
HOT

A P P E T I Z E R S

EDAMAME

S t e a m e d  l i g h t l y  s a l t e d
$ 7  

SHRIMP SHUMAI 

S t e a m e d  s h r i m p  d u m p l i n g
$ 1 0

CRISPY GYOZA

P a n - f r i e d  p o r k  d u m p l i n g
$ 9

YAKITORI WING 

C h i c k e n  w i n g s  w i t h  J a p a n e s e  g a r l i c  s e a s o n i n g
$ 1 8  

GARLIC SHRIMP

L i g h t l y  f r i e d  s h r i m p  w i t h  r o a s t e d  g a r l i c  s a u c e
$ 1 6



PORK BELLY
B r a i s e d  p o r k  b e l l y  w i t h  a  s o y - m i r i n  g l a z e ,

d a i k o n ,  a n d  s o f t - b o i l e d  e g g
$ 1 6  

MISO COD
B r o i l e d  m i s o - m a r i n a t e d  b l a c k  c o d  w i t h  p i c k l e d  v e g e t a b l e s

$ 1 6  

ROCK SHRIMP TEMPURA
C r i s p y  f r i e d  s h r i m p  t o s s e d  i n  s p i c y  c r e a m y  s a u c e

$ 1 5  

ROASTED BABY CORN HONEY
R o a s t e d  b a b y  c o r n ,  m i s o  b u t t e r ,  k a t s u o b u s h i

$ 1 4

SHRIMP & VEGGIE TEMPURA 

L i g h t l y  b a t t e r e d  s h r i m p  a n d  v e g e t a b l e s  w i t h
d i p p i n g  s a u c e  

$ 1 8

AGEDASHI TOFU

C r i s p y  d e e p - f r i e d  s o f t  o r g a n i c  t o f u  i n  a  l i g h t
d a s h i  b r o t h  

$ 1 2

TAKO KARAAGE

J a p a n e s e - s t y l e  d e e p - f r i e d  o c t o p u s  w i t h
s o y  s e a s o n i n g

$ 1 8  



COLD

YELLOWTAIL CRUDO 

S l i c e d  y e l l o w t a i l  w i t h  s e r r a n o ,  s r i r a c h a  i n
p o n z u  s a u c e  

$ 2 0

TORO TARTARE

F i n e l y  c h o p p e d  f a t t y  t u n a  a n d  b l a c k
c a v i a r  i n  w a s a b i  s o y

$ 2 9

SCALLOP CARPACCIO

T h i n l y  s l i c e d  s c a l l o p s  w i t h  c i t r u s - t r u f f l e
s a u c e  a n d  b l a c k  t o b i k o  

$ 2 2

TUNA PIZZA

T u n a ,  a v o c a d o ,  m a s a g o  o n  a  c r i s p  t o r t i l l a
w i t h  J a p a n e s e  m a y o  

$ 1 8

BEEF TATAKI

S e a r e d  b e e f ,  c a b b a g e ,  f r i e d  o n i o n ,
s c a l l i o n ,  p o n z u  s a u c e  

$ 2 5

SUNOMONO 

T u n a ,  s a l m o n ,  w h i t e  f i s h ,  s h r i m p ,  s l i c e d
c u c u m b e r ,  s w e e t  v i n e g a r

1 8

CRISPY RICE

S p i c y  t u n a  1 7  |  S p i c y  S a l m o n  1 6  |
S p i c y  A v o c a d o  1 4



S O U P / S A L A D

MISO SOUP

T r a d i t i o n a l  s o y b e a n  b r o t h  w i t h  t o f u ,
s e a w e e d  a n d  s c a l l i o n s

$ 5

HOUSE SALAD

M i x e d  g r e e n ,  c h e r r y  t o m a t o e s ,  c u c u m b e r ,
c a r r o t ,  g i n g e r  d r e s s i n g  

$ 6

JAPANESE SEAWEED SALAD

M a r i n a t e d  w a k a m e  s e a w e e d  
$ 7

SNOW CRAB SALAD

S n o w  c r a b ,  c u c u m b e r ,  m a s a g o ,  J a p a n e s e  m a y o
$ 1 6  

TUNA TATAKI SALAD

S e a r e d  t u n a ,  m i x e d  g r e e n s ,  a v o c a d o ,  m a n g o ,
y u z u  d r e s s i n g  

$ 2 5



R O B A T A
J A P A N E S E  G R I L L

( 2  s k e w e r s  p e r  o r d e r )

CHICKEN (THIGH)

SHORT RIB

SCALLOP

SHIITAKE MUSHROOM

11

15

22

  8



N O O D L E &
R I C E

BEEF YAKI UDON
S t i r - f r i e d  J a p a n e s e  t h i c k  w h i t e  n o o d l e s ,  n a p a ,

c a r r o t ,  o n i o n
$ 2 2

SHORT RIB FRIED RICE
G r i l l e d  K o r e a n - s t y l e  s h o r t - r i b s  w i t h  s t i r - f r i e d

r i c e ,  c a r r o t s ,  e d a m a m e ,  e g g ,  g a r l i c
$ 2 5

NABE UDON SOUP
c h i c k e n ,  t o f u ,  n a p a ,  c a r r o t ,  m u s h r o o m ,  u d o n

n o o d l e
$ 2 5

WHITE RICE

SUSHI RICE

ROASTED VEGETABLES

4
5
10Si

d
e



E N T R E E
( s e r v e d  w i t h  r i c e )

CHICKEN TERIYAKI

G r i l l e d  o r g a n i c  c h i c k e n  b r e a s t  a n d  r o a s t e d
v e g e t a b l e s  w i t h  t e r i y a k i  s a u c e

$ 2 2

CHICKEN KATSU

P a n k o - b r e a d e d  a n d  d e e p - f r i e d  J a p a n e s e  s t y l e
$ 2 0

SCOTTISH SALMON

G r i l l e d  s a l m o n  a n d  r o a s t e d  v e g e t a b l e s  i n
t o m a t o  g i n g e r  s a u c e

$ 2 8  

RIB EYE PEPPER STEAK
1 0  o z  r i b e y e  w i t h  m u s t a r d  p e p p e r c o r n  s a u c e  

$ 3 6

BRONZINI

J a p a n e s e - s t y l e  g r i l l e d  M e d i t e r r a n e a n  s e a  b a s s
a n d  r o a s t e d  v e g e t a b l e s  

$ 2 8

JAPANESE CURRY

B e e f ,  p o t a t o ,  o n i o n ,  c a r r o t  i n  t h e  t r a d i t i o n a l
J a p a n e s e  c u r r y  s a u c e  

$ 2 5



S U S H I / S A S H I M I
( s u s h i  1  p c  o r  s a s h i m i  2  p c s )

TUNA (AKAMI)

CHU TORO

OTORO 

YELLOWTAIL

YELLOWTAIL BELLY

SALMON

SALMON BELLY

SNAPPER (MADAI)

FLOUNDER (HIRAME)

GOLDEN EYE SNAPPER 

STRIPED JACK (SHIMA-AJI)

KANI

5

12

16

6

7

5

6

8

8

10

8

4

PREMIUM NIGIRI

SHRIMP (1)

OCTOPUS

SQUID (1)

HOKKAIDO SCALLOPS

BOTAN EBI (1)

FRESHWATER EEL (1)

SALMON ROE (1)

MASAGO (1)

TAMAGO

SNOW CRAB (1)

WAGYU (1)

UNI (1)

5

6

6

8

9

7

6

4

5

9

MP

MP

TORO, BLACK CAVIAR, TRUFFLE            

FOIE GRAS, TRUFFLE, BLACK CAVIAR   

WAGYU BEEF, FOIE GRAS, TRUFFLE     

TORO, UNI, BLACK CAVIAR                       

EEL, FOIE GRAS, BLACK CAVIAR 

UNI, QUAIL EGG, BLACK CAVIAR 

BOTAN EBI, UNI, BLACK CAVIAR 

SEARED SALMON, TRUFFLE, SALMON EGG  

( 1 p c )

20

16

20

25

18

22

18

10



HAND ROLL ROLLor

AVOCADO

SALMON SKIN

TUNA

SPICY TUNA

HAMACHI

ALASKA

SPICY SCALLOP

VEGGIE

UNAGI

SHRIMP TEMPURA

SOFT SHELL CRAB

ROYAL CALIFORNIA

Avocado  6 or 8
Toasted salmon skin, cucumber 9 or 11
Tuna 8 or 10
Spicy tuna, cucumber 10 or 12
Yellowtail, scallion 9 or 11
Salmon, avocado, cucumber 10 or 12
Chopped scallop, cucumber, spicy mayo, masago 14 or 16
Avocado, cucumber, carrot, pickled radish, asparagus 7 or 9
Baked eel, cucumber 11 or 13
Shrimp tempura, avocado, cucumber, masago, mayo 12 or 14
Fried soft shell crab, avocado, cucumber, masago, mayo 16 or 18
Snow crab, avocado, cucumber 14 or 16

N o m u  s i g n a t u r e  r o l l s  

MANGO TANGO

DOUBLE IMPACT

TRITON

FISH BURNED

HOT-MESS

DRUNKEN

THREE MUSKETEERS

SUNSET

SEA OF SEVEN

PINK LADY

TOASTED SPICY TUNA

    PREMIUM SELECTION

MAD WAGYU

THE BILLIONAIRE

Salmon, avocado topped with mango,crispy  rice pearl, and honey glaze 16
Shrimp tempura, avocado topped with assorted fish, eel, eel sauce and chili sauce 19
Tuna, salmon, hamachi, tamago, cucumber, spinach, pickled radish 18
Spicy wahoo, avocado, cilantro topped with seared tuna, smoke chili powder 20
Royal California roll topped with baked fish mixed with spicy mayo, eel sauce 22
Salmon, kani, cream cheese roll, deep fried, topped with baked krab with mayo 18
tuna, salmon, yellowtail, topped with avocado, black tobiko, eel sauce and spicy mayo 18
Salmon, cream cheese, cucumber topped with seared salmon and salmon egg 18
Octopus, shrimp, krab, tuna,  salmon, masago, ponzu jelly 20
Shrimp tempura, avocado, cream cheese, topped with kani salad, masago, eel sauce 18
Steamed shrimp, avocado, cucumber, topped with torched spicy tuna, eel sauce, 

spicy mayo 20

Tiger shrimp, snow crab, asparagus, cream cheese topped with avocado & thin

seared wagyu, black  garlic-truffle ponzu 34
Snow crab, tempura asparagus, avocado topped with O-toro, black truffle,

black caviar, gold flake 35



CHEF’S DAILY
SELECTION

SUSHI MORIAWASE 

1 0  p c s  o f  s u s h i  ( c h e f ’ s  c h o i c e ) ,  a  t u n a  r o l l  
$ 3 8

SASHIMI MORIAWASE 

1 8  p c s  o f  s a s h i m i  a s s o r t m e n t  ( c h e f ’ s  c h o i c e )  
$ 4 0

SUSHI & SASHIMI OMAKASE

4  p c s  o f  s u s h i ,  1 0  p c s  o f  s a s h i m i  ( c h e f ’ s  c h o i c e ) ,  a  H a m a c h i  r o l l
$ 4 2  

SASHIMI TRIO 

2  s l i c e s  o f  O - t o r o ,  C h u - T o r o ,  a n d  A k a m i  ( l e a n  t u n a )
$ 3 4

THE ULTIMATE CHIRASHI

A  c e l e b r a t i o n  o f  t h e  o c e a n ’ s  f i n e s t  t r e a s u r e s .  W e
p a i r  t h e  d a y ’ s  p r e m i u m  s a s h i m i  w i t h  t h e  b u t t e r y
r i c h n e s s  o f  T o r o  a n d  t h e  b r i n y  s w e e t n e s s  o f  U n i

a n d  B o t a n  E b i .  T o p p e d  w i t h  I k u r a  a n d  B l a c k  C a v i a r
f o r  a  s o p h i s t i c a t e d  f i n i s h .  A  c o m p l e t e  s e n s o r y

e x p e r i e n c e  a t o p  s e a s o n e d  s u s h i  r i c e
$ 6 8  


