Appetizer

Miso soup 5 Cucumber salad

Edamame sea salt 6 Spicy edamame

Spicy tuna crispy rice 12 Yellowtail sashimi jalapeno ponzu
Albacore crispy onions 13 Red snapper truffle yuzu

From temaki counter
Signature

Red snapper - yuzu, cilantro, wasabi, olive oil & truffle salt , spicy yuzu, cucumber
Toro truffle jalapeno « cucumber cilantro , truffle oil, wasabi, jalapenos
Seared toro - yuzu paste, spicy yuzu, truffle, oil , garlic chip, slice jalapeno
Tuna poke « cucumber, crispy shallots, eel sauce , sesame seeds, scallions
Salmon truffle
Baked snow crab nori
Coconut shrimp « sweet chili sauce, scallions
Spicy lobster « masago, crispy potato, chives
Oyster panko - ginger tartar sauce, cucumber
Black cod miso - phyllo, eel sauce
Seared wagyu - truffle, crispy garlic
Uni

Classic
Albacore crispy onions - ponzu sauce, chili oil
Yellowtail jalapefo - scallions, ponzu , cucumber , wasabi, crispy shallots
Spicy tuna jalapeno
Tuna avocado wasabi
Seared salmon cucumber chives
Salmon - marinated cucumber wasabi
Ikura « marinated cucumber, soy sauce

Everything smoked salmon - tomato, onions, cream cheese topped with crispy onions
Vegan
Avocado toast - yuzu, roasted sesame, cilantro, pickled onion & crispy shallots

Japanese eggplant - red miso, potato chips

Fried tofu « chimichurri, cilantro, crispy potatoes

Xtra
Add caviar +12 | Add ikura
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DESSERT

T

T M

Yuzu cheesecake 10 Mochi ice cream 6
Passion fruit panna cotta 10 Fior di latte gelato 23
Brioche French toast 12 serve 2-3 ppl
BEVERAGE
Still water 750ml 8 Sparkling water 750ml 8 Coke 5
coke zero 5 sprite 5 Peach iced tea 355ml 6
Grapefruit soda 6 Green iced tea with 6 Cucumber soda 6
Yuzu soda 6 lemon Apple juice 6
Pineapple juice 6 Orange juice Apricot nectar 6
Mango nectar
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