
Starters 
EDAMAME 
Wok  -sauteed, yuzu salt, caramelized onion soy 

GRILLED SHISHITO TRUFFLE PONZU 

MISO SOUP 
Shiitake mushroom, bonito flakes, tofu, scallion 

ENOKI MUSHROOM FRIED RICE 
Enoki mushroom, cabbage, scallion, fried egg, kizami nori 

HIRATAKE TEMPURA
Oyster mushrooms, spicy aioli, truffle salt

WAGYU GYOZA 
Wagyu beef, edamame, shiitake mushrooms, sweet chili

HOUSE SALAD
Lettuce, heirloom tomatoes, cucumber, radish with a selection of 
ginger or miso dressing 

YAKITORI SKEWERS
Robata grilled chicken skewers served with a refined sweet soy glaze

Raw & Cold 
SPICY MANDARIN HAMACHI 
Thinly sliced hamachi, mandarin ponzu, avocado relish, serrano 
peppers, crispy miso zest 

BLUEFIN CHU TORO TATAKI 
Seared chu-toro, sweet onion shoyu, radish, shiso leaves 

CHEF'S DAILY CREATION
Chef-curated selection subject to availability

Sashimi / Nigiri 
Ora King Salmon 

Yell owtail 

Akami 

Shim Aji 

Madai 

Kinmedai 

Chu-Toro

O-Toro

CHEF'S CURATED OMAKASE (6 pieces/ 10 pieces) 

VEGAN OMAKASE PLATTER (10 pieces) 
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Signature Makis 

BLUEFIN CRISPY RICE
Spicy bluefin tuna, serrano 

TORO NEGI 
Bluefin chu-toro, scallion, dashi shoyu 

HAMACHI KAMA YUZU 
Yellowtail, avocado, cucumber, acevichado sauce, micro cilantro and 
serrano

FLAME SALMON BELLY MAKI 
Avocado, crispy shallots, roasted serrano aioli 

FLAME TORO MAKI 
Fatty tuna, cucumber, scallion 

ASPARAGUS SHIITAKE MAKI
Asparagus, shiitake mushroom, avocado, cucumber 

Signature Entrees 

CHILEAN BLACK COD 6 oz 
Fennel puree, ginger miso, shaved fennel 

TERIYAKI SALMON 
Ginger, coconut rice, garlic broccolini, plum teriyaki sauce 

RIBEYE STEAK 14 oz 
Black garlic mashed potatoes, roasted rainbow carrots, roasted 
cracked black pepper glace 

LAMB CHOPS 
Three pieces with wasabi potato mash, asparagus,  mushroom wine 
reduction

CHICKEN KATSU 
Japanese panko chicken breast, creamy curry, white rice 

TOMAHAWK STEAK 
Tomahawk ribeye carved to order, black garlic potato puree, 
chimichurri, roasted vegetables 

WAGYU RIBEYE STEAK 8 oz 
Black garlic potato puree, broccolini puree, roasted baby carrots, 
roasted cracked black pepper glace 

Please note a service charge of 20% will be added to your final bill 

*Consuming raw or undercooked meats, seafood, or eggs may increase your risk of food borne illness. 
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