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Edamame 7
sea salt seasoned edamame

Spiced Cucumber Salad 7
high dried bonito tuna, japanese cucumber, sweet
& spicy vinaigrette, toasted white sesame seeds
Calamari Salad 9
blanched squid, bracken fern, fiddlehead fern,

cloud ear mushroom, bamboo shoot

Zensai Triplets 15
pickled calamari, seasoned edamame,
spiced japanese cucumber

Comdle

Bluefin Tuna Crudo 23
thinly sliced with microgreens,
caviar, and ginger soy
Madai Crudo 20
thinly sliced (Japanese Snapper) with
microgreens and sweet soy
Yellowtail Crudo 22
thinly sliced with microgreens, chives,
scallions, and yuzu ponzu
King Salmon Crudo 21

thinly sliced with microgreens and
sweet miso paste dressing
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Premium Nigiri Flight 19
chef’s choice of fresh fish of the day (3 piece)

Premium Sashimi Flight 28
chef’s choice of fresh fish of the day (7 piece)
Premium Sushi & Sashimi 45
chef’s choice of (3 piece) nigiri,
(7 piece) sashimi, and sweet japanese egg omelet

Chef’s Secret Box “9 Sun” 90
9 flavors of fresh fish (18 piece)




Mok Oellls

Atlantico Serrano Roll 24

spiced tuna, charred wild rockfish, cucumber,
avocado, sweet soy, pickled fresno peppers

Vue Veggie Roll 18
asparagus, cucumber, avocado, pickled burdock,
gourd, microgreens, wasabi bits, rice crackers

A5 Vue Roll 50
jumbo lump maryland crabmeat, charred a5 wagyu
from japan, asparagus, avocado, edible gold

Hon Maguro Triplets 35
bluefin tuna, onsui yellowtail, caviar, cucumber,
wasabi bits, scallions, pickdled radish, plum paste

King Salmon Signature Roll 29
jumbo lump maryland crabmeat, charred new
zealand king salmon, salmon caviar,
asparagus, avocado, chives

Tempura de Camarones 19
shrimp tempura, spicy aioli, asparagus,
cucumber, avocado, pickled burdock,
toasted white sesame seeds

Sushi Rice 5
Fresh Wasabi 5
Extra Ginger 3
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Matcha Cheesecake 7
Yuzu Cheesecake 7
Black Sesame Mochi 6
Yuzu Mint Mochi 6
Green Tea Mochi 6
Mochi Trio 9




