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Seared Sashimi Salad 22
Tuna, Salmon, Mesclun, Sesame Ponzu Dressing

Tuna Tartare 23
Spicy Tuna, Tortilla Chips, Black Truffle Oil

Salmon Carpaccio 19
Ponzu, Truffle Oil, Jalapeno, Onion

Crispy Rice Selection

Served With Sweet Jalapeno Aioli Sauce

Spicy Tuna 22 Cooked Spicy Salmon 21 Guacamole 18 Kobe Beef 23
SUSHI & SASHIMI House RoLLs
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Sushi- Sashimi Cut Roll - Hand Roll
I Piece 2 Slices 8 Pieces I piece
Tuna 6 7 Tuna, Avocado, Mango 14 12
Salmon 5 6 Spicy Tuna 14 11
Snapper 5 6 Salmon Avocado 14 1
Toro Salmon 7 8 Spicy Salmon 14 12
Salmon Roe 6 7 California 14 1
Vegetable 13 10

SPECIAL ROLLS
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SpaTuna 18
Spicy Tuna Wrapped In Avocado, No Rice

Mast Roll 19

Mango, Avocado, Tuna, Salmon Wrapped With Cucumber, No Rice

Katsu Roll 19

Kani, Avocado, Salmon, Sun Dried Tomato, Truffle Oil

Dragon Roll 20
Tuna, Salmon, Cucumber, Avocado

Fire Dragon Roll 19
Spicy Tuna, Avocado, Spicy Mayo

Volcano Roll 21
Avocado, Cucumber, Shibazoke, Spicy Tuna Pepper Topping, Volcano Aioli Sauce

Prime West Roll 21
Salmon, Avocado, Cucumber Wrapped Seared Salmon With Spicy Mayo, Teriyaki Truffle Oil
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Caesar Salad 18
Romaine, Petite Croutons, Creamy Garlic Dressing

Mixed Greens Salad 15

Pear Tomatoes, Cucumber, Onion, Carrot, Lemon Vinaigrette

Arugula & Frisee Salad 18

Red Beet, Tomato, Onion, Toasted Almond and Balsamic Vinaigrette

Organic Arugula & Roasted Cauliflower Salad 20

Avocado, Pear Tomatoes, Poached Egg, Lemon Vinaigrette

Organic Baby Kale and Quinoa Salad 18

Thinly Shaved Fennel, Avocado, Orange and Grapefruit Supremes, Citronette

Root Vegetable Asparagus Salad 21
Baby Greens, Spicy Dijon Mustard Marinade

Tomato Salad with Radicchio 19
Endive, Arugula, Onion, Red Wine Vinaigrette
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Prime West Flatbread 23 Duck Bolognese 29
Spicy American Wagyu Beef, Viegan Mozzarella Handmade Miniature Potato Gnocchi, Fragrant
Cheese Meat Sauce
BBQ Signature Prime Baby Rib Mini Tuna Tacos 23
32 Pico de Gallo, Cilantro Lime Sauce

Parsnip Puree, Broccoli Rabe

Kobe Sliders 19
Marinated Wagyu Ribs 36 Pickle Chips, Ketchup
Soy Pineapple Marinade

Crispy Tuna Sliders 18
Beef Carpaccio 24 Haitian Cole Slaw, Spicy Mayo
Baby Turnips, Red Radish

120 Days Salami Chips 18
Buffalo Chicken 18 Prime West Dip

Kara Age, Guacamole, Sweet & Spicy Aioli
Miso Chilean Bass Skewers 24

SOUPS
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Chicken Soup 15
Melange of Vegetables, Chicken, Noodles

Roasted Tomato and Fennel Soup 14

Petite Croutons, Crispy Fennel Frawns, Extra Virgin Olive Oil
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French Dip on Baguette 29

Thinly Sliced Roast Beef, Smothered Onions, Horseradish Sauce, Au Jus, Fries

Blackened Tuna 38

Sautéed Kale, Jalapeno, Tomato and Okra

Grilled Salmon 37

Haricots Verts, Cherry Tomatoes, Fingerling Potatoes, Lemon, Capers, Extra Virgin Olive Oil

Pan Roasted Brook Trout 34
Wild Rice Pilaf and Sundried Tomato Oil

Truffled Potato Mash, Sautéed Spinach, Chicken Jus 2016

Santa Monica
212-335-0828

Jjon@theprimeexperience.com

Beef Schnitzel 34

Baked Twine Potato, Poached Egg, Bearnaise Sauce

Prime Beef Burger 29 MIRAMAR%:;L & BUNGALOWS

NNNNNNNNNNN

Classic Garnish, Fries

Porcini Mushroom Burger 35
Original Prime Grill Burger, Roasted Porcini Mushrooms, Porcini Aioli, Truffle Fries

Slow Roasted Kobe Sliced Brisket Grill 48

Mash Potato, Cherry Tomato, Haricot Verts, Red Wine Demiglaze

BBQ Braised Brisket Sandwich 35

Spicy Onion Crisps, Avocado, French Fries, Smoky Bacon Aioli

48 Hour- Roasted Lamb Ribs 54

Kabocha Squash Puree, Couscous Broccoli Rabe, Mint Yogurt, Arugula

Currant Glazed Long Island Duck 52
Confit of Leg and Crisp Roasted Breast, Chestnut Apple Puree, Quinoa, Beets, Kale Pilaf

Steaks
Greens, Fries
Pepper Crusted Filet 56 Reserve 58 Filet 55 Center Cut Rib Eye 54
Kobe Rib-Eye 65 Blacken Cowboy 72
Prime West Colossal Ribs 98 Sizzling Steak For Two 98
Bone In, For Two 210z Sliced West Cut Steak, For Two
Sides
Yukon Potato Mash 12 French Fries 12 Kobe Beef Rice 18  Haricot Verts 12 Steamed Vegetables 16
Roasted Cauliflower 14 Sautéed Onions 11 Artichoke with Tomatoes Black Olives 15
Herb Roasted Sauteed Spinach with Exotic Mushrooms 14 Shishito peppers 12 Edamame 9

p LI ME W e s



