
OY S T E R S *  18

6 Pieces of Fresh Oysters, Ponzu, 

Preserved Wasabi Root, Chili Paste, 

Pink Hawaiian Sea Salt

SEVEN-SPICE CRUSTED TUNA* 16

Albacore, Shaved Onions, Ginger, 

Daikon, Ponzu

C H U TO R O  C A R PA C C I O *  19

Jalapenos, Ponzu, Chili Oil

P O K E  T R I O *  16

Hawaiian Style 

Spicy Marinated Tuna, Tako, Hamachi, 

Green Tea Salt, Nori Salt, Shichimi Salt

S A S H I M I  TA PA S *  26

Chef’s Choice, 5 Different Fish, 

Each with Different Accompaniments

S P E C I A L  R O L L S S M A L L  P L AT E S

SUSHI BAR

Spicy Tuna* 	 8	 6

Hamachi-Scallion*	 8	 6 

Soft Shell Crab 	 8	 6

Vegetable 	 8	 6

California w/Tobiko* 	 8	 6

Shrimp Tempura 	 8	 6

Eel-Avocado 	 8	 6

Salmon Skin* 	 8	 6

Philadelphia*	 8	 6

Toro-Scallion*	 11	 9

Ebi | Shrimp	 3.5

Escolar | Butter Fish*         	 4

Hamachi | Yellowtail*	              5

Ikura | Salmon Roe*	     4  

Jidori Tamago | Egg Sushi	                 3.5  

Maguro | Bluefin*	              4	

Sake | Fresh or Smoked Salmon*         	4

Shiro Maguro | Albacore*	              4	

Sturgeon Zuke | Seared Sturgeon*	      5

Tako | Octopus	      5

Unagi | Eel	      4

N I G I R I  M I X *  36

10 Pieces, Chef’s Choice

S A S H I M I  M I X *  45	
15 Pieces, Chef’s Choice,  

Served with Preserved Wasabi Root

L A R G E  S A S H I M I  M I X *  60

25 Pieces, Chef’s Choice,  

Served with Preserved Wasabi Root

C H I R A S H I *  49

15 Piece Sashimi over Sushi Rice

	 CR	  HR

N I G I R I  1 p c  /  S A S H I M I  1 p c C U T / H A N D  R O L L S

G O  G R E E N  10 
Tempura Veggies, Apple, 

Topped with Avocado, Micro 

Cilantro, Arare, Miso Mustard

M I DTO W N  11

Cucumber, Avocado, 

Lolla Rossa Lettuce, 

Seaweed, Soy Wrap, 

Sweet Chili Sauce

S P I C Y  B *  14

Shrimp Tempura, Spicy 

Tuna, Cucumbers, Topped 

with Avocado, Seared Tuna, 

Tempura Crisps, Micro 

Greens, Spicy Garlic Sauce,  

Chili Sauce, Eel Sauce

F I R E C R A C K E R *  14

Crab, Avocado, Topped with 

Salmon, Spicy Garlic Sauce, 

Tempura Crisps, Jalapenos, 

Tobiko, Kimchee Ponzu, 

Chives

C AT E R P I L L A R  14
Shrimp Tempura, 

Cucumbers Topped with 

Grilled Fresh Water Eel, 

Avocado 

S P I C Y  L I Z *  14

Spicy Tuna, Cucumbers, 

Topped with Lomi Salmon, 

Onion, Chili Oil, Soy Sauce 

Chives 

T E S L A*  14

Soft Shell Crab, Topped with 

Avocado, Albacore, Salmon, 

Garlic Cream, Chives

D R A K E*  14 
Avocado, Cucumber, 

Kaiware Topped with 

Hamachi, Tobiko, Sauteed 

Mushrooms,  Chives 

H A PA  H A PA*  16

No Rice, Salmon, Crab, 

Albacore, Lightly Fried, 

Garlic Sauce, Sweet Chili

R A I N B O W *  15 
Crab, Avocado, Cucumbers, 

Topped with 6 Pieces of Fish 

S U N S H I N E*  16  
Shrimp Tempura, Spicy 

Tuna, Green Apple, Lemon, 

Topped with Avocado, 

Escolar, Arare, Micro 

Cilantro, Fried Leeks, Spicy 

Garlic Sauce, Sweet Chili 

K I N G S *  18

Lobster Tempura, Crab, 

Lemon, Topped with 

Avocado, Shrimp, Tobiko, 

Spicy Cream, Eel Sauce, 

Micro Cilantro

3  A L A R M *  21

Negitoro, Cucumbers, 

Topped with Akami,

Jalapenos, Habanero 

Masago, Preserved Wasabi, 

Fried Leeks,

Garlic Cream Sauce

*served raw or undercooked or contains raw or undercooked ingredients

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

OCTOBER 17, 2021	  



KITCHEN

M I S O  S O U P  6                               

Tofu, Mushroom, Negi, Wakame

S U N O M O N O  7                               

Avocado, Ikura, Sesame

WA K A M E  S A L A D *  8                         

Tobiko, Sesame 

B O N E  M A R R O W  B U T T E R  6           

Hokkaido Milk Bread

C A U L I F LO W E R  S O U P  8           

Cauliflower Dengaku, Cucumber Kimchee, 

Bull’s Blood

T S A R  N I C O U L A I  C AV I A R  85

Kaluga Caviar, Kombu Creme Fraiche,   

Furikake Potato Chips

YA K I  G A K I  4 per piece

Grilled Pacific Oyster, Garlic-Ponzu Butter,

Cilantro

LO B S T E R  T E M P U R A*  17

Age Nasu, Cherry Tomato,

Lemon Aioli 

C R I S P Y  B R U S S E L S  S P R O U T S *  11          

Mentaiko Aioli

WA R M  M U S H R O O M  S A L A D  12

Dragon Mushrooms, Lolla Rossa, 

Soy Vinaigrette

O R G A N I C  G R E E N S  12

Ladyhawke Spring Mix, Citrus, Avocado, 

Beet, Cherry Tomato, Apple, 

Creamy Miso Dressing

H O U S E  M A D E  P O R K  G YOZ A  14 

Kurobuta Shoulder, Chili Ponzu  

S M O K E D  D U C K  K U S H I YA K I  12

Plum Wine Katsu, Sansyo Salt

WA G Y U  T S U K U N E*  15

Chuck & A5 Blended Beef, Tare, Egg Yolk                                                                                                                                          

G R I L L E D  A L B A C O R E*  16

Tsukemono, Lemon Aioli, Gochujang

S A K E  S T E A M E D  M U S S E L S  19

PEI Mussels, Creamy Tomato Dashi, Acme Bread

S E S A M E  C H I C K E N  D O N B U R I   16                                   

Mary’s Chicken Breast, Teriyaki, Roasted Vegetables

M I S O  YA K I  P O R K  B E L LY  21                                     

Black Mission Fig, Pickled Red Onion, Fennel,

Starkrimson Pear

H A M A C H I  K A M A  16                                     

Slow Roasted Kama with Green Salad & Ponzu

AUSTRALIAN WAGYU*  34 

6oz Koji Cured Flat Iron, White Soy Hollandaise

N G O  B U R G E R *  15

6oz American Chuck & A5 Wagyu Blended Patty, 

Lettuce, Tomato, Onion, American Cheese,

Pickled Cucumber, Special Sauce           

K U R O G O M A  PA I TA N   16                                       

Pork Belly, Maitake, Ajitama, Chili Oil, Corn,               

Bean Sprouts

D U C K  D U M P L I N G  7                            

Mushroom Dashi, Pickled Turnip, Maitake

AT O  /  A F T E R M A E  /  B E F O R E 

*served raw or undercooked or contains raw or undercooked ingredients

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions


