
Snacks

Edamame w i th  Ma ldon  sea  sa l t  
o r  sp i cy  ga r l i c  5

Sa lmon  &  tuna  t acos  7

Osh inko  (p i ck led  vege tab les )  4 .5

Sp inach  w i th  sesame dress ing   7

Gr i l l ed  padron  peppers  w i th  
g reen  d ress ing  7

Co ld  D i shes

Sca l lops  avocado  wasab i  sa l sa  
w i th  umami  j e l l y  17 .5

Toro  tuna  sp i cy  m iso  t ru f f l e  22

New s t y le  sash im i  w i th  
yuzu  soy  sa l sa 

Sa lmon  12 .5 

Tuna  14 

Hamach i  16 .5

Ta r ta re  w i th  cav ia r  umami  j e l l y 

Sa lmon  16 

Tuna  17 

Hamach i  17

Cev i che 

Langous t i ne  16 

M ixed  sea food  12 .5

Tuna  ta tak i  w i th  sp i cy  ponzu  14

Bee f  t a tak i  w i th  sp i cy  ponzu  14 .5

Ye l low ta i l  shash im i , t ru f f l e  
yuzu  d ress ing  18

Ho t  D i shes

Gyoza  Japanese  Dumpl ing

Ch icken  cabbage  5 .5

P rawn  gar l i c  9

Tempura

Mixed  vege tab le  7 .5

P rawn  &  vege tab le  9 .5

P rawn  10 .5

Ch i cken  ka ra  age  9 .5

Squ id  yuzu  togarash i  1 1

W i ld  p rawn  w i th  sp i cy  c ream 13 .5

Sp i cy  f r i ed  so f t  c rab  w i th  
c reamy  sp i cy  ga r l i c  1 1

Roba ta  Charcoa l  G r i l l 

Eggp lan t  i n  m i r im, g inger  and  soy  8

Asparagus  swee t  soy  and  sesame  7 .5

Sca l lops  w i th  yuzu  ponzu  t ru f f l e  14

Lamb cu t le t  w i th  ko rean  sp i ce  16

Ch i cken  skewers  w i th  young  
l eek  t ru f f l e  1 1

Beef fillet (150g) with teriyaki sauce 16 .5

B lack  cod  w i th  yuzu  miso  22 .5

Ch i cken  te r i yak i  12

G lazed  sa lmon  sp i cy  te r i yak i  13 .5

Bee f  f i l l e t  ( 150g)  toban  yak i  17 .5

Sush i

 

Mak i  o r  Temak i 

Tuna  tekka  5 .5

Sa lmon  tekka  5 .5

Kappa  5

Sa lmon  and  avocado  6 .5

Tuna  and  avocado  6

Sp i cy  hamach i  7

Sp i cy  tuna  7

So f t she l l  c rab, cucumber  k im ch i  
(mak i  on l y )  1 1

Ca l i f o rn ian  ro l l , avocado  
and  cucumber  10

Cr i spy  p rawn , avocado  
and  swee t  soy  sauce  7 .5

Cr i spy  tuna  ro l l  9

Ee l  and  avocado  6 .5

Tempura  asparagus  ro l l  8

Dragong  ro l l , avocado  cucumber  
ee l  sauce  (mak i  on l y )  12

Shr imp and  avocado  8

N ig i r i  2  p ieces  /  
Sash im i  3  p ieces 

Sa lads

Alaskan  k ing  c rab  leg  and  avocado  
w i th  shoyu  wasab i  d ress ing  12

Sash imi  sa lad wi th  a l l ium dress ing  10 .5

F ie ld  g reen  sa lad  w i th  yuzu  miso 
d ress ing  7 .5

R i ce  &  Soup

Miso  soup  to fu  seaweed  
sp r ing  on ion  5 .5

Sp i cy  sea food  miso  soup  6 .5

S teamed r i ce  4

An  op t iona l  12 .5% serv i ce  charge  w i l l  be  added  to  the  b i l l

Tuna  8

Sa lmon  6

Hamach i  7 .5

Seabass  7

Turbo t  7 .5

Ee l  7

Sa lmon  egg  6 .5

Aka  eb i  8

Snow c rab  7

Shr imp  6

Sca l lop  10 .5

Uni  (seasonal only) 13

Sush i



 


