hot or cold sake carafe 6
Marssa Martini 6



	Fresh salmon, cream cheese, avocado, tempura fried w/ sweet 
	Cajun seared albacore with garlic ponzu sauce
	Two pieces with yuzu granite
	Chicken Lumpia  7
	Marssa  Martini  6

