NIGIRI & SASHIMI
NIGIRI - 2 PIECE | SASHIMI - 3 PIECE
BLUEFIN TUNA HON MAGURO - | 4/2 1
BLUEFIN FATTY TUNA O TORO - 33/49
BIGEYE TUNA MEBACHI MAGURO - 12/18
SEA BREAM MADAI - 1 4/2 |
STRIPED JACK SHIMA AJI - 1 4/2 |
AMBERJACK KANPACHI - 1 3/19
YELLOWTAIL HON HAMACHI - 14/20
KING SALMON SAKE - 12/18
OCEAN TROUT UMIMASU - |1 2/18
HORSE MACKEREL Adl - 1 4/21
JAPANESE MACKEREL MASABA - | 4/2 |
SALTWATER EEL ANAGO - 1 4
FRESHWATER EEL UNAGI - | 2
SPOT PRAWN BOTAN EBI - | 4/2 |
GULF SHRIMP EBI - ||
CUTTLEFISH AORI IKA - 1 2/18
OCTOPUS TAKO - 12/18
FRESH SCALLOP HOTATE - | 5/23
SEA URCHIN UNI - 19/26
SALMON ROE IKURA - 1 4
A5 BEEF JAPANESE WAGYU - 20/30
EGG OMELETTE TAMAGO - 8/12
6/10 FISH NIGIRI - 42/69
5/7/10 FISH SASHIMI - 64/75/92

KEN’S ROLL
MICHAEL'S NEGITORO
NEGITORO
‘LOBSTER ROLL
RAINBOW
CALIFORNIA
SPIDER
SALMON SKIN
EEL AVOCADO
TUNA AVOCADO
SALMON AVOCADO
SPICY ROLL
TEKKA

TOKYO ROLL
NEGIHAMA
ANAKYU
FUTOMAKI
KAPPA

KANPYO
UMESHISO
OSHINKO

*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD
OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

MAKIMONO | ROLLS

SHRIMP TEMPURA, AVOCADO, SPICY TUNA, PINE NUT - 27

BLUEFIN FATTY TUNA, SCALLION, UNI, IKURA - 30
BLUEFIN FATTY TUNA, SCALLION - |9

LOBSTER TAIL, SHRIMP TEMPURA, CRAB, AVOCADO, YUZU -

CALIFORNIA ROLL W/ THREE FISH, TOBIKO, SESAME + 25
CRAB, AVOCADO, TOBIKO - | 6

SOFT SHELL CRAB, KAIWARE, TOBIKO, SPICY MAYO - | 6
YAMAGOBO, KAIWARE - | 2

SESAME, EEL SAUCE - |16

TOBIKO - |7

SESAME - | 7

CHOICE OF SALMON, YELLOWTAIL, SCALLOP OR TUNA - |2
TUNA, WASABI - | 2

MACKEREL, GINGER, GREEN ONION, SHISO, SESAME - | 2
YELLOWTAIL, SCALLION - | 2

SEA EEL, CUCUMBER, EEL SAUCE - | 2

TAMAGO, SHIITAKE, KANPYO, SPINACH, BURDOCK - | 2

JAPANESE CUCUMBER, SESAME - 8
SIMMERED KANPYO SQUASH - 8
PICKLED PLUM, SHISO LEAF - 8

PICKLED DAIKON RADISH, SESAME - 8
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PLEASE BE SURE TO KINDLY INFORM YOUR SERVER/BARTENDER OF ANY ALLERGIES OR DIETARY RESTRICTIONS



