
* Items are served raw or undercooked or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs that may increase 
your risk of food-borne illness. Please inform us of any allergies or dietary restrictions.

nigiri | sashimi per piece 
sashimi 2 piece minimum

specialty fish

akamutsu*  deep sea grouper  15

special sashimi 

black cod  smoked with yuzu miso  8

sawara*  king mackerel  8

buri* wild winter yellowtail  9

buri crudo* | wild caught winter yellowtail, 
blood orange ponzu, crispy leeks  32

kinmedai*  golden eye snapper  13

shima aji*  striped jack  10

uni (ca)*  sea urchin  14

hirame*  flounder  12

kitchen special
pan seared halibut | yuzu beurre blanc,        
shiso oil, crispy potato   35  



hamachi kama | yellowtail collar, tangy 
cilantro sauce  15

braised short rib | aka miso demiglaze, 
turnip puree, bok choy, crispy leeks  30
pan seared grouper | kabocha-brown butter 
puree, shiso chimichurri, crispy leeks  38
sake sashimi* | salmon, myoga - scallion salad, 
yuzu-kosho garlic soy, scallion oil, garlic chip   30

hamachi crudo* |  yellowtail, crispy leeks                      
blood orange ponzu  28
sake aburi* |  seared salmon, yuzu kosho, crispy 
leeks, ginger garlic ponzu, yuzu schichimi  30

       add shaved black winter truffle to any nigiri 
entree

black truffles | mp

A5 wagyu | seared wagyu, yuzu koshu, 
negi, garlic chipws  25
tai crudo* | sea bream, yuzu truffle soy, 
smoked orange, ginger, scallion  25
salmon * | orange-shisho ponzu, crispy leeks, 
micro cilantro  30
live scallop* | crispy scallop skirt, shishito 
salsa, yuzu kosho, lime  33
wagyu roll | A5 wagyu beef, potato thread  20
seared mehikari | smoked deep sea fish, 
sancho, salt, lemon  18

buri crudo* | wild caught winter yellowtail, 
blood orange ponzu, crispy leeks  32

tai crudo* | sea bream, shiso, garlic chip,          
yuzu jelly, yuzu pepper sauce, shiso oil  30
tai crudo* | sea bream, dry miso , garlic chips, 
yuzu juice, olive oil  30


