STARTERS SIGNATURE DISHES

EbamMaME 10O SasHIMI DELIGHT 130
truffle sea salt seaweed salad, scallops, snapper, sweet shrimp, ora king salmon,
cooked shrimp, Norwegian salmon, blue fin tuna, salmon roe

Si1zzLED SHISHITOS ||
house spice, yuzu, cilantro, yuzu kosho aioli TENDERLOIN BEEF TATAKI 26

seared tenderloin, truffle, sea salt, spring mix, yuzu ponzu
Miso Sour 9

tofu, seaweed, scallions AS Wacyu BEEF TAaTAKI 58
seared A5 wagyu, truffle, sea salt, spring mix, yuzu ponzu
LoBsTER Miso Soupr |16
lobster, tofu, seaweed, scallions HaMAcHI TIRADITO 26
yellowtail, cilantro, jalaperio, sriracha, garlic kosho
SEAWEED SaLap 10
marinated seaweed, black fungus, sesame seeds, chili flakes MaNGo Mabal CRubo 26

red snapper, mango, sprouts, scallions, sriracha, garlic kosho

SesaME CUCUMBER SALAD ||
cucumber, sesame, yuzu ponzu, ginger TRUFFLE CITRUS HOKKAIDO ScALLOPS 28
truffle, tobiko, sprouts, scallions, sea salt, lime

BATTERED KARAAGE |4
house spice, togarashi aioli BLue FIN TuNA TOWER 28
crab meat, avocado, sushi rice, truffle spicy mayo, eel sauce

KoBe Gryoza 16
kobe beef, gyoza sauce

TuNA TARTARE 24
bluefin tuna, avocado, fried garlic, dried seaweed, ponzu

Beer CARPACCIO 26
beef tenderloin, truffle, capers

TeEMPURA PRaAWNS |14
housemade ponzu

BeEer oN THE Rock 46 ENTREES

3oz miyazaki wagyu, housemade dipping sauce

ATLANTIC SALMON 30
Japanese curry, grilled bok choy, smoked roe

Miso BLack Cop 26

white soy, mushroom, scallion

O N | G | R | GIANT SEA ScaLLOPS 38

yuzu beurre blanc, emberred edamame, scallion oil

INARI |2 JAarPaNEsSE CHICKEN FRIED RICE 24
furikake mixed sushi rice wrapped with fried bean curd skin onsen egg, scallions, furikake, cilantro, crispy shallots

Nori 12 . Duck wiTH PLuM Sauce 35

furikake mixed sushi rice wrapped with dried seaweed Japanese sweet potato

Soy PAPER |2 . HANGER STEAK 38

furikake mixed sushi rice wrapped with soy paper akaushi hanger, king trumpet mushroom, yakiniku demi
SHISO LEAF 12 SHobo Bic RiB 50

furikake mixed sushi rice wrapped with a shiso leaf Japanese sticky sauce, cilantro, sesame, pickled Fresno, yuzu kosho

WAaFuU KATsuOBUSHI 24
onsen egg, scallions, bonito flakes

KiNnoko BucaTINI 26
mushrooms, chili flake, furikake, scallions

SIDES

JArPANESE BrRoccolLINI 10O
sesame dressing, sesame seeds

Tokyo STREeT FrRIES 10
seaweed, onion, sesame seeds

Miso MasHED PoTAaTOES 10
white soy, mushrooms

DESSERT

STteEaAMED RICE 4

GRILLED Bok CHoY |2 CofFFee CHocoLATE PANNA CoTTA 14
house marinade coffee chocolate ganache, coffee brittle
MEDLEY OF MUSHROOMS |4 Yuzu CHEESECAKE |4

white soy butter, scallions gingersnap crust, yuzu curd



CLASSIC ROLLS

WEesT CoasT RoLL |4
snow crab, avocado, cucumber, mayo

DraGoON RoLL 16
shrimp tempura, avocado, cucumber, fresh water eel, tobiko, sesame
seeds, eel sauce

CATERPILLAR RoLL |6
fresh water eel, cucumber, avocado, sesame seeds, eel sauce

RainBow RoLL |7
crab, avocado, cucumber, tuna, salmon, yellowtail, shrimp, mayo

PHiLLy RoLL 14
smoked salmon, avocado, cream cheese, sesame seeds

Spicy TuNna RoLL 14
tuna, avocado, cucumber, sriracha, spicy sesame oil, chili powder

SHRIMP TEMPURA RoLL |14
tempura shrimp, avocado, cucumber, crab, sesame seeds, eel sauce

SofFT SHELL CrAaB RoLL 15
tempura soft shell crab, avocado, cucumber, mango, tobiko, eel sauce

VEGGIE RoLL I3
avocado, cucumber, asparagus

HAND ROLLS

SNow CraB |14
crab meat, avocado, cucumber, mayo

ScALLOP 16
chopped scallop, tobiko, scallions, mayo

NEGITORO |16
chopped fatty tuna, scallions, wasabi

HaMACHI 16
yellowtail, scallions, wasabi

SALMON 14
salmon, scallions, wasabi

Spicy TuNA |4
tuna, avocado, cucumber, sriracha, spicy sesame oil, chili powder

SHRIMP TEMPURA |4
tempura shrimp, avocado, cucumber, crab, eel sauce

SofFT SHELL CrAB |5
tempura soft shell crab, avocado, cucumber, mango, eel sauce

UNaGl |14

fresh water eel, avocado, cucumber, sesame seeds, eel sauce

Avocapo & CUCUMBER |2
avocado, cucumber, sesame seeds

RICELESS ROLLS

BuTTERFLY Kiss 19
crab, avocado, cream cheese, salmon, tobiko, furikake, yuzu ponzu

HawallAN BLossom 21
bluefin tuna, crab, avocado, tobiko, furikake, yuzu ponzu

PiNk LAaDY 21
yellowtail, crab, avocado, tobiko, furikake, yuzu ponzu

TrRio RaAiINBOW 20
bluefin tuna, salmon, yellowtail, crab, avocado, tobiko, furikake,
yuzu ponzu

YuMMY LoLLIPOPS 23
bluefin tuna, yellowtail, salmon, crab, avocado, mango, cucumber,
chili sauce

SIGNATURE ROLLS

TRUFFLE LoBsTER DYNAMITE 38
lobster, crab, avocado, cucumber, mushroom, tobiko, scallions,
eel sauce, truffle aioli

SHopo RoLL 53
lobster, avocado, asparagus topped with A5 wagyu, gold flakes,
truffle caviar, scallions, tataki sauce

SPicYy YELLOWTAIL |9
yellowtail, avocado, jalapeno, sriracha, yuzu ponzu

TRUFFLE GUACAMOLE SPicY TUNA |7
tuna, tempura flakes, avocado, crab, jalapeno, sriracha, truffle aioli

Pico SALmMoN |7
salmon, tempura, crab, avocado, jalapero, cherry tomato, cilantro

MANGO LoVER RoLL 16
avocado, cream cheese, mango, salmon, tobiko, mango sauce

MouNT Fuul RoLL 16
shrimp tempura, avocado, cream cheese, crab, spicy mayo, eel sauce

RICE BOWLS

CHIRASHI BowL 36
tuna, salmon, yellowtail, snapper, scallop, shrimp, salmon roe

Poke Tuna BowL 32
tuna, avocado, seaweed, tobiko, furikake, hoisin aioli

ALASKAN SALMON BowL 28
salmon, avocado, seaweed, tobiko, furikake, hoisin aioli

SASHIMI | NIGIRI

Sashimi Nigiri

3 Pieces 2 Pieces
BLUEFIN TORO 36 24
BLUEFIN TuNA 26 |7
ORA KING SALMON 22 1S
NORWEGIAN SALMON 18 12
SMOKED SALMON 4 I
YELLOWTAIL 19 13
JAPANESE SNAPPER 19 13
SeEA Bass 18 12
KANPACHI YELLOWTAIL ) 13
HoKkKAIDO ScALLOP 24 |16
Squib }S) 1O
SWEET SHRIMP 24 XS
CoOOKED SHRIMP 15 1O
FrResH WATER EEL 18 Il
SNnow CRraB 18 =
FLying FisH RoE S Il
SALMON RoOE 19 13
SEA URCHIN 38 25



