
HOT DISHES* COLD DISHES*

miso soup
tofu, green onion,
wakame .................... 6

edamame
sea salt ..................... 7

imperial shrimp
tempura shrimp, sweet-
chili aioli .................. 20

wagyu teriyaki 
wagyu steak, tempura 
oyster mushroom,  garlic sweet 
soy butter, micro onion .... 38

pork buns  
crispy pork belly, house pickles, 
thai basil aioli................... 16 
   
 

scallop shooter
negi, tobiko, uzura
ponzu .......................13

sunomono
pickled cucumber, daikon
ponzu, sesame ........... 7

 
lobster wonton chips 
maine lobster, togarashi 
aioli, sweet soy, negi, 
yuzu tobiko................24

seaweed salad ............. 7

HOUSE SASHIMI*
scallop crudo 
duck prosciutto, micro wasabi, 
lemon oil, ponzu .............26

king carpaccio 
daily sashimi selection, 
chive, ponzu, roe, olive oil   
......................................32

truffle tuna 
tuna tartare wraped in tuna, 
sashimi, truffle-zu, chive ..26

baja bass 
fried ginger, lime, togarashi 
 yuzu .............................25

sake crudo 
salmon, olive oil, cucumber
dill, lemon, pickled red onion,
caper, ponzu..................25

albacore carpaccio 
fried capers, creme fraiche, 
cherry tomato, anchovy oil,
micro onion......................27

citrus tako 
octopus, shiso, yuzu tobiko,
lemon, sichimi  .................25

yellowtail
jalapeno, micro cilantro, yuzu-
chili ponzu .......................25

HOUSE ROLLS*

fresh 
baja bass, green apple, 
avocado, cucumber, ponzu 
lime, shiso .................. 24

snow monkey 
tempura oyster mushroom,
avocado, hamachi, sweet soy, 
lemon..............................24

bikini 
avocado, mango, cucumber 
jalapeno, yuzu ponzu, micro  
cilantro, furikake.............20

theo 
tempura asparagus, avocado,
wagyu, truffle teriyaki, negi..26
  

king 2.0
spicy tuna, tempura 
jalapeño, hamachi, yuzu  
tobiko, amazu..................25

tora 
salmon, avocado, mango,
hamachi, jalapeño, yuzu,  
lava salt........................25

kiaju 
unagi, avocado, cucumber,
tuna sashimi, ume sweet soy, 
shiso, black sesame............. 25

marley 
softshell crab, avocado, 
spicy tuna, tobiko, kaiware,  
sweet & spicy sauce trio.....25

sumo 
tempura shrimp, avocado, 
scallop, spicy salmon, ginger  
sweet soy, togarashi aioli,
micro wasabi, yuzu tobiko.25

cold smoke  
spicy hamachi, tempura
asparagus, smoked salmon,
citrus creme fraiche, fried 
negi, amazu............25

                                                     WE ARE PROUD TO SERVE SUSTAINABLE, RESPONSIBLY RAISED, ALL NATURAL MEATS, POULTRY, PORK, AND FISH
  
         
          PLEASE TELL YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES, WE CANNOT GUARANTEE ANY DISH IS COMPLETELY FREE FROM ALLERGENS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
   YOUR RISK OF FOOD BORNED ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

*OUR NIGHTLY SPECIAL MENU ALSO CONTAINS RAW FISH AND SHELLFISH

shishito peppers
sweet soy......................... 12

pork gyoza
5 dumplings.............. 15 

hawaiian
spicy tuna, avocado, 
pineapple, albacore, 
sesame chile-zu, micro 
cilantro, crispy shallot ...25

diving board roll*
panko fried scallop, avocado, 
spicy hamachi, lemon caper aioli, 
sweet soy, fried shallot........30 
  

the trap
lobster claw, tempura green
onion, avocado, salmon,  
ponzu butter, fried garlic......28 

*10% of sales donated to 
Teton County Search and Rescue 

   
  

Lorem ip

crispy rice tartare
     - wagyu
     fried negi, sweet soy,
     flat crispy rice........... 28 
     - tuna tartare
      avocado, jalapeno....20


