small
Opysters (daily selection) 18 2Dz | 36 Dz

Asian Pear Mignonette, Cocktail Sauce

Crispy Rice & Spicy Tuna Tartare 16
Avocado, Sriracha Mayo, Serrano Chili
Chicken Skewers 16

Mojo-Chili Glaze, Sour Orange Crema

Vege Spring Roll 15
Sweet & Spicy Chili Sauce

Crispy Brussels Sprouts 12

Sweet Miso Glaze, Sesame

Edamame Spicy Edamame 8|10
Maldon Salt | Sambal, Oyster Sauce, Sesame Oil

Bang Bang Shrimp 21
Crispy fried shrimp coated in tangy chili sauce,
sushi rice

Pork Dumpling 16
Pan Seared, Scallion, Ponzu

Sparrow Caesar Salad 14
Baby Gem Lettuce, Parmigiano, Croutons

Edamame Hummus 16
Creamy Edamame Hummus, Nori Chips

Blistered Shishito Pepper 9
Spicy pistachio seasoning

bao buns

Duck 15
Cucumber, Hoisin, Scallion

Pork 15
Pickled Cucumber, Soy Glaze

Mushroom 15

Sesame Soy Glaze, Cucumber, Scallion

large
120z Prime NY Strip

Sautéed Mushrooms, Japanese Chimichurri,
Kimchi Butter

Vegetable Fried Rice
Add: Shrimp 8, Lobster 12, Steak 10, Pork 8

Seared Faroe Island Salmon
Szechuan Glaze, Brocoli Rabe, Garlic, Chili

Korean Fried Chicken Tender
Kimchi, Gochujang Seasoning

Lobster Mac and Cheese

sushi corner

Maine Lobster, Shells, Lobster Bechamel, Bread Crumbs

Sparrow Burger

Grass Fed or Impossible, Sparrow Sauce, Truffle Fries

Pan Seared Scallops Sautéed

King Trumpet Mushrooms, Uni cream, Crispy Shallots

Thai Crispy Snapper
Served Whole, Jasmin Rice, Gochujang

Weekly Feature

Daily Preparation

sides 9/ca
Mac & Cheese

Broccoli Rabe
Fries, add Truffle +3

Jasmine Rice

56 3rd Street Crunch 16

Spicy Tuna, Masago, Tempura Flakes

Salmon Roll 14
18 Avocado, Sriracha, Crispy Garlic

The Dalmar Dragon 18
32 Shrimp Tempura, Cucumber, Avocado

Rainbow Roll 19
24 Crab Meat California, Salmon, Tuna, Hamachi, Shiso

Lobster Roll 19
24 Truffled Lobster, Asparagus, Avocado

Yellowtail Ceviche Tostada 19
24 Hamachi, Aji Amarillo, Leche de Tigre

Salmon Crudo 17
42 Ponzu, Scallion, Rice pearls

Sashimi 4pc
45 Salmon 13 | Scallop 15 | Octopus 15 | Tuna 16 |

Hamachi 16
MP - .

Chef’s Sashimi Selection 50

gluten free dairy free veg/veg optional

*Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.

21% service charge will be added to parties 6 or more.

raw
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