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SPECIALS sweonanes

TUNA TATAKI* 20 FISH & CHIPS 17
sesame-garlic, uni cream miso cured black cod,

furikake fries, remoulade
STUFFED MUSHROOM TEMPURA 12

morels, corn, jalapeno aioli SEARED HOKKAIDO SCALLOPS 21

BAY SHRIMP WONTON 11 fermented peppers, sunchoke chips,

black garlic butter
tomato ponzu, arugula
GRILLED CORN 8 COPPER RIVER SOCKEYE 19
brentwood diamonds, miso butter heirloom tomato,

ladyhawke cucumbers

NIGIRI SPECIALS

Chutoro | Toro | Kamatoro | Bluefin* Baja AQ
Hirame | Fluke* S. Korea 5
Hirame & Ankimo | Fluke w/ Liver Torchon*  S. Korea/U.S. 8
Hotate | Fresh Scallop* Hokkaido 8
Isaki | Threeline Grunt* Oita 6
Kamasu | Barracuda* Chiba 7
Kanpachi | Amberjack* Kona 55
King Salmon* New Zealand 55
Kinmedai | Golden Eye Snapper* Ehime 8
Kisu | Japanese Whiting* Shizuoka 5
Madai | Sea Bream* Kumamoto 5
Saba | Japanese Mackerel* Chiba 6.5
Sawara | King Mackerel* Oita 6
Shima Aji | Jack Mackerel* Ehime 6
Sturgeon Trio* California 1
Tako | Octopus Spain 5
Umimasu | Ocean Trout* Scotland 5
Uni | Sea Urchin* U.S./Jdapan 9/12
Wagyu | A5 Japanese Beef* Kagoshima 1
|
DESSERTS

TART PLUM SORBET 5
Black Sesame Kuro Goma Bollo

MELON, YOGURT, GRANOLA 10

Watermelon | Cucumber | Greek Yogurt |
Yuzu Honey | Granola

LAVENDER PANNA COTTA 10

Cherries | Blueberries | Almond |
White Chocolate-Honey Sauce

MOCHI BROWNIE 10
Vanilla Ice Cream | Blackberry | Chocolate Sauce
TEMPURA CHEESECAKE 13

Matcha Ice Cream | Strawberry | Berry Sauce



