(mar sah) from Euro-Asia exploration adopted by mediterranean cultures meaning of, or by way of,
R thesea. We use only the freshest ingredients available by way of sea or land.

cold fi rsts

cl’\e]c Fuji’s tuna cocktail cubes of spicy tuna, onion-black pepper vinaigrette, scallions 13

seafoocl ﬂigl'\'l' a tasting of fresh salmon, seared tuna, snow crab and scallops 16

kobe tataki sando togarashi seared kobe tenderloin, sprouts, carrots, onion, shiso, sesame dressing 19
hamachi carpaccio yellowtail with asian pear pico de gallo 19

ocean l’\av‘vesf trio of fy‘esl/\ king crab, jmmbo sl/\rimp, oysters, wasabi yuzu miso 19
hot fiv‘s’rs

white +rufﬂe edamame dumplings steamed in shiitake mushroom-mirin broth 12

pork belly purse crisp fuille with sliced pork belly in a carmelized chile peanut dressing 12
honey-walnut prawns fresh prawns in a honey walnut sauce 13

tempura shrimp & vegetables served with a traditional dipping sauce 14

sea scallop crispy kataiffi threads and creamy thai basil 14

]coie gras tostada sautéed over panko crusted eggplant, apricot raisin chutney 23

wagyu/kobe beef shake/salmon unagi/freslz\wa+ew eel 8
toro/tuna be”y l/\ofa'l'egai/sca”op l'\amacl'\i/ye”ow’rail 9

+amago/egg custard Amaebi/sweet sl/\rimp maguro/’rmna 9

ika/squ\id +al<o/oc’ropus kani/snow crab Ieg 10
Tombo /cajw/\ tai/red snapper uni/sea urchin 12

albaco re

OlSSOV"I'eC{ Sasl’\imi tuna, ye”ow’rail, salmon, snapper 29

susl/\i dinner assortment of eiglx\’r pieces of nigiri sushi, two handrolls and miso soup 42

Sasl'\imi c]ivmer tuna, ye”ow’rail, salmon, snapper, octopus with steamed rice, miso soup 42

sasl'\imi clz\ef Fuji's special choice sashimi 70

califow\ia roll  show crab, japanese cucumber, avocado 14

spicy tuna kaiware radish sprouts 14

sof'f slr\e,” crab crispy soﬁ shell and snow crab, smelt roe, cucumber, avocado in soy paper 18
ﬁger tempura sl/\rimp, avocado, snow crab, spicy tuna, sweet eel sauce 18

CP‘MV\CI’\Y eel tempura, barbecue eel, snow crab, cream cheese, avocado, sweet eel sauce 18
'h‘opical salmon tuna and avocado Jroppecl with salmon, mango and a squeeze of lemon 18
spicy cajun spicy tuna, cucumber topped with cajun albacore, ginger-garlic ponzu siracha 18
tempura Spicy tuna tempura, avocado, scallions rolled in nori, wasabi aioli 18

fie,S‘l'a ovendried tomatoes, avocado, cilantro, wrapped with ye”oerail, Jropped with asian pear pico 18
a|as|<an king crab leHuce, cucumber, rolled with masago and mayonnaise 19

eel box layers of barbequecl eel, snow crab and sushi rice 19

marssa box Susl'\i osaka s+y|e sushi, layers of tuna, snow crab, rice, smelt roe, wasabi caviar 2-1



SOMP C\V\Cl SQIC\CIS

miso soup traditional miso soup, wakame Jrofu\ , scallions 8
Cll\umpon soup tomatoes, lemongrass, tamarind, thai chile 10
marssa spring mix salad field greens, ginger-soy vinaigrette 10

spicy fisl/\ salad fielcl greens, cucumber, sprouts, assorted fisl/\ in a spicy cly‘essing 19

marssa’s signature samplers

bento box lobster cakes, chicken tsukune, edamame dmmplings, beef asparamaki 26

'l'l/\e “marssa”’ master clz\ef iji's creation of Special’ry sushi and sashimi 38

main course

'l'ealeaf wrappec] branzino served over a coconut risoto, lemongrass buerre blanc 32
b|ac|< snapper served whole in a tamarind ginger sauce, mushroom mitsuba salad, steamed rice 32
bering sea kihg crab a spicy cream sauce, king oyster mushrooms, fingerling potatoes 47
spicy lobster crispy whole maine lobster, spicy orange glaze 55

pepper crusted file:l' mignon 8oz red bell pepper mash, bok choy, demi glaze 38
bone-in prime rib eye 160z roasted potato cake, fa” vege’rables 49

colorado lamb yukon mash potatoes, maytag au jus 33

seared duck sweet potatoes perissian, sautéed vegeJrables, I/\ucklebewy demi—glaze 32
chicken pancit marinated chicken breast, woked asian noodles, vegetables 28

bifum V\OOC“eS sliced beef, vege’rables, rice vermicelli, soy-oyster sauce 28

woked friecl rice chicken, shrimp, carrots, longbeans, mushrooms,onions, ginger, garlic 24

vegefarian friecl rice carrots, peas, scallions, bok cl/\oy, mushrooms,, gingev, garlic 21

omakase-"trust the cl/\ef" 100

master sushi cl/\ef Fuji creates his Siglf\a’rmre five course cliV\iV\g expev‘ience

using only the fv*esl/\esf ingredienfs and fines’r skills of a master clx\ef.

sides

yukon mash 7 steamed vice 7  wok vegetables 7 barbecued asparagus 7

18% service clx\arge will be added to parties of 6 or more
’r[/\oromglf\ly Cool(il/\g foods of animal origin such as beef, eggs, fis[/\, lamb, milk, poul’rry or sl/\e”fis[/\ reduces the risk Of foocﬂ)ow\e illhess.
Individuals with certain health conditions may be at I/\igl/\ew risk if these foods are consumed raw or undercooked.



