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

K E N ’ S  R O L L  ∙  2 5 
shrimp tempura, avocado, spicy tuna, pine nut

M I C H A E L’ S  N E G I T O R O  ∙  2 7 
bluefin fatty tuna, scallion, uni, ikura

N E G I T O R O  ∙  1 6 
bluefin fatty tuna, scallion

S P I C Y  R O L L   ∙  1 0 

choice of salmon, yellowtail, scallop or tuna

R A I N B O W  ∙  2 1 
california roll w/ three fish, tobiko, sesame

T U N A  AV O C A D O  ∙  1 5 
tobiko

‘ L O B S T E R  R O L L’  ∙  3 2 
lobster tail, shrimp tempura,  crab, avocado, 
yuzu

S P I D E R  ∙  1 5 
soft shell crab, kaiware, tobiko, spicy mayo

S A L M O N  AV O C A D O  ∙  1 5 
sesame 

B L U E F I N  T U N A  ∙  1 2 / 1 8 
hon maguro

B L U E F I N  F AT T Y  T U N A  ∙  M P 
o toro 

B F  M E D I U M  F AT T Y  T U N A  ∙  M P 
chu toro

B I G E Y E  T U N A  ∙  1 0 / 1 5 
mebachi maguro

S E A  B R E A M  ∙  1 2 / 1 8 
madai

S T R I P E D  J A C K  ∙  1 2 / 1 8 

shima aji

A M B E R J A C K  ∙  1 1 / 1 6 
kanpachi

Y E L L O W TA I L  ∙  1 2 / 1 7 

hon hamachi

K I N G  S A L M O N  ∙  1 2 / 1 8 
sake

K I N G  S A L M O N  B E L LY  ∙  1 4 / 2 1 
sake toro

A R T I C  C H A R  ∙  1 3 / 1 9 
iwana

J A PA N E S E  M A C K E R E L  ∙  1 2 / 1 8 

masaba

S A LT W AT E R  E E L  ∙  1 2 

anago

F R E S H W AT E R  E E L  ∙  1 0 
unagi

S E A  U R C H I N  ∙  1 6 / 2 2 
uni

A 5  B E E F  ∙  1 7 / 2 6 
japanese wagyu

6 / 1 0  P C  N I G I R I  ∙  3 8 / 6 0

5 / 7 / 1 0  C H O I C E 

S A S H I M I  ∙  5 5 / 6 5 / 8 0

S P I C Y  E D A M A M E  ∙  7 
togarashi, caramelized soy, sesame

A K A D A S H I  M I S O  S O U P  ∙  8 
black miso, manila clam, mushroom 

M I S O - C U R E D  S E A  B A S S  ∙  2 5 
heirloom tomato, summer bean,                         
charred eggplant

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’  ∙  1 2 
ginger-soy marinade, spicy mayo

H O U S E - M A D E  P O R K  G Y O Z A  ∙  1 5 
scallion, soy sauce, chili rayu

B L I S T E R E D  S H I S H I T O  P E P P E R S  ∙  7 
soy glaze, itogaki

‘ H A P P Y  S P O O N ’  O Y S T E R  ∙  9 
uni, ikura, tobiko, ponzu crème fraîche

H O U S E - M A D E  T O F U   ∙  1 1 
matcha salt, wasabi, lemon soy

B R O C C O L I N I  ‘ G O M A - A E ’  ∙  8 
soy,  toasted sesame

M AT C H A  S O B A  N O O D L E S  ∙  1 4 
beet tare, cauliflower, herbs

A H I  T U N A  P O K E  ∙  1 6 
tobiko, negi, garlic, wonton chips

L O C A L  O Y S T E R S  ∙  1 / 2  D O Z E N  ∙  1 8 
‘maple leaf ’ chili daikon, ponzu

FOR THE TABLE

8  O Z  G R A S S - F E D  F I L E T  M I G N O N  ∙  4 8 

8  O Z  A M E R I C A N  W A G Y U  F L A N K  ∙  3 7 

30 O Z  AUSTRALIAN WAGYU  TOMAHAWK ∙  115 

1 2  O Z  D E L M O N I C O - S T Y L E  R I B  E Y E  ∙  5 6 

MAKIMONO   R O L L S 

SUSHI         N I G I R I  ·  2  P I E C E    S A S H I M I  ·  3  P I E C ECOLD

HOT

5-Course Omakase  5 5  F O O D  ∙  3 5  PA I R I N G  per person

5 pc Nigiri  2 8  S U P P L E M E N T  per person

OMAKASE

Mustard Greens, Soy Pickle, Lotus Chips
Choice of Ponzu Dashi or Sansho Au Poivre


