
SPECIALTY MARTINIS 15

S A K E T I N I :  Iichiko vodka with ozeki sake & fresh cucumber garnish

LY C H E E :  lychee liqueur, sake, rum blanco & fresh lime juice

BEER SELECTION 7

WINE SELECTION

S PA R K L I N G   +  C H A M PA G N E

A L O I S  L A G E D E R  P I N O T  G R I G I O  
Alto Adige, Italy - 2016
D O G  P O I N T  S A U V I G N O N  B L A N C  
Marlborough, New Zealand - 2016
D O M A I N E  L E  P E T I T E  B R O U X  S A U V I G N O N  B L A N C
Sancerre, France - 2016
S A N TA  B A R B A R A  C H A R D O N N AY
Santa Barbara, California - 2016

L E  C O N T E S S A  P R O S E C C O  B R U T
Vazzola, Italy

            1 4

5 2         1 3

5 6        1 4  

6 4        1 6       

6 0        1 5

R E D  

Z U C C A R D I  “ Q ”  M A L B E C
Mendoza, Argentina - 2015
R AY M O N D  S O M M E L I E R  C A B E R N E T  S A U V I G N O N  
Napa Valley, California - 2014

B U E N A  V I S TA  P I N O T  N O I R   
Sonoma Coast, California - 2016

6 0          1 5

5 6         1 4

6 4         1 6

     B T L      G L S

     B T L      G L S

W H I T E      B T L      G L S

SAKE LIST
C L E A N ,  F O C U S E D ,  P U R E  +  L I G H T  B O D Y S I Z E      B T L      G L S

E X P R E S S I V E ,  B R I G H T  F R U I T  +  F L O R A L  A R O M A S

C L A S S I C  S T Y L E ,  R I C H ,  E A R T H Y  +  F L AV O R F U L

S W E E T  +  U N F I LT E R E D

“ Y E T I ”  Y U K I  O T O K O  ( H )
light, clean and dry with soft steamed rice quality

“ M E L O D Y  O F  W AT E R ”  M I Z U  N O  S H I R A B E  ( G )
slightly dry & delicate round finish

“ S N O W  S H A D O W ”  Y U K I K A G E  ( T J )  
light and elegantwith aromas of green apple and citrus

 “ C H A M P I O N  O F  T H E  W E S T ”  N I S H I  N O  S E K I  ( T J )
robust, earthy, layered, soft fruit, aromatic finish

“ C R A Z Y  M I L K ”  E V O L U Z I O N E  ( N I G O R I - U N F I LT E R E D )
thick clouds, slightly sweet  + coco

7 2 0 m l     7 2          1 8

7 2 0 m l     7 8           

7 2 0 m l     7 6         1 9

7 2 0 m l     7 6         1 9

3 0 0 m l     3 1         

“ S W O R D ”  K E N  ( D )  
aroma of ripe melon and pear, smooth taste

7 2 0 m l     1 7 5         

A S A H I  S U P E R  D R Y       S A P P O R O       S A P P O R O  L I G H T  

( J ) :  J U N M A I   ( T J ) :  T O K U B E T S U  J U N M A I   ( H ) :  H O N J O Z O

( G ) :  G I N J O   ( D ) :  D A I G I N J O  

V I L L A  V I VA  R O S E
Cotes de Thau, France - 2018

5 8        1 5



E S T.  1 9 9 9

J A L A P E Ñ O  H A M A C H I  C R U D O   1 8
sashimi hamachi with yuzu garlic vinaigrette and jalepeno

M A N G O  T U N A  TATA K I   2 0
lightly seared bluefin tuna topped with mango, avocado,
arugula, and quail egg in Japanese chili oil ponzu dressing

A K A M I  S H I I TA K E  ( 2 p c )   1 6
lean blue fin tuna nigiri with soy butter shiitake mushrooms

T O G A R A S H I  H A M A C H I  ( 2 p c )   1 5
Hamachi belly nigiri torched with togarashi and topped with 
yuzu vinaigrette

E B I  E B I  S P E C I A L  R O L L  ( 8 p c s )   2 1
fried panko breaded shrimp and scallion roll topped with 
black tiger shrimp, orange masago, and creamy wasabi sauce

SPECIALS





HOUSE SPECIALTIES

K A N I  N I G I R I  1 3
spicy baked king crab served nigiri style (2PCS ON RICE)

S A K A N A  C A R PA C C I O  2 6
thinly sliced tuna, salmon, whitefish and octopus with black tobiko and 
cilantro in a sweet garlic sesame soy sauce

N I G I R I  T R I O  1 6
fatty tuna topped with fresh wasabi scallion, house soy marinated 
salmon, fresh salmon with soy garlic and onion (3PCS ON RICE)

M I R A I  C O M B I N AT I O N  :  NIGIRI  36 -  6PCS ON RICE |  SASHIMI 68 -  12PCS SLICED FISH

lean, medium fatty and fatty tuna, two cuts of white fish and salmon 

HOT + COLD PLATES

S E A W E E D  S A L A D  6
blend of fresh seaweed with cucumber and sesame seeds with sweet vinegar dashi

B I N  C H O  1 6
marinated albacore tuna sashimi on a bed of arugula, 
shaved carrots and daikon in a citrus vinaigrette

O N S E N  S H I S O  F R I E D  R I C E  2 0  / ADD SHRIMP - 8  O R  ADD CHICKEN - 6  O R  ADD STEAK - 1 1
with bacon, onions, garlic, and shiso seeds topped with slow poached egg 
and nori shisos

M I S O  S O U P  6
with wakame, scallions and tofu

E D A M A M E  8
served warm orchilled with sea salt

S H R I M P  T O G A R A S H I  1 8  / ADD RICE - 3
sautéed butterfly shrimp in a Japanese seven spice sauce 
C H I C K E N  T O G A R A S H I  1 7  / ADD RICE - 3
sautéed chicken and asparagus with Japanese seven spice sauce 

CHEF’S SPECIAL ROLLS

T U N A  T U N A  S A L M O N   2 2  
poached salmon roll topped with thinly sliced tuna with avocado 
mousse and creamy wasabi sauce

S P I C Y  M O N O   2 2  
spicy octopus roll topped with spicy tuna tartare with sweet unagi sauce

S P E C I A L  S A L M O N   2 1  
panko breaded shrimp roll topped with house soy marinated 
salmon sashimi with creamy wasabi tobiko sauce

S P E C I A L  H I R A M E   2 4  
soft shell crab roll topped with thinly sliced fluke with a ponzu dipping sauce

H I R A M E  P O N Z U  1 3
thinly sliced fluke with spicy radish and house ponzu

Y U K E  T O R O  1 8  -  U P O N  A V A I L I B I L I T Y
chutoro tuna tartare with quail egg in Chef’s special soy

S T E A K  T O G A R A S H I  2 6  / ADD RICE - 3
6oz skirt steak with sautéed  asparagus with Japanese seven spice sauce 

S U M M E R   2 4  
yellowtail, avocado, cilantro, oshinko roll topped with snapper, scallions, and chili oil

CHEF’S SPECIAL NIGIRI + SASHIMI  



EXTRAS

MAKI ROLLS

NIGIRI + SASHIMI

lean
C H U T O R O

A K A M I  

medium fatty
O T O R O
fatty

H I R A M E
Japanese fluke

M A D A I
Japanese snapper

T U N A  -  B L U E  F I N

S A K E
fresh salmon

Z U K E
house soy marinated

S A L M O N

H A M A C H I
Japanese yellow tail
K A N PA C H I  
Japanese amber jack

W H I T E  F I S H

B L A C K  T O B I K O

S P I C Y  T O B I K O  
W A S A B I  T O B I K O  

F I S H  R O E

U N A G I
fresh water

I K U R A

TA K O  
octopus
I K A
squid
U N I  
sea urchin

E E L

NIGIRI: 1PC ON RICE

N          SN          S
E B I
black tiger
B O TA N  E B I
raw sweet shrimp

S H R I M P
  4           8

  5          1 0

A K A  A N A G O
sea water

  9          1 8

S H I R O  A N A G O
sea water

  1 2         2 4

  7           1 4

  7           1 4

  9           1 8

M P
U P O N  A V A I L I B I L I T Y

  4             8

  4            1 0

  5           1 0
  5           1 0
  5           1 0
  5           1 0

  1 1          2 2

  6           1 2

  6           1 2

  6           1 2

  6           1 2

  6           1 2

  6          1 2

PA N K O  B R E A D E D  S H R I M P  1 2

AV O C A D O  8

A S PA R A G U S  7

C U C U M B E R  7

O S H I N K O  7

K I N G  C R A B  C A L I F O R N I A  1 6

S A L M O N  9

T U N A  9

S P I C Y  T U N A  1 0

S P I C Y  O C T O P U S  1 0

S O F T  S H E L L  C R A B  1 7

Y E L L O W  TA I L  S C A L L I O N  1 0

ALL MAKI ROLLS CAN BE MADE “SKINNY” (LESS RICE) UPON REQUEST

F R E S H  W A S A B I  1 . 5

S I D E  R I C E  3

E X T R A  S A U C E  2

S I D E  T O G A R A S H I  S A U C E  5  

SASHIMI: 2PCS SLICED FISH

salmon roe

E E L  +  AV O C A D O  1 4


