
SMALL PLATES

EDAMAME salt, lemon .............................................................................................................................................................. 8

WHIPPED FETA honey sriracha, za’atar, toast ..............................................................................................................................16

CRISPY POTATOES scallion, roasted garlic dill dip ................................................................................................................. 10

BRUSSELS SPROUTS bacon, sesame, maple glaze .................................................................................................................... 10

RED PEPPER JAM goat cheese, hazelnut, toast ..........................................................................................................................16

CRISPY PORTABELLA MUSHROOMS scallion, roasted garlic dill dip ......................................................................................12

CRISPY CHICKEN WINGS 6 wings, asian sea salt, choice sauce: teriyaki, korean buffalo, hoisin BBQ, korean sauce.......................16

BAO BUNS house pork belly, red cabbage, carrot, cilantro, garlic soy, spicy mayo  
(sub veggies  $14 / sub chicken $15)................................................................................................................................................16

BANG BANG SHRIMP crispy coconut shrimp, house bang bang sauce, arugula.............................................................................. 17

LOCAL CHEESE BOARD toast, house jam, stone ground mustard, pickle ................................................................................... 26

ENTRÉES

CHICKEN FLORENTINE boneless chicken breast, creamy spinach,  
fingerling potatoes, grilled asparagus, herb cream sauce .............................................................................................................. 27

CHILI PEPPER CHICKEN boneless chicken breast, linguine, sun-dried tomatoes, gorgonzola cream, cilantro, basil, grilled lime.... 26 

PANKO CRUSTED CHICKEN BREAST sesame white rice, maple bacon brussels, cranberry ginger sauce, local honey.................. 27

MAPLE LEAF DUCK BREAST chive risotto, wild mushroom, caramelized onion, lemon zest .................................................... 28

BLACKENED SALMON herb pappardelle, calabrian chili romesco, peruvian peppers, cipollini onion, parmesan, fresh herbs........ 32

CRISPY WALLEYE lacinato kale, roasted parsnip, shallot, chipotle cream, citrus............................................................................. 31

BRAISED SHORT RIB white cheddar polenta, roasted baby carrot, herb jus, red wine reduction.................................................. 36

TOMAHAWK PORK CHOP maple glaze, house corn bread, cajun cream, crispy onion................................................................. 38

8OZ USDA PRIME PUB STEAK sage fingerling potato, wild mushroom, asparagus,  
butternut squash puree, roasted garlic butter.................................................................................................................................. 33

12oz GRASS FED NY STRIP white cheddar and roasted garlic whipped potatoes, grilled asparagus, house steak sauce ........... 44

SANDWICHES
served with house chips, crispy potatoes, or brussels sprouts (add bacon $2/ sub GF bun $1.5)

GOAT CHEESEBURGER double beef patties, goat cheese, house red pepper jam, crispy bacon, brioche.......................................19

CERULEAN BURGER double beef patties, cheddar, crispy onion, hoisin aioli, house pickle, brioche...............................................18

CRISPY KOREAN CHICKEN gochujang sauce, kimchi, spicy aioli, brioche..................................................................................... 17

CERULEAN CHICKEN BURGER garlic aioli, orange marmalade, arugula, white cheddar, brioche................................................... 17

WALLEYE SLIDERS red cabbage slaw, house tartar, brioche.......................................................................................................... 23

SALADS & SOUPS

SPINACH SALAD mandarin, heirloom tomato, candied walnut, gorgonzola, cranberry ginger vinaigrette ................................... 11

MEDITERRANEAN CAESAR romaine, sun-dried tomato, olive, caramelized onion, parmesan, herb crumble ............................ 11

KALE SALAD arugula and kale, roasted butternut squash, dried cherries, goat cheese, candied pecans,  
maple balsamic vinaigrette (add protein: chicken $7 / salmon $12 / seared tuna $14 / shrimp $12 / beef $12) ...............................12

MISO SOUP shiitake, chives, togarashi ......................................................................................................................................... 6

CHORIZO CHILI chive, white cheddar ........................................................................................................................................ 7

 vegetarian      gluten free consumption of undercooked foods such as seafood & shellfish may increase your risk of foodborne illness

  CERULEAN DINNER



0625 vegetarian      gluten free consumption of undercooked foods such as seafood & shellfish may increase your risk of foodborne illness

TRADITIONAL ROLLS 
CALIFORNIA crab, avocado, cucumber, sesame  .................................................................................................................................13

SPICY TUNA tuna, avocado, cucumber, shichimi, spicy mayo ..............................................................................................................17

SPICY VEGGIE avocado, cucumber, red pepper, carrot, shichimi, spicy mayo ................................................................................... 11

CRUNCHY ASPARAGUS tempura asparagus, scallion, red pepper, avocado..........................................................................................13

PHILLY ROLL smoked salmon, cream cheese, cucumber, sesame  ........................................................................................................13

SPICY SALMON salmon, cream cheese, cucumber, avocado, sesame, shichimi, spicy mayo, chili unagi sauce .........................................15

TEMPURA EBI tempura shrimp, scallion, cucumber, spicy mayo .............................................................................................................15

GUNSLINGER tuna, avocado, tomato, jalapeno, scallion, sriracha, cumin spice mix .............................................................................17

SPECIALTY ROLLS
SWEET CHILI ROLL tempura shrimp, cucumber, carrot, cream cheese, scallion, avocado, sesame, sweet chili sauce ...............................15

DOUBLE DRAGON tempura shrimp, cucumber, tobiko, hoisin mayo, unagi sauce, steamed shrimp ........................................................15

KOSHOU tempura shrimp, cream cheese, scallion, red pepper, avocado, shichimi, sriracha, chili-unagi sauce ..........................................14

CRUNCH ROLL tuna, avocado, red pepper, furikake, tempura crunch, chili-unagi sauce ..........................................................................15

FLYING FISH ROLL smoked salmon, tempura broccolini, cucumber, cream cheese, jalapeno,  
avocado, tempura crunch, unagi sauce, spicy mayo ...................................................................................................................................15

BIAS tuna, shichimi, cream cheese, tempura broccolini, scallion, avocado, sriracha ..................................................................................17

VOLCANO crab, cucumber, avocado, shichimi, spicy mayo, hamachi ...................................................................................................17

TIGER ROLL hamachi, avocado, cucumber, furakake, hoisin mayo, poke sauce, pickled onion, carrot, black tobiko salad..........................17

FUTO MAKI
CRAB RANGOON FUTO crab, cream cheese, scallion, shiitake, red pepper, spicy mayo, chili-unagi, tempura fried ...............................18

LUCILLE salmon, ginger, avocado, scallion, tempura asparagus, sweet chili sauce.....................................................................................18

LAVA ROLL tuna, smoked salmon, cucumber, togarashi, cream cheese, scallion, sriracha, spicy mayo, tempura fried............................... 19

POKE BOWLS
Your choice of protein(s), veggies, and toppings served over sticky rice or fresh greens

CHOOSE 3 VEGETABLES

Edamame
Cucumber
Red Pepper
Carrot
Pickled Shittake
Kimchi
Avocado (+$2)

CHOOSE ANY TOPPINGS

Scallions
Nori Furikake
Nori Strips
Jalapenos
Sesame

Wasabi
Pickled Ginger 
Tempura Crunch
Togarashi Spice
Tobiko (+$1)

CHOOSE ANY SAUCES

Unagi
Chili Unagi
Spicy Mayo 
Sriracha 
Poke
Sweet Asian Chili 
Hoisin Mayo
Wasabi Mayo 

PROTEIN

CHOOSE 1......20

CHOOSE 2.....  22

CHOOSE 3.....  24

Shrimp
Tempura Shrimp
Crab
Tuna
Salmon
Hamachi
Smoked Salmon

KID’S MEALS
AVAILABLE FOR KIDS 12 AND UNDER............................................................................................................................................... 11  
All meals come with a side and brownie

CHICKEN NUGGETS  
honey

MAC & CHEESE  
white cheddar 

CHEESEBURGER  
cheddar

SALMON  
hoisin bbq

GRILLED CHEESE 
white cheddar 

KID’S ENTRÉES (PICK 1)                                                                                                                                             CHOOSE A SIDE                                            

CRISPY POTATOES 
FRUIT 
EDAMAME 
APPLESAUCE 


