
BIG EYE TUNA TARTS� 35
Micro Shiso, Creamy Ponzu, White Truffle Oil

TORO TARTARE� 36
Japanese Mustard, Sansho Pepper, Wasabi Soy

RED SNAPPER TACOS� 28
Pickled Onions, Yuzu Avocado Espuma

SZECHUAN YELLOWTAIL SASHIMI� 28
Szechuan Ponzu, Chili Oil

SEARED FLUKE SASHIMI� 26
Kabosu Soy, Tokyo Negi, Myoga, Shiso

SALMON SASHIMI� 26
Ikura, Fingerlime, Yuzu, Jalapeño Shishito Sauce

JAPANESE RED SNAPPER CARPACCIO� 26
Grapefruit, Shiso, Daikon Sprouts, Chili Lime Tosazu

HOKKAIDO SCALLOP WITH UNI� 36
Serrano Pepper, Micro Cilantro, Citrus Amazu

COLDAPPETIZERS

EDAMAME� 8
Sea Salt

TOFU MISO� 14
Hon Shimeji Mushrooms, Wakame, Scallions

GRILLED SHISHITO PEPPERS� 18
Toasted Sesame, Ginger Soy

SHORT RIB FOIE GRAS GYOZA� 38
Tart Cherries, Chili Oil, Plum Wine Sake Glaze

AGEDASHI TOFU� 18
Chili Daikon, Kaiware, Vegetable Soy Broth

SPICY CRISPY SHRIMP� 36
Yuzu Calamansi Vinaigrette, Chipotle Aioli

SHRIMP SHUMAI� 35
Chives, Chili Garlic Yuzu Ponzu

CHICKEN KATSU STEAMED BUNS� 25
Chili Cucumber, Tonkatsu Sauce, Japanese Mustard

KOBE BEEF SLIDERS� 28
Lola Rosa, Crispy Shallots, Creamy Tonkatsu Sauce

WAGYU PUFF PASTRY� 23
Garlic, Cumin, Curry, Coconut Milk, Yogurt Cilantro Sauce

GRILLED OCTOPUS� 35
Red Miso, Dashi Poached Potato, Blistered Shishito, 
Yuzu Kosho Yogurt

AUSTRALIAN WAGYU SKIRT STEAK� 56
Whisky Caramelized Cipollini, Kimchi, Crispy Brussel
Sprouts, Black Garlic Butter

SPICY CAULIFLOWER� 26
Shaved Cauliflower, Citrus Sambal Aioli

MUSHROOM CRISPY RICE DONABE� 38
Onsen Egg, Negi, Bonito Flakes, Truffle Soy

CRISPY BRUSSELS SPROUTS� 18
Pickled Cipollini Onions, Smoked Salt, Spicy Honey Ponzu

CHILEAN SEABASS SKEWERS� 38
Watercress, Sweet Miso, Sudachi Vinaigrette

SEARED TUNA STEAK� 44
Sweet Potato Kakiage, Gai Lan, Aka Miso

HOTAPPETIZERS

SPICY CRAB CRISPY RICE� 35
Serrano Pepper, Micro Cilantro, Lemon Aioli

TUNA CRISPY RICE� 34
Korean Gochujang Sauce

SALMON CRISPY RICE� 28
Chives, Japanese Mustard, Spicy Kabosu Aioli

AVOCADO CRISPY RICE� 20
Yuzu, Chili Thread, Toasted Sesame

CRISPYRICE

SHRIMP		  5 PIECES� 26

VEGETABLE		  7 PIECES� 18

JERUSALEM ARTICHOKE� 18

SEABASS� 28
Serrano Chili, Brown Butter Ponzu

LOBSTER� 38
Creamy Japanese Mustard

TEMPURA

Consuming raw or undercooked 
meat, seafood, shellfish, poultry, 
or eggs may increase your risk of 

foodbourne illness

LOUNGE

MIXED GREEN SALAD� 25
Kataifi, Ginger Dressing

WARM MUSHROOM SALAD� 28
Arugula, Maitake, Shimeji, Crispy Shiitake,
Miso Vinaigrette

SEAWEED SALAD� 24
Orange Sesame Dressing

CRAB SALAD� 36
Sesame Rice Crackers, Mentaiko, Cucumber,
Nori Flakes, Wasabi Sudachi Sauce

CRISPY DUCK CONFIT� 35
Lotus Seeds, Frisee, Candied Kumquats,
Yuzu Vinaigrette

SALADS


