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À LA CARTE SPECIALS

A5 miyazaki gyoza truffle ponzu • 26

nigiri platter yellowfin tuna, yellowtail, whitefish, salmon, shrimp • 37 

sashimi platter chef’s selection of (14) pieces of fish cut sashimi style • 45
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SPECIALTY ROLLS   名物寿司 

dynamite hand roll
baked crab, creamy lemon aioli • 19

chirashi maki
yellowfin tuna, salmon, white fish, 
yuzu kosho mayo • 19

yellowtail jalapeño roll* 
avocado, tempura flake, spicy aioli, topped with 
yellowtail & jalapeño-onion salsa • 20

vegetarian roll
cucumber, yamagobo, avocado, 
tamago, sweet soy • 17

premium california roll*  
snow crab, tobiko, avocado, cucumber,  
spicy mayo • 20

spicy tuna tataki roll 
shrimp tempura, avocado, mango salsa  • 26

spider roll
cucumber, shiso, kanpy, tobiko mayo  • 21

crunchy tuna toro
marinated toro, cucumber, mixed greens,  
tempura rice, fried shallot, scallion,  
yuzu kosho vinaigrette  • 25

flaming king crab roll* 
spicy king crab chunk, achiote oil,  
eel sauce, over a tuna avocado roll  • 32

vegan roll
tempura, asparagus, avocado, cucumber,  
red pepper • 17
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