
LUNCH PRE-FIX MENU 

APPETIZER 
KINDLY SELECT ONE 

Mixed Greens Salad 
Ginger Dressing, Crispy Kataifi 

Maitake Mushroom Soup 
Chestnut, Crispy Potato, Porcini Oil 

Fluke Sashimi 
Asian Pear, Watermelon Radish, Yuzu Kosho 

             Japanese A5 Wagyu Beef Carpaccio 
Tokyo Negi, Cured Egg Yolk, Garlic Ponzu, Wasabi Kizami 

$10 supplement 

Salmon Sashimi 
Ikura, Yuzu Oil, Jalapeno Shishito Sauce 

Vegetable Tempura 
6 pc. 

Short Rib Foie Gras Gyoza 
4 pc, Sour Cherry, Plum Sake, Red Shiso Sauce 

ENTRÉE 
KINDLY SELECT ONE 

BONDST Sushi 
Tuna, Salmon, Yellowtail. 3 pc Nigiri + 2 half rolls 

Chirashi Rice Bowl 
Chef’s Selection 

Tuna Nicoise 
Marinated Tuna. Quail Egg,  

Dashi Poached Fingerling Potatoes, Citrus Vinaigrette  

Chilean Sea Bass  
Marinated in Saikyo Miso  

$10 supplement 

Wagyu Skirt Steak  
Yamazaki Onions, Kimchi, Brussels Sprouts  

$10 supplement 

Tuna Filet Mignon Au Poivre 
Japanese Sweet Potato Kakiage, Gai-Len 

Mushroom Crispy Rice Donabe 
Onsen Egg, Negi, Bonito Flakes, Truffle Soy 

Grilled Octopus 
Red Miso, Shishito, Dashi Poached Potato, Yuzu Kosho Yogurt 

DESSERT  
KINDLY SELECT ONE 

Mochi Ice Cream 
Green Tea, Dark Chocolate, Dulce de Leche 

Bread Pudding 
Japanese Whisky Toffee Glacé, Vanilla Ice Cream 

Ricotta Cup 
Yamamomo Granite, Peach Preserves, Macadamia Brittle 

$48



LUNCH BENTO BOX 
COLD APPETIZERS 
Pink Moon Oysters – Prince Edward Island	 	 	        26 
ginger mignonette, wasabi shiso cocktail 
Kumamoto Oysters – Humbolt Bay, CA	 	 	 	        36 
tomato cucumber myoga salsa 
Marinated Salmon	 	 	 	 	 	        26 
japanese cucumber, myoga, grapefruit, ginger sesame soy 
Red Snapper Tacos	 	 	 	 	 	        26 
tomato myoga salsa, pickled red onion, avocado espuma 
Black Truffles from Australia 	 	 	 	 	        42 
add to tuna tarts, risotto or mushroom donabe 
HOT APPETIZERS & BUNS 
Jerusalem Artichoke Tempura		 	 	 	        26 
dashi-soy dipping sauce 
Chicken Katsu Steamed Bun	 	 	 	 	        20 
tonkatsu sauce, japanese mustard, chili-cucumber 
Chicken Karaage	 	 	 	 	                      18 
tobanjan dipping sauce, fresh lemon 
Spicy Crispy Seabass Tempura	 	 	   	        26 
chili aioli, yuzu calamansi vinaigrette, pea shoots 

consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs 
may increase your risk of foodborne illness


	Jerusalem Artichoke Tempura            26
	Chicken Katsu Steamed Bun            20
	Chicken Karaage                          18

