zensai - small plates

UNI SHOOTER Japanese sea urchin, wasabi tobiko, cucumber, ohba, ikura, quail egg, house special soy shf 9
TORO TARTARE BITE minced fatty bluefin tuna, asian pear, chive, caviar, house special soy sauce shf 5
HAMACHI CARPACCIO yellowtail, jalapeno, ponzu, chive shf 18

POKE aku, sweet Maui onion, cucumber, seaweed, macadamia nut gf shf 12

SANBAIJI donabe braised Amish chicken thigh, ginger-garlic basil sauce gf shf 12

sashimi & nigiri - sushi

MADAI Japanese red sea bream gf shf 4.5
HIRAME Japanese flounder gf shf 5

HAMACHI Japanese yellowtail gf shf 5

SAKE Scottish salmon gf shf 4.5

ZUKE SAKE Scottish salmon, soy marinated shf 5
MAGURO AKAMI lean bluefin tuna gf shf 5.5
MAGURO CHUTORO medium fatty bluefin tuna gf shf 8
SUZUKI Jopanese seabass shf 5.5

BOTAN EBI British Columbian sweet shrimp gf 7.5
TOBIKO Japanese flying fish roe shf 3

IKURA Alaskan salmon roe shf 4

UNAGI Japanese freshwater eel shf 4

TAKO Japanese octopus gf shf © 3.5

IKA  Japanese squid gf shf © 4

tokubetsu sashimi & nigiri - specialty sashimi & nigiri

CHEF'S CHOICE SASHIMI gf shf -or- SASHIMI&ENIGIRI gf shf MP
AJIl horse mackerel, ginger, shiso, ponzu, negi shf 11

AKAMI PONZU tuna, garlic chip, ponzu, negi, cilantro shf 11

HAMACHI TRUFFLE yellowtail, mushroom, truffle oil, kaiware shf 10

tokubetsu maki - specialty roll

MAGURO SPICY SAKE tuna, torched spicy salmon, jalapeno, cilantro, avocado, ikura, fried shallots shf 17
HAMACHI MAGURO yellowtail, tuna, jalapeno, cilantro, avocado, spicy mayo, ponzu, lime, masago shf 19
SPICY TAKO MIKAN MADAI spicy octopus, red sea bream, cucumber, avocado, fuji apple-ginger shf = 18
TRIO MAKI yellowtail, tuna, salmon, spicy mayo, masage, cilantro, avocado, chili oil, lime gf shf 7
HAMACHI SUZUKI yellowtail, sea bass, avocado, oshinko, cilantro, ponzu, negi, chili oil shf 17

UNAGI SPICY MAGURO fresh water eel, spicy tuna, cucumber, sweet soy, negi shf 18

FUTO MAKI kampyo, pickled gobo, daikon, cucumber, ohba shf v 12

SPECIAL VEGAN grilled king oyster mushroom, avocado, cucumber, garlic chive, vegan lemon mayo shf v’ 12

maki - simple roll

MAGURO tunagfshf -or- SPICY MAGURO tuna, chili oil, scallion shf 8

SAKE salmongfshf -or- SPICY SAKE salmon, chili oil, scallion shf 8

NEGI HAMACHI yellowtail, scallion gf shf 8 -or- SOFT SHELL CRAB avocado, spicy mayo gf 13

yasai - vegetarian (two piece nigiri / six piece maki)

NIRA garlic chive, vegan lemon mayo, pickled pear gf shf v’ 4/7
ERINGI king oyster mushroom, garlic vinegar shf v’ 4/7
SHIITAKE shiitake mushroom, tofu dressing shf v’ 4/7
ASPARAGUS sweet soy, red pickled ginger gf shf v’ 4/7

NASU eggplant, peanut red miso dressing shf v’ 4/7

robata -_Japanese charcoal grill

TOMATO heirloom tomato, shiso, sherry sweet soy, sea salt shf v 9
SHISHITO ketsuobushi, sweetsey, sea salt gf upon request shf v' 6
TAKO-WASA Spanish octopus, ume-ponzu, nama wasabi gf shf 8
TSUKUNE  Amish chicken meatball, tsukedare shf 7

BUTA HARA Berkshire pork belly, gochujang shf 7

gohan - large plates
PIPIKAULA STEAK koji dry-aged domestic wagyu short rib, shoyu mango, poi gf shf 24
SPAM-BOP Berkshire pork belly terrine, kimchi, popped sorghum, koshihikari rice, teriyaki gf shf 16

sides

CORNCHIZU corn, queso fresco, shiso, cilantro, miso garlic sauce, togarashi gf shf v 5

NASU TO MAME Japanese eggplant, edamame hummus, sesame fennel crisp shf v 5

SATSUMAIMO FRIES Japanese sweet potato, furikeke, Korean chili, parmesean, nori gf upon request shf v 6
TSUKEMONO pickled & preserved vegetables shf v’ 9

EDAMAME gfshiv' 4 | MISO SOUP shf 3

(gf) gluten free/celiac safe (shf) shellfish free (shf ) contains octopus (v) vegetarian (v) vegan emitted-from-preparation (replaced with)
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