
5

Hojicha (roasted green tea) (hot) 3
Genmaicha  (brown rice green tea) (hot) 3
Iced Green Tea 5

Home-made Yuzunade 8

SOFT DRINK

Still / Sparkling Water 7
Coke / Diet Coke / Sprite / Lemonade (Jones) 4
Peach / Melon (Japanese Soda) 

NIGIRI 1-PC 
B L U E F I N  T U N A

DA S H I  I K U R A  C U P
H O K K A I D O  S C A L LO P

S E A  U R C H I N
F R E S H  WAT E R  E E L

A 5  WA G Y U  B E E F

B L U E F I N  T O R O
S E A R E D  B L U E F I N   T O R O
S C O T T I S H  S A L M O N
Y E L LO W TA I L
H A L I B U T

   4
8
9
4
4
4
4
6
6

1 0
1 0

*No Substituion on Set Menu*
*For peak freshness, each dish is served as soon as

it’s prepare, please do not wait to eat*
*Hand rolls should be eaten right away while 

the seaweed is crisp*

APPETIZERS

CRISPY CRAB TACO 9

SEAWEED CUCUMBER SALAD 5
Cucumber, seaweed wakame, yuzu ponzu, sesame seed,

EDAMAME 5
Steamed soy bean, with maldon salt

MUSHROOM SOUP 5
Dashi broth, mushroom, seaweed, yuzu kosho

CRISPY TUNA TACO 8
Crispy wonton, spicy tuna, cucumber, avocado, sweet spicy aioli

Crispy wonton, crab meat, cucumber, avocado, sweet spicy aioli

MAGURO WASABI 22
Bluefin tuna, kizami wasabi, special shoyu

TORO WASABI 44
Bluefin tuna belly, kizami wasabi, special shoyu

SALMON BURRATA 22
Scottish salmon sashimi, fresh burrata cheese, sea salt, pickled
cherry tomato,  yuzu, honey truffle, olive oil

YELLOWTAIL JALAPENO 22
Yellowtail sashimi, yuzu ponzu vinaigrette, jalapeno

SCALLOP UNI CARPACCIO
Hokkaido scallop, sea urchin, yuzu juice, yuzu kosho,
white truffle oil, sea salt

40

SIGNATURE SASHIMI 6-PC

HALIBUT CARPACCIO
Halibut sashimi, yuzu juice, asian pear, yuzu kosho,
white truffle oil, sea salt

24

SET MENU

THE BASIC SET 24
2 Nigiri: Bluefin Tuna, Yellowtail
3 Handroll: Spicy tuna, Salmon, blue crab 

THE NORI CLASSIC SET  32
3 Nigiri: Bluefin Tuna, Yellowtail, Scottish Salmon

3 Handroll: Toro, spicy tuna, blue crab

THE SUNSET SIGNATURE SET 46
4 Nigiri: Bluefin tuna, Yellowtail, Scottish Salmon, Halibut
4 Handroll: Toro, spicy tuna, salmon truffle, blue crab

THE HOLLYWOOD PREMIUM SET 68
6 Nigiri: Tuna, Yellowtail, Halibut, Toro, Scallop Uni, a5 wagyu 
3 Handroll: Toro Caviar, Salmon Truffle, Blue Crab

The Chef’s Omakase Grand Set 98
1 Sashimi | 8 Seasonal Nigiri | 3 Special Handroll
Mushroom dashi soup | Dessert

SIGNATURE HANDROLL

TORO WASABI OSSETRA CAVIAR

TORO TARTARE UNI CAVIAR

UNI SHISHO IKURA 

SEARED SALMON TRUFFLE

SEARED YELLOWTAIL CHILI GARLIC

SCALLOP YUZU KOSHO

HOKKAIDO SCALLOP UNI

16

28

25

14

10

8

16

UNAGI CREAM CHEESE 12

*Kindly inform our team if you have any severe food allergies.
*Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of food borne illness.

D E S S E R T

Y u z u  I c e  C r e a m  i n  M o n a k a 5
S h i o  K o j i  I c e  C r e a m  I n  M o n a k a 5
S h i o  K o j i  I c e  C r e a m  w ,  C o f f e e
L i q u e u r

Make it fancy
Add to any handroll / nigiri. Ask our team for
suggestions!
Add Ossetra Caviar (5 gram)
Add Uni (12 gram)
Add Truffle

OSSETRA CAVIAR 45

BLACK COD AVOCADO with Soy Paper

BAKED CRAB AVOCADO with Soy Paper 

12

11

15
12
6

CLASSIC HANDROLL

C U C U M B E R 5
A V O C A D O 6
C U C U M B E R  S H I S H O  U M E  ( p l u m  p a s t e ) 7
K A M P Y O  ( s q u a s h )  7
B L U E F I N  T O R O  W A S A B I 1 0
S P I C Y  T U N A 7
S A L M O N 7
S P I C Y  Y E L L O W T A I L 7
B L U E C R A B   8
S P I C Y  S A L M O N  S K I N 7

8

A5 WAGYU UNI 28



BEER
Glass 

Asahi Super Dry Premium / Draft 9

COEDO Marihana Session IPA  / Draft 12

Kagua Rouge (Red Ale) 15

Asahi Zero 0.0 Alcohol 6

SHOCHU 3 oz

Nankai White Oak 7514
Nankai 7514
Serve Neat, Rocks, or With Soda                        Glass    /    Bottle   

Iichiko Special 9018

TEQUILA 1.5 oz
28Clase Azul Plata
35Clase Azul Reposado
45Clase Azul Gold

Nikka Days 15
Nikka Coffey Grain 16
Nikka Coffey Malt 18
Nikka From The Barrel 20
Nikka Miyagikyo 21
Nikka Taketsuru (white label) 23
Nikka Yoichi (single malt) 22
Nikka The Grain (discovery series) 30
Nikka Pure Malt Taketsuru 17yrs 68
Hatozaki Finest 15
Hatozaki Umeshu 12yrs 28

Takamine 8yrs 30

Suntory Toki 15
Suntory World AO 18
Hibiki Harmoni 20
Yamazaki Distillery Series 30
Yamazaki 12yrs 45

Kaiyo Mizunara Oak 18
Kaiyo "The Ramu" 8yrs 23
Kaiyo "The Unicorn" 10yrs 30
Shibui Pure Malt 20
Shibui Grain Select 15
Yame "Eight Goddesses" 10yrs 22
Yame "Eight Goddesses" 15yrs 63

WHISKY 1.5 oz

Glass    /    Bottle

'21 G Khan Radian Vineyard
Pinot Noir | Sta. Rita Hills, California

78

RED

 SPARKLING 

NV Moët & Chandon Imperial Brut 68
375ml | Chardonnay, Pinot Noir, Pinot Meunier /   Champagne | France

   Bottle

NV Krug Grande Cuvee 250
375ml | Chardonnay, Pinot Noir, Pinot Meunier / Champagne | France

375ml | Chardonnay, Pinot Noir, Pinot Meunier / Champagne | France

NV Perrier Jouet, Grand Brut 72

Glass    /    Bottle

WHITE

Akai Negroni 135 East Gin, Sweet Vermouth, Fiero

COCKTAILS  20 

Hinode Whisper Hedonistas Mezcal Espadín, Amaretto, Honey, Lemon, Egg Whites

Wabi Sabi Nankai Shochu, Haku Vodka, Wasabi Salt, Lemon, Syrup

IKI Old Fashioned Hatozaki Finest Whisky, Kokuto, Bitters

Matcha Kiss Nikka Coffey Gin, Matcha, Syrup

Dashi Dawn 135 East Gin, Dashi Infused Dry Vermouth 

Shikoku Espresso Nikka Vodka, Coffee Liqueur, Espresso, Syrup

Zen Garden Nikka Coffe Grain Whisky, Kokuto, Yuzu, Shisho

Yuzu MargaritaFlecha Azul Tequila Blanco, Yuzu, Cointreau, Syrup

IKI Highball
Choice of Suntory Toki Whisky, Hatozaki Finest or Nikka Days, Soda

Yuzu Highball Yuzu Juice, Haku Vodka, Soda

Ume HighballKairakeun Plum Liqueur, Suntory Toki, Soda

1.8L | Junmai | Kyushu | medium dry, full bodied, rich
Shichida 30 15014

Koshi no Kanbai "Sai"
1.8L | Junmai Ginjo | Niigata | light dry, clean, soft aroma, smooth

32 16015

Glass   /   Carafe   /   Bottle

SAKE

Dewazakura "Yukimanman" 240720ml | Daiginjo | Yamagata

Aizu Homare Black Label     120720ml | Junmai Daiginjo | Fukushima

Kokuryu “Black Dragon”720ml | Junmai Ginjo | Fukui 88
Koshi no Kanbai "Tokusen" 5ooml | Ginjo | Niigata 58
SOTO 300ml | Junmai Daiginjo | Niigata 45

Tatenokawa Soube Wase 720ml | Junmai Daiginjo | Yamagata 240

95720ml | Daiginjo | Fukuoka Tama de Izumi 

720ml | Junmai Daiginjo | Yamaguchi Ohmine “3 Grain” 88

1L | Junmai Daiginjo | Niigata Born “Dream Come True” 450

Miyasaka 2612
1.8L | Junmai Ginjo | Nagano | light, gently sweet, bright

120

NV Krug Grande Cuvee 680
750ml | Chardonnay, Pinot Noir, Pinot Meunier / Champagne | France

‘15 Louis Roederer, Cristal 680
750ml | Chardonnay, Pinot Noir, Pinot Meunier / Champagne | France

4816Avaline
 Sauvignon Blanc | Bordeaux, France

98'23 Kenzo Estate, Asatsuyu
375ml Sauvignon Blanc | Napa Valley, California 

78'20 Maison Patrick Piuze, Chablis
"Terroir De Chichee"
Chardonnay | Chablis, France

52'21 Domaine Le Capitaine, "Vouvray
Sec "Les Perrières" (Dry)
Chenin Blanc | Vouvray, Loire Valley, France

'22 Rochioli
Sauvignon Blanc | Russian River Valley, California

98

Kurosawa "Nigori" 10 20 42
720ml | Nigori | Nagano | creamy, sweet, medium to full bodied

Izumibashi "Sparkling Nigori" 250ml | Junmai Nigori | Kanagawa 28

Flecha Azul Extra Añejo 3yrs 58

45 9815
720ml | Junmai Dai Karakuchi | Tokyo | super dry, medium body, crisp, clean
IKI

Merlot 45%, 25% alicante, 25% Grenache,
5% Syrah | Southern Rhone Blend, France 

'23 Labadens 4816

Hakushu 12yrs 45

Flecha Azul Flight  45(1oz each of Blanco, Reposado, Añejo)

HIGHBALL  16
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