
S P I C Y  T U N A

S A L M O N

Y E L L O W T A I L

L O B S T E R  Y U Z U

T R U F F L E  A V O C A D O

1 8 . 0 0

1 8 . 0 0

1 8 . 0 0

1 8 . 0 0

1 8 . 0 0

6  P I E C E S  P E R  O R D E R
C A N  C H O O S E  1 - 2  T Y P E S

A P P E T I Z E R S

M I S O  S O U P

E D A M A M E

S P I C Y  E D A M A M E

S H I S H I T O  P E P P E R S

T U N A  M U S H R O O M  C H I P

7 . 0 0

7 . 0 0

7 . 0 0

8 . 0 0

1 2 . 0 0

9 . 0 0

S A S H I M I

K I N G  S A L M O N

Y E L L O W T A I L  J A L A P E Ñ O

H O K K A I D O  S C A L L O P

1 0 . 0 0

1 1 . 0 0

1 5 . 0 0

1 8 . 0 0

1 4 . 0 0

O M A K A S E

7 5 . 0 0

CAN’T DECIDE? LEAVE IT UP TO OUR CHEFS! 

OUR LATEST 12 PIECE TASTING MENU  

ALBACORE
YELLOWTAIL SCALLION
SEA SCALLOP
LIME + PINK SEA SALT

BOTAN EBI
LIME

KING SALMON
LEAN TUNA
TOFU SAUCE

CHU TORO
KIZAMI WASABI + CAVIAR

STRIPED JACK
SCALLION

SEA BREAM
SEARED O TORO
TRUFFLE SALT

UNAGI
IKURA
SPICY CRAB
SEARED A5 WAGYU

6.00
8.00
9.00

10.00

8.00
7.00

12.00

9.00

8.00
12.00

8.00
9.00
9.00

14.00

HANDROLL SPECIAL
PICK ANY 5 HANDROLLS

YELLOWTAIL SCALLION

TORO SCALLION

SEARED UNAGI AVOCADO

HOT & SPICY BLUE CRAB

HOT & SPICY SCALLOP

LOBSTER

WAGYU

SPICY TUNA

SALMON IKURA

EGGPLANT MISO

TRUFFLE AVOCADO
w/ SUNDRIED TOMATO & CUCUMBER

MUSHROOM TOMATO

40.00

8.00

12.00

7.00

9.00

9.00

12.00

14.00

9.00

10.00

8.00

8.00

8.00

 
$ 3 4

1  A P P E T I Z E R  O R  S A S H I M I  
4  N I G I R I  P I E C E S

( M u s t  o r d e r  t w o  t y p e s )

(not included in the lunch specials)

 
2  H A N D R O L L S

$ 3 0
1  A P P E T I Z E R  O R  S A S H I M I  

2  N I G I R I  P I E C E S
( M u s t  o r d e r  o n e  t y p e )

1  H A N D R O L L

$ 4 0
1  A P P E T I Z E R  O R  S A S H I M I  

6  N I G I R I  P I E C E S
( M u s t  o r d e r  t h r e e  t y p e s )  

2  H A N D R O L L S  

S U R F  +  T U R F
YUZU LOBSTER, WAGYU, MANGO, AVOCADO, 

SRIRACHA & CRISPY SHALLOTS

S P I C Y  H A M A C H I
HAMACHI, YAMA GOBO, PICKLED JALAPEÑO, 

SERRANO AIOLI, CRISPY QUINOA & CILANTRO

T O R O  &  S C A L L O P
TORO, TAKUAN, SCALLOP, SHISO, CAVIAR, 

GINGER SOY & CHIVES

V E G G I E  R O L L  
FIVE SPICE SQUASH, CARROT, MUSHROOM, 

PICKLED ONIONS, TRUFFLE AVOCADO, MICRO 

GREENS, MASAGO ARARE & TRUFFLE PONZU

L U N C H  S P E C I A L S

A V A I L A B L E  U N T I L  3 P M

S P E C I A L T Y  R O L L S

C R I S P Y  R I C E

H A N D R O L L SN I G I R I

3 2 . 0 0

1 8 . 0 0

2 2 . 0 0

1 . 5 0  /  E A C H

SPICY MAYO, EEL SAUCE, PONZU 

SAUCE, CARROT GINGER DRESSING, 

SESAME DRESSING, TAMARI

D I P P I N G  S A U C E S
TO DIP, SHARE, OR BOTH

S A L M O N  S H O K U P A N
T O A S T

S E A R E D  B O N I T O  

S P A N I S H  M A C K E R E L

3 0 . 0 0


