
S O U P S  &  S A L A D
KOREAN SALAD (v)  19
romaine, kimchee, seaweed, gochujang dressing, umani dust, 
shaved parmesan, crispy wonton

TONKOTSU RAMEN  28
24-hour pork bone broth, chashu, soy-cured egg,
bamboo, scallions

TORI SHOYU RAMEN  24
chicken broth, shoyu tare, sous vide chicken, soy-cured egg, 
narutomaki, bok choy, scallions

F R O M  T H E  R E E F
SEXY CONCH  29
queen conch, cucumber, seaweed, yuzo-miso dressing

SHRIMP & COCONUT CEVICHE (vgp) (gf)  24
tiger shrimp, young coconut, onion, andean corn, 
sweet potato shoestrings, coconut leche de tigre

A S I A N  B I T E S
STEAMED PORK DUMPLINGS  15
pork dumplings, truffled-ponzu, scallions

SALMON WONTACOS  19
salmon tartare, avocado mousse, caviar, wonton shells

EBI TEMPURA  16
crispy tiger shrimp, tempura dipping sauce

GARLIC EDAMAME (vg)  15
wok-tossed edamame, garlic teriyaki glaze

S A S H I M I  &  N I G I R I
SASHIMI EXPERIENCE  55
chef’s sashimi selection

SAKE NIGIRI (gf)  14
ora king salmon over sushi rice

AKAMI NIGIRI (gf)  10
yellowfin tuna over sushi rice

HAMACHI NIGIRI  11
yellowtail over sushi rice

KON-KÓN  10
spicy fish, crispy rice, kabayaki, nira

C L A S S I C  M A K I  &  R O L L S
NEGIHAMA (gf)  18
yellowtail, scallions

SALMON & AVOCADO (gf)  18
ora king, avocado

CALIFORNIA  14
crab, avocado, cucumber

AVOCADO ROLL (vgp) (gf)  12
green gold

RAINBOW  26
crab, avocado, cucumber, salmon, tuna, hamachi

SPICY TUNA  19
akami tuna, avocado, cucumber, scallions

S I G N A T U R E  H A N D  R O L L S
TSUKI TUNA  16
chu-toro, scallions, white shoyu

CORAL LOBSTER  15
fajardo coast lobster, mango, chives, togarashi

ALL-BLUE HAMACHI  11
yellowtail, scallions, caviar

S I G N A T U R E  R O L L S
GOLDEN DRAGON (gf)  36
lobster, shrimp, avocado, tuna, mango-aji amarillo aioli, 
caviar, 24k gold

ABURI SALMON  25
tuna, avocado, asparagus, ora king, spicy miso mayo

HAMACHI GARLIC ROLL  28
ebi ten, cream cheese, avocado, hamachi, garlic aioli, 
kabayaki, crispy garlic

KARIKARI BLAZE  24
spicy tuna, crab, avocado, cucumber, spicy mayo, 
unagi, truffled panko crust

K I D S ’
CHEESY NOODLES  12
udon, creamy cheese sauce

CRISPY CHICKEN TENDERS & FRIES  12

KID’S CHEESEBURGER & FRIES  12

menu designed by chef robert cátala

(gf) - gluten-free / (v) - vegetarian / (vg) - vegan / (vgp) - vegan possible

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 
If you have dietary requirements, please speak to a food & beverage team member.




