
PA B U  P O TAT O  P U R É E  ∙  8 
sesame gravy, bonito, brown butter

H I T O M E B O R E  R I C E  S E R V I C E  ∙  6 
premium rice, traditional seasonings 

 B L I S T E R E D  S H I S H I T O  P E P P E R S  ∙  7 
tamari glaze, itogaki

W I L D  M U S H R O O M S  &  LOT U S  R O OT  ∙  1 0 
togarashi threads

*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS PLEASE BE SURE TO KINDLY INFORM YOUR SERVER/BARTENDER OF ANY ALLERGIES  OR DIETARY RESTRICTIONS

C O L D 

‘ H A P P Y  S P O O N ’  O Y S T E R  ∙  9 
uni, tobiko, ponzu crème fraîche

H O U S E - M A D E  T O F U   ∙  1 1 
matcha salt, wasabi, lemon soy

S T E A M E D  B R O C C O L I N I  ∙  8 
‘goma-ae’ style

A H I  T U N A  P O K E  ∙  1 6 
tobiko, negi, garlic, cucumber

L O C A L  O Y S T E R S  ∙  � / 2  D O Z E N  ∙  1 8 
‘maple leaf ’ chili daikon, ponzu 

SUSHI  N I G I R I  ·  2  P I E C E         S A S H I M I  ·  3  P I E C E

MAKIMONO  R O L L S

H O T

S P I C Y  E D A M A M E  ∙  7 
togarashi, sesame

M A I TA K E  M U S H R O O M  T E M P U R A  ∙  1 3 
matcha salt

I K AYA K I  G R I L L E D  S Q U I D  ∙  1 7 
surume ika, mentaiko mayo

A K A D A S H I  M I S O  S O U P  ∙  8 
trio of miso, manila clams, mushroom 

B I N C H O TA N - G R I L L E D  K A M A  ∙  1 8 
yuzu-pickled daikon, ponzu relish

M I S O - C U R E D  S E A  B A S S  ∙  2 5 
clam dashi, summer squash, pea leaves

SMALL PLATES

6 / 1 0  F I S H  N I G I R I  ∙  3 8 / 6 0           5 / 7 / 1 0  F I S H  S A S H I M I  ∙  5 5 / 6 5 / 8 0

C H A R - G R I L L E D 
Served with Mustard Greens, Soy Pickle, Lotus Chips 

8 O Z  G R A S S - F E D  F I L E T  M I G N O N  ∙  4 8 

8 O Z  A M E R I C A N  W A G Y U  F L A N K  ∙  3 7 

3 0 O Z  AUSTRALIAN WAGYU  TOMAHAWK ∙  115 

1 2 O Z  D E L M O N I C O - S T Y L E  R I B  E Y E  ∙  5 6 
cherry wood-smoked 

2 O Z  M I YA Z A K I  A 5  W A G Y U  S T R I P  L O I N  ∙  5 6 
cherry wood-smoked

FOR THE TABLE

B L U E F I N  T U N A  ∙  1 2 / 1 8 
hon maguro

B L U E F I N  F AT T Y  T U N A  ∙  M P 
o toro 

B F  M E D I U M  F AT T Y  T U N A  ∙  M P 
chu toro

B I G E Y E  T U N A  ∙  1 0 / 1 5 
mebachi maguro

S E A  B R E A M  ∙  1 2 / 1 8 
madai

S T R I P E D  J A C K  ∙  1 2 / 1 8 
shima aji

A M B E R J A C K  ∙  1 1 / 1 6 
kanpachi

Y E L L O W TA I L  ∙  1 2 / 1 7 

hon hamachi

G U L F  S H R I M P  ∙  9 
ebi 

K I N G  S A L M O N  ∙  1 2 / 1 8 
sake

K I N G  S A L M O N  B E L LY  ∙  1 7 / 2 5 
sake toro

A R C T I C  C H A R  ∙  1 3 / 1 9 
iwana

H O R S E  M A C K E R E L  ∙  1 2 / 1 8 
aji

J A PA N E S E  M A C K E R E L  ∙  1 2 / 1 8 
masaba

S P O T  P R A W N  ∙  1 2 / 1 8 
botan ebi

C U T T L E F I S H  ∙  1 0 / 1 5 
aori ika

O C T O P U S  ∙  1 0 / 1 5 
tako

 F R E S H  S C A L L O P  ∙  1 3 / 2 0 
hotate

S E A  U R C H I N  ∙  1 6 / 2 2 
uni

A 5  B E E F  ∙  2 1 / 2 9 
japanese wagyu

K E N ’ S  R O L L  ∙  2 5 
shrimp “tempura”, avocado,  

spicy tuna, pine nut

U N I  N E G I T O R O  ∙  2 7 
bluefin fatty tuna,  

uni, scallion

N E G I T O R O  ∙  1 8 
bluefin fatty tuna, scallion

‘ L O B S T E R  R O L L’  ∙  3 2 
lobster tail, shrimp “tempura”,  

crab, avocado, yuzu

R A I N B O W  ∙  2 1 
california roll w/ three fish, 

tobiko, sesame

S A L M O N  S K I N  ∙  1 0 
kaiware

C A L I F O R N I A  ∙  1 4 

crab, avocado, tobiko

T U N A  AV O C A D O  ∙  1 5 
tobiko

S A L M O N  AV O C A D O  ∙  1 5 
sesame 

S P I D E R  ∙  1 6 
soft shell crab, kaiware,  

tobiko, spicy mayo 

S P I C Y  R O L L   ∙  1 2 
choice of  

salmon, yellowtail,  
scallop or tuna

Y U Z U H A M A  ∙  1 0 
yellowtail, chili pepper paste

T O K Y O  R O L L  ∙  1 0 
mackerel, ginger,  

green onion, shiso, sesame

T E K K A  ∙  1 0 

tuna, wasabi

N E G I H A M A  ∙  1 2 
yellowtail, scallion

K A P PA  ∙  7 
japanese cucumber, sesame

U M E S H I S O  ∙  7 
pickled plum, shiso leaf

O S H I N K O  ∙  7 
pickled daikon radish, sesame

T O R O TA K U  ∙  1 8 
fatty tuna, takuan pickle

SIDES

GLUTEN-FREE MENU

ROBATAYAKI  2  S K E W E R S  P E R  O R D E R

C H I C K E N  T H I G H  ∙  N E G I M A  ∙  8 
tokyo negi 

K I N G  C R A B  L E G  ∙  TA R A B A G A N I  ∙  2 3 
niboshi brown butter, chive

S K I R T  S T E A K  ∙  H A R A M I  ∙  1 2 
yuzukosho, sea salt 

K I N G  S A L M O N  ∙  S A K E  ∙  1 0 
chive

P O R K  B E L LY  ∙  B U TA B A R A  ∙  8 
sansho salt

C O R N  ∙  T O M O R O K O S H I  ∙  7 
chili, chive

J A P A N E S E  W A G Y U  A 5  ∙  2 8  
(single skewer) kizami wasabi 

L O B S T E R  C L A W  ∙  R O B U S U T A  ∙  1 2 
(single claw) ume butter

C H I C K E N  W I N G  ∙  T E B A S A K I  ∙  8 
sake, yuzukosho

C H I C K E N  L I V E R  ∙  R E B A  ∙  8 
sake, tare, togarashi 

C H I C K E N  M E AT B A L L S  ∙  T S U K U N E  ∙  8 
egg yolk, togarashi

M U S H R O O M  ∙  E R I N G I  ∙  7 
spicy miso

C H I C K E N  S K I N  ∙  K A W A  ∙  6 
togarashi, spicy miso 

TA S T I N G  O F  R O B ATA  7pc, chef ’s favorite cuts  ∙  2 4

7 . 1 3 . 1 9


