Peppered Tuna Steaks with a Wasabi Mayonnaise 
Serves 2
Ingredients
2 tablespoons wasabi powder (horseradish powder)*
1 1/2 tablespoons water
1/2 cup mayonnaise
2 6-8oz Tuna Steaks All varieties of Tuna will work just make sure it's
Sushi Grade
2 1/2 tablespoons soy sauce
1 tablespoon of  pickled ginger finely chopped
Olive oil for brushing 
Fresh ground black pepper
How it's done
Mix 2 tablespoons wasabi powder and 1 1/2 tablespoons water in small bowl to
blend. Whisk in 1/2 cup mayonnaise. Cover wasabi mayonnaise and refrigerate
at least 30 minutes. (Can be made 1 day ahead. Keep refrigerated.)
Combine tuna pickled ginger and soy sauce in medium bowl; toss to coat.
Marinate tuna 30 minutes at room temperature, stirring occasionally.
Prepare grill or grill pan and set to HIGH heat.  I love my tuna blue rare
on the inside and grilled kissed on the outside.  Leave the lid of your
grill open when trying to accomplish rare tuna steaks.  If you close the
grill you really start baking the fish.
Take tuna out of marinade and pat dry, season with fresh ground pepper. You
won't need salt, the soy sauce has enough.
Grill tuna about 3 min per side for rare or to your desired doneness.

I personally would plate the tuna over some wilted baby spinach and drizzle
wasabi mayo over fish. Also don't forget to put some on the side. And yes
it's your plate double or even triple dip if you want.
