
japanese style set menu     35

いち course one

に course two

さん course three

brussels sprouts ginger soy tare

kabocha potato salad japanese pumpkin, bonito aioli, pickled red onions, sunchoke chips

shishitos togarashi tare, lime

edamame garlic butter, lime

spicy edamame spicy garlic soy, lime 

maitake karaage maitake mushrooms, hot honey bu�alo, nori ranch

katsu sando chicken katsu, japanese tartar sauce, tamari caramel, house milk bread

bistec bao housemade bao, filipino braised beef cheek, calamansi aioli, pickled red onions

four kind nigiri chef’s choice

shiso crunchy citrus seasoned salmon, avocado, tuna, shiso, spicy garlic soy, crispy shallots

cilantro hamachi snow crab mix, salmon, asparagus, cilantro, serrano aioli

hota ebi chopped spicy scallop, panko fried shrimp, avocado, lemongrass tare

unagi mami panko fried shrimp, freshwater eel, fried shallots, unagi sauce, goma

*a seasonal sorbet is included with teishoku

chirashi chef’s choice fish selection, sushi rice   25
toro don akami, chu toro, o toro, sushi rice   35
sake don bakkafrost salmon, ocean trout, ora king salmon, sushi rice   22
unagi don freshwater eel, sushi rice   27
wagyu don american wagyu, egg yolk, sushi rice   25

sushi combo ichi four kind nigiri, spicy crunchy tuna (4 pcs), snow crab maki (4 pcs)   19
sushi combo ni seven kind nigiri, spicy crunchy tuna (4 pcs), snow crab maki (4 pcs)   28

maki combo ichi snow crab maki (4 pcs), spicy crunchy tuna (8 pcs), negihama (6 pcs)   16
maki combo ni snow crab maki (4 pcs), spicy crunchy tuna (8 pcs), shrimp tempura maki (6 pcs)   18
maki combo san snow crab maki (4 pcs), spicy crunchy tuna (8 pcs), soft shell crab maki (6 pcs)   18

lychee bouquet lychee, lavender, calpico, black cherry   6
matchalada matcha, coconut, pineapple, kabosu    6
strawberry yuzu muddled strawberries, yuzu, topo chico   6
yeung money cat matcha, yuzu, lemongrass, sparkling    6


