DOSI +IVO

SAND BAR

APPETIZERS

PUERTO RICAN PINEAPPLE
local Manati pineapple, chili lime salt

EDAMAME
soybeans, aji amarillo sauce

CRISPY SUSHI
oshi zushi crispy rice, tuna, salmon & hamachi tartare, "nam jim jaew" Thai spicy aioli

NEMS
Vietnamese spring roll, shrimp, sour mango, avocado, asparagus, basil, coriander, recao-mint "mojo"

CHICKEN SSAM
grilled chicken thigh, Boston lettuce, kaffir lime, recao, mint, shallots, garlic chips, coconut-curry, cashew sauce

CHAR SIU
Malaysian style BBQ pork ribs, chili, lime, coriander, crispy shallots

SALADS

ROJAK
Penang style pineapple salad, tamarind-lime sauce, cucumber, carrots, basil, coriander, fogarashi, cashew butter, roasted peanuts

MISO TENDER LEAVES & JAPANESE PICKLES
miso-sesame dressing salad, tatfsoi, mizuna, cherry tomato, asparagus, carrot, shallots, avocado

MA JIANG MIAN
Taiwanese sesame chilled sweet potato noddles salad, pickled cucumber, carrot, scallions, mint, creamy sesame dressing, crunchy garlic

GOI GA
roasted chicken Vietnamese salad, cabbage, green mango, crispy shallots, mint, serrano peppers, roasted peanuts, crispy wonton

CRUDO

YUM TUNA
yellowfin tuna, Thai sweet & sour dressing, shallots, green papaya, lemongrass, coriander, mint, toasted cashews

HAMACHI & PARCHA CEVICHE
serrano peppers, green mango, "arare" rice crackers, shallots, mint, passion fruit leche de figre
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BOWL

TUNA POKE
yellowfin tuna, sushirice, edamame, avocado, cucumber, coriander, chives, furikake, wakame seaweed, crispy shallots

SALMON POKE
Ora king salmon, sushi rice, mango, carrot, avocado, cucumber, recao, furikake, crispy garlic

HAMACHI DONBURI
Japanese yellowtail, sushirice, yuzu-miso sauce, shiso hijiki sesaweed salad, onsen egg, scallions, serrano peppers

BUNS & SANDWICHES

CRISPY CHICKEN SANDWICH
house-made sweet potato bun, kimchi mayo, cabbage slaw, house pickles, tender leaves

WAGYU SANDO
English muffin, miso demi-glace, Dijon mustard, tender leaves, cheddar cheese, served with fries

BBQ BRISKET BANH MI
"pan de agua" house-made bread, slow roasted brisket, serrano aioli, recao, mint, mizuna, pickles, sriracha, crispy shallots, sesame, served with sweet potato
fries

WOK

PHAD KAPRAO GAI
holy basil & chicken stir fry, garlic, chilli, sweet soy, fried egg

HOKKIEN MEE
Fujian style wheat noodles, pork belly, shrimp, squid, garlic, ginger, bok choy, dark soy

DESSERTS

ICE CREAM & SORBET

VANILLA

CHOCOLATE

BLACK SESAME

COCONUT SORBET
MANGO-LEMONGRASS SORBET
RASPBERRY SORBET
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MOCHI

SEASONAL SELECTION

A 20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE. CONSUMING RAW OR UNDER COOKED EGGS, MEATS, OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



DOSI +1VO

SAND BAR

START

MIXED BERRIES

MAIN

CHEESE BURGER
MACARON!I & CHEESE
GRILLED CHEESE SANDWICH
CHICKEN TENDERS

SIDES

HOUSE SALAD
FRENCH FRIES

DESSERT

CHOCOLATE CHIP COOKIES
CHOCOLATE CHIP COCOKIES ICE CREAM SANDWICH
ASSORTED HOUSE ICE CREAM OR SORBET

$20

FOR CHILDREN UNDER 12 YEARS OLD. MENU INCLUDES: JUICE, MILK OR WATER.



	Positivo-Lunch
	Positive-Kids-Lunch

