
Yellowtail Jalapeño
hamachi, ponzu, jalapeño, cilantro

2 5

C H E F ' S  P L A T E S

Crispy Rice (per piece)
spicy tuna 8 |  spicy salmon 8
caviar 20 |  A5 wagyu 16 |  avocado 4 

Sushi Tacos (per piece)
tuna 10 |  salmon 10 |  yellowtail 10
caviar 25 |  A5 waygu 18
guacamole, micro cilantro, sesame amazu

1 0

Scallop & Finger Lime
hokaido scallop, olive oil,  smoked ponzu

2 8

Chuto Yama
chu and oh toro, smoked truffle soy, caviar

3 8

Kaiwa Salmon
minced apple, kizami wasabi, nikiri soy

2 8

Spicy Tuna
chopped tuna, avocado, spicy aïoli

1 5

H O S O M A K I
t h i n ,  s i n g l e  i n g r e d i e n t  r o l l s

P A R K  H O U S E  M A K I
Cowboy
seared tenderloin, asparagus, cilantro, 
daikon sprout, eel sauce, spicy ponzu, chive

2 4

Tuna
blue fin

7

S A S H I M I  A N D  N I G I R I
o r d e r e d  p e r  p i e c e

Oh Toro 
premium fatty tuna

1 5

Chu Toro 
medium fatty tuna

1 1

Salmon 
north pacific salmon

6

Hamachi
japanese yellowtail

6

Kampachi
japanese amberjack

7

Hirame
japanese flounder

7

Tai 
japanese red snapper

8

Kinmedai 
golden eye sea bream

8

Unagi 
freshwater eel

7

A5 Wagyu 
premium japanese beef

1 6

Chef Sashimi Selection
6 pieces of sashimi chosen by our chef

4 5

California
snow crab, cucumber, avocado

1 5

Y.T.J
hamachi, ponzu, jalapeño, cilantro

1 5

Vegetable
cucumber, avocado, kanpyo, pickled daikon, 
yamagobo, asparagus 

1 0

Salmon 1 3

Tuna 1 4

Dragon Fly
shrimp tempura, avocado, unagi, eel sauce

2 3

Spicy Salmon
salmon, avocado, cucumber, spicy aïoli,  unagi sauce

1 9

Naruto
salmon, tuna, crab & avocado wrapped in 
cucumber, ponzu sauce

1 9

Rainbow
salmon, tuna, hamachi. crab & avocado

2 2

Sake Yuzu
snow crab, avocado, salmon, lemon, yuzu miso

2 0

TNT Scallop
yellowtail cilantro soy paper roll,  topped with 
spicy scallop, eel sauce & wasabi aïoli

2 3

Spider
soft shell crab, asparagus, cucumber, eel sauce

2 2

Tuna Special
shrimp tempura, avocado, topped with 
bluefin tuna, truffle paste, eel sauce

2 4

T E M A K I  
o p e n  f a c e  h a n d  r o l l s
Spicy Scallop
hokaido scallop, spicy aioli,  green onion

1 0

A5 Waygu
japanese A5 waygu, micro cilantro

1 3

Snow Crab
avocado, habanero aïoli,  eel sauce

1 4

Negi Toro
chopped oh toro, green onion

2 2

Shrimp Tempura
cucumber, avocado, habanero aïoli,  eel sauce

2 0

U R A M A K I  
m e d i u m  “ i n s i d e  o u t ” ,  2  t o 3  i n g r e d i e n t  r o l l s

F U T O M A K I  
t h i c k ,  4  o r  m o r e  i n g r e d i e n t  r o l l s

Chikoko
snow crab, avocado, yuzu miso, strawberry, 
cucumber, tuna

2 0

Avocado 8

Cucumber 8
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	PARK HOUSE MAKI
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