
BLUEFIN TUNA
BLUEFIN FATTY TUNA

BIGEYE TUNA
SEA BREAM

STRIPED JACK
AMBERJACK
YELLOWTAIL

KING SALMON
OCEAN TROUT

HORSE MACKEREL
JAPANESE MACKEREL

    SALTWATER EEL
    FRESHWATER EEL

SPOT PRAWN
GULF SHRIMP

CUTTLEFISH
OCTOPUS

 FRESH SCALLOP
SEA URCHIN

     SALMON ROE
A5 BEEF

    EGG OMELETTE

hon maguro ∙ 14/21
o toro ∙ 33/49
mebachi maguro · 12/18
madai ∙ 14/21
shima aji ∙ 14/21
kanpachi ∙ 13/19
hon hamachi ∙ 14/20
sake ∙ 12/18
umimasu ∙ 12/18
aji ∙ 14/21
masaba ∙ 14/21
anago ∙ 14
unagi ∙ 12
botan ebi ∙ 14/21
ebi ∙ 11
aori ika ∙ 12/18
tako ∙ 12/18
hotate ∙ 15/23
uni ∙ 19/26
ikura ∙ 14
japanese wagyu ∙ 20/30
tamago ∙ 8/12

NIGIRI · 2 PIECE  |  SASHIMI · 3 PIECE

5/7/10 FISH SASHIMI ∙ 64/75/92

shrimp tempura, avocado, spicy tuna, pine nut · 27

bluefin fatty tuna, scallion, uni, ikura · 30

bluefin fatty tuna, scallion · 19

lobster tail, shrimp tempura, crab, avocado, yuzu · 37 

california roll w/ three fish, tobiko, sesame · 25

crab, avocado, tobiko · 16

soft shell crab, kaiware, tobiko, spicy mayo · 16

yamagobo, kaiware · 12

sesame, eel sauce · 16

tobiko · 17 

sesame · 17

choice of salmon, yellowtail, scallop or tuna · 12

tuna, wasabi · 12

mackerel, ginger, green onion, shiso, sesame · 12

yellowtail, scallion · 12

sea eel, cucumber, eel sauce · 12

tamago, shiitake, kanpyo, spinach, burdock · 12

japanese cucumber, sesame · 8

simmered kanpyo squash · 8

pickled plum, shiso leaf · 8

pickled daikon radish, sesame · 8

   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

6/10 FISH NIGIRI ∙ 42/69

NIGIRI & SASHIMI

MAKIMONO | ROLLS

PLEASE BE SURE TO KINDLY INFORM YOUR SERVER/BARTENDER OF ANY ALLERGIES OR DIETARY RESTRICTIONS


