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NOVA Kitchen & Bar offers a sensor
journey through the five elemen\ts, creating
an otherworldly dining experiende inspired
by the beauty of a moving star, ihviting
guests to explore life's dimensiops anew.
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Our venue is perfectly equipped to host " Phone
private events, ensuring that every occasion, ¢+ (714) 696-0888
whether it be an intimate gathering or a L5 '
grand celebration, is meticulously crafted to 3 4 - -
be as memorable and magical as possible. : Website

www.novaoc.com
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12361 Chapman Ave

Garden Grove, CA 92618 THE FIVE-ELEMENT DINING EXPERIENCE



EARTH MENU

$65/person

Starter
Mixed Green Salad

(Fried Avocado, Julienne Carrots,
Radish, Miso Vinaigrette)

Entree (choice of 1)
Chicken Teriyaki

(Daikon Slaw, Pickled Cucumber, Sesame)
Thai Charred NY Steak
(Thai Chutney, Japanese Eggplant)
Salmon

(Sesame Bok Choy, Saffron Sauce,
Ginger Garlic, Panko Crust)

Szechuan Tofu

(Vegetarian: Vegetable Medley,
Citrus Szechuan Sauce, Fried Tofu)

Sushi (Prepared Family Style)

California Roll
Vegetable Roll

Side (Choice of 1)

Brussel Sprouts
Chow Mein
Vegetable Fried Rice

Dessert

Mochi with Seasonal Fruit

METAL MENU

$80/person

Starter

Edamame

Salad
Mixed Green Salad

do, Julienne Carrots,
s0 Vinaigrette)

Sushi (Prepared Family Style)

California Roll
Vegetable Roll
Spicy Tuna Cut Roll

Entree (choice of 1)
Chicken Teriyaki

(Daikon Slaw, Pickled Cucumber, Sesame)
Thai Charred NY Steak
(Thai Chutney, Japanese Eggplant)
Salmon

(Sesame Bok Choy, Saffron Sauce,
Ginger Garlic, Panko Crust)

Szechuan Tofu
(Vegetarian: Vegetable Medley,
Citrus Szechuan Sauce, Fried Tofu)

Side (Choice of 2)

Brussel Sprouts

Chow Mein

Vegetable & Egg Fried Rice
Stir Fried Broccolini

Dessert

Mochi with Seasonal Fruit

WATER MENU

$90/person

Starter

Sauteed Edamame

Salad (choice of 1)
Mixed Green Salad

(Fried Avocado, Julienne Carrots,
Radish, Miso Vinaigrette)

Sushi (prepared Family Style)
California Roll

Vegetable Roll

Spicy Tuna Cut Roll
Specialty Roll
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Entree (choice of 1)
Chicken Teriyaki

(Daikon Slaw, Pickled Cucumber, Sesame)

Thai Charred NY Steak

(Thai Chutney, Japanese Eggplant)

Miso Cod

(72hr Miso Marinated, Miso Reduction,
Bok Choy, Banana Leaf)

Szechuan Tofu
(Vegetarian: Vegetable Medley,
Citrus Szechuan Sauce, Fried Tofu)

Side (Choice of 3)

Brussel Sprouts

Chow Mein

Vegetable & Egg Fried Rice
Stir Fried Broccolini

Stir Fried Bok Choy

Dessert (choice of 1)

Chocolate Cake
Chef’s Choice of Sorbet

FIRE MENU

$105/person

Starter (Prepared Family Style) Entree (choice of 1)

Sauteed Edamame Chicken Teriyaki

(Daikon Slaw, Pickled Cucumber, Sesame)

Thai Charred NY Steak

(Thai Chutney, Japanese Eggplant)

Toro Tartare Toast

Soup (Choice of 1) Miso Cod
(72hr Miso Marinated, Miso Reduction,
Bok Choy, Banana Leaf)

Szechuan Tofu

(Vegetarian: Vegetable Medley,
Citrus Szechuan Sauce, Fried Tofu)

Miso Soup

Salad (choice of 1)

Mixed Green Salad
(Fried Avocado, Julienne Carrots,
Radish, Miso Vinaigrette)

Side (choice of 3)

Brussel Sprouts

Chow Mein

Vegetable & Egg Fried Rice
Stir Fried Broccolini

Stir Fried Bok Choy

Sushi (prepared Family Style)
California Roll

Vegetable Roll

Spicy Tuna Cut Roll
Specialty Roll

Dessert (choice of 1)
Chocolate Cake

Chef’s Choice of Sorbet
Mochi



