
 
edamame* (v) 
sea salt, lime • 10
SPICY  +1

tofu miso soup 
wakame seaweed, scallions • 8
ADD CLAMS  +3

seaweed salad  (v)
chuka wakame, cucumber, sesame • 14

azumi house salad* (v)
cherry tomatoes, crispy shallots,  carrot ginger 
house dressing • 13

yellowtail carpaccio 
onion jalapeno salsa, yuzu garlic soy, shiso • 19 

tuna tartare 
truffle-avocado, moo shu crisps • 28 

vegan tofu salad
truffle avocado, yuzu garlic soy • 16 

crispy rice* 4pcs 
eel sauce, scallions, spicy mayo • 20
choice of tuna, truffle-avocado (v), 
or crab & yuzu mayo

crispy fried calamari 
red fresno, cilantro, ponzu emulsion • 18

chicken gyoza 
shiitake, cabbage, sesame soy • 18

wagyu gyoza
truffle, shiitake, cabbage, sesame soy • 28

 Consuming raw or under-cooked products such as chicken, pork, beef & shellfish can be hazardous to your health. 

   
rice outside

tuna avocado* •  16
salmon avocado* •  14

unagi avocado •  16
shrimp tempura •  16

spicy tuna* •  15 
avocado* (v) •  16

seaweed outside

tekka*  
tuna roll  •  12

negi toro*  
tuna scallion  •  21

negi hama*  
yellowtail scallion  •  13

ume shiso 
salted plum  •  6  (v) 

kappa* 
cucumber  •  11  (v) 

 

hand-roll tasting
spicy tuna 

shrimp tempura 
salmon avocado  
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EACH SELECTION IS SERVED WITH TWO PIECES

ADD ON: OSSETRA CAVIAR +16  •  FRESH TRUFFLE +16  • FOIE GRAS +16 
UZURA +4  • FRESH WASABI +12

SPECIAL NIGIRI

a5 miyazaki beef foie gras, chives  . . . . .     42
truffle uni garlic chip, shiso . . . . . . . . 36
seared otoro fresh truffle . . . . . . . . .         34

torched salmon belly ikura . . . . . .      20
hamachi toro fermented citrus  . . . . .     20
hotate shiso butter . . . . . . . . . . . . . . . . . . 18

TEMPURA 

seasonal vegetables •  16 (v)  

 tiger prawn 5pcs •  19    

 spicy rock shrimp •  22    

TUNA

maguro yellowfin tuna . . . . . . . . . . . . . . 12
bluefin akami lean tuna . . . . . . . . . . . 18
bluefin chu toro mild fatty tuna  . . . . .     24
bluefin  otoro fatty tuna . . . . . . . . .          28
bluefin tuna tasting .  .  .  .  .  .  .  .  . 58 
6pcs, served nigiri or sashimi style

YELLOWTAIL

hamachi  yellowtail . . . . . . . . . . . . . . . . .                 12
hamachi toro yellowtail belly  . . . . . .      13
kanpachi amber jack . . . . . . . . . . . . . . . .               16

CAVIAR

tobiko flying fish roe . . . . . . . . . . . . . . . . . .                 9
ikura salmon roe . . . . . . . . . . . . . . . . . . . .                    13
uni sea urchin  . . . . . . . . . . . . . . . . . . . . . .                     mkt

SHELLFISH

ebi shrimp . . . . . . . . . . . . . . . . . . . . . . . . . .                          10
botan ebi  jumbo sweet shrimp  . . . . . . . .        16
hotate scallop . . . . . . . . . . . . . . . . . . . . .                     12
tako octopus . . . . . . . . . . . . . . . . . . . . . . . .                        11
zuwai kani snow crab  . . . . . . . . . . . . . .              13

SALMON

scottish salmon  . . . . . . . . . . . . . . .               10
king salmon . . . . . . . . . . . . . . . . . . . . .                    12

WHITEFISH

hirame fluke . . . . . . . . . . . . . . . . . . . . . . .                       12
madai japanese snapper . . . . . . . . . . . . . . .              14

HOT

tamago yaki japanese omelette . . . . . .       .10
unagi  fresh water eel  . . . . . . . . . . . . . . . . .                 11

chicken thigh* 
scallions, tare sauce • 12  

lamb chop
kimchi, maldon sea salt • 21

  salmon skewers* 
                    pickled cucumber, sesame • 23

 ossetra caviar tasting
  1oz rice cracker, yuzu sour cream • 98

 WAGYU
          served with wasabi and black truffle 

                                
       4oz minimum

  australian wagyu* 24 per oz 

   a5 miyazaki wagyu* 41  per oz

YAKIMONO



 

chirashi bowl *chef's selection 
10 pieces sashimi style fish & tamago, served over sushi rice  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                38  

grilled spanish branzino*  
spinach, mushrooms,  chimichurri  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      42    

miso black cod*  
teriyaki miso, hajikami . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                40

spicy beef tenderloin 7oz   
sesame, scallions . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                     48 

wagyu short rib    
gochujang glaze, japanese pickles . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                       59

umami grilled chicken   
umeboshi ginger glaze . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                                 37

9-course

AZUMI 
TASTING 

MENU   

A  CURATED TASTING EXPERIENCE 
SHOWCASING SEASONAL JAPANESE 

DISHES 

intro • 125pp

premium • 210pp

*FULL TABLE  

PARTICIPATION REQUIRED*

    
sautéed mushrooms*(v)
japanese mushrooms, ponzu butter, shiso.. . . . 14

sweet corn*(v) 
shiso butter, scallions. . . . . . . . . . . . . . . . . . . . . . 13

charred avocado(v) 
ponzu, crunchy chili garlic, sesame. . . . . . . . . . 15

 brussels sprouts   
balsamic, almonds, umami dust. . . . . . . . . . . . .14

chili set
crunchy chili oil, tobanjan, togarashi. . . . . . . . 3

 
nigiri dinner*  
8 pieces of chef selection served nigiri style  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     39

sashimi dinner*  
12 pieces  of chef selection cut  sashimi style & tamago . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           45

toyosu nigiri platter*  
12 pieces of chef's premium nigiri selection  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     75

azumi royal platter*  
12 pieces of nigiri, 14 pieces of sashimi, choice of 2 specialty rolls  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  175

emperor’s sushi feast*  
 40 pcs of Azumi’s highest end nigiri  & sashimi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                240

* indicates gluten free available   
(V) indicates vegetarian item

A 3% facility fee will be added to the total of each 
check. This fee is not a tip or service charge.

A customary gratuity of 20% will be added  
to all parties of 6 guests or more.  

Please alert your server of any food allergies.

umami dust, pickled ginger, bell peppers

vegetable(v) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 

chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29    

wagyu  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  34 

shrimp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  34 

short rib  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36  
snow crab  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  41 

san roll* 
tuna, salmon, white fish, yuzu kosho mayo • 19

spider roll  
soft shell crab, shiso, kanpyo, tobiko mayo • 21

yellowtail jalapeño roll*  
avocado,  spicy aioli, onion-jalapeño  salsa • 22 

spicy tuna tataki roll
shrimp tempura, avocado, chili garlic • 27

popcorn shrimp roll 
avocado, asparagus, kanpyo, eel sauce • 28

surf–n–turf roll
wagyu, shrimp tempura, daikon, 
chimichurri • 42 

flaming king crab roll*
shrimp tempura, avocado, eel sauce • 39

dynamite hand roll* 
baked  crab, creamy lemon aioli •  19

crunchy tuna toro roll
pickled scallions, fried shallot, cucumber, 
yuzu kosho vinaigrette • 27

vegan roll (v)
tempura asparagus, avocado, bell

 pepper, cucumber • 17 

premium california roll*
snow crab, tobiko, avocado, cucumber,  
spicy  mayo • 22

served with a quail egg, tobanjan, scallions

chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 

wagyu  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29    

shrimp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   29 

snow crab  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35 

a5 wagyu  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40  
vegetable(v, no egg) .  .  .  .  .  .  .  .  .  .  .  .  .  .  21

 


