Starters

Edamame Sea Salt 8
Miso SouP Tofu, Seaweed 9
Roasted Shishito Peppers Sweet Soy 16
Organic Field Green Salad Miso, Ponzu or Carrot Ginger Vinaigrette 17
Cucumber Sunomono Pickled Cucumber, Sesame Seeds 15
Seaweed Salad Soy Vinaigrette* 20
Babg Spinach & Mushroom Salad Fonzu Pressing 21
Crispy Calamari Salad Frisce, Arugula, Aji Amarillo, Miso Dressing 24
Lobster Salad Avocado, Arugula, Shiitake, Tofu-Lime Dressing 52
Shared Plates
Koi Crispy Rice choice of Spicy Tuna*, Yellowtail Tartare*, Truffle Avocado or Filet Mignon* 25/25
Seared Tuna Jalaperio, Seaweed Salad, Garlic Chips* 27
Creamy Shrimp TcmPura or Creamy Sea Bass 28
Tuna Tartare Wasabi Aioli on Crispy Wontons* 24
Salmon Carpaccio Black Truffles, Ponzu* 35
Lobster Tacos Mango Salsa, Yuzu Guacamole 3%
Spicg Seared Albacore Crispy Onions, Ponzu* 26
Hamachi Fusion Wasabi Yuzu, Seaweed Salad, Truffle Essence? 32
Kobe Style Potstickers Scallion Fonzu 29
Edamame Dumplings Mushroom Mirin Broth or Sake Butter 27
Sushi Tacos (2) Tuna & (2) Salmon, Shiso Pesto Rice, Nori Shells* 29
Chef's Tcmpura Selection seafood or Vegetables 36/28

Entrées

Miso Bronzed Black Cod scasonal vegetables*

Lobster Tail sake Truffle Butter, Yuzu Panko

Pan Seared Salmon Scasonal Vegetables*

Roasted Chilean Sea Bass Gingered Spinach

Tofu & chctablcs Sweet & Spicy Ginger Sauce

Roasted Duck Breast Apricot Ginger Vinaigrette, Roasted Shishito Peppers*
Organic Chicken Breast Orange Jus, Soba Noodle stir-Fry

Wagyu Style Skirt Steak shiso Chimichurri, Ginger Shiitake Fried Rice*
Grilled Lamb Chops ichimi Glaze, Shishito Fotato Purée®

Pcppcrcom Filet Mignon Toban Yaki Shishito Potato Purée*

Signature Rolls

Baked Crab Roll

Spicy ShrimP Tempura Hand Roll

Dragon Roll shrimp Tempura, Eel, Baked Crab & Tempura Flakes

Northern Lights Roll salmon Sashimi ona Snow Crab & Avocado with Black Truffle*

Sweet Chili Shrimp Roll shrimp Sashimi on a Shrimp Tempura & Avocado

Double Tuna Roll Tuna sashimi on Spicy Tuna with Cucumber, Wasabi Tobiko & Wasabi Aioli*
Sunfire Roll Lobster, Snow Crab, Cucumber & Cilantro with Mango, Avocado & Ichimi

Hamachi Yuzu Roll vellowtail Sashimi on Vellowtail, Seallion, Crispy Onions, Yuzu Kosho & Jalapefio®

A|<a RO“ Seared Tuna on Shrimp Tempura) SPicg Tuna, Avocado, Arugula & Tamaneg Soy*

Sides

Glazed Green Beans sweet Soy
Shishito Potato Purée Truffle

Sautécd Asparagus & MUS!'II"OOITIS Quyster Sauce & Lemon Zest
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Sushi & Sashimi

Tuna* I 26 Red Snapper* 14 26
Yellowtail* 15 27 Salmon Egg* 18 52
Salmon* 14 26 Shrimp 13 25
Albacore* 1% 25 Smelt Egg” 1 22
Snow Crab 17 30 Sca”op* = 26
Fresh Water Ee 1% 25 Sea Urchin® 18/pc 18/pc
Tamago (ZPC) 13 13 Mackerel* 14 26
Octopus* 1% A Toro* 17/pe 17/pe
Fluke* 1% Pk Sweet Shrimp* 19 32

Hand & Cut Rolls

Hand  Cut
California Roll 13 16
Yellowtail & Scallion Roll* 14 17
Cucumber Roll 10 12
Salmon Skin Roll 11 14
Shrimp Teml:)ura Roll 12 15
SPicg Tuna Roll* 14 17
Tuna Roll* 13 16
Salmon Roll* » 16
Vegetable Roll 215
Eel & Avocado Roll 12 15
Sunset Roll -2
Philadelphia Roll* 4 17
Toro Scallion Roll* 25 30
Rainbow Roll* ~ 29 NEW YORK

*Consuming raw or undercooked meats, Pou[trg, seafood, shellfish, or qus may increase gour risk of foodborne illness.
*hcyou have a food al[ergg or dictar? restriction, P!ease inform your server efore orc[cring.
*Our kitchen is not a g]uten/clairy/nut free faci itg, and we cannot guarantee zero exposure to Po’tcntia[ a”crgcns.



