
C H I L L E D
‘HAPPY SPO ON’ OYS T ER ∙  15 

uni, ikura, tobiko, ponzu crème fraîche 

+ AD D C AV IAR ∙  20

T UNA POK E ∙  26 

tobiko, negi, crisp wontons 

TORO & C AV IAR TAR TARE ∙  65 

bluefin tuna belly, fresh wasabi, 18k gold 

+ AD D U N I ∙  18

T UNA TATAK I ∙  32   

mizuna greens, soba noodles, truffle ponzu

C A R P A C C I O S
T UNA & NA SHI PE AR ∙  28 

pine nuts, garlic, mint, habanero-sesame oil

HAMACHI & S TONE FRUIT ∙  26 
shiso, puffed wild rice, sanbaizu 

WAT ERMELON & SHISHITO          
PEPPER S ∙  16 
yuzu vinaigrette

AMER IC AN WAGYU T ENDERLO IN ∙  34  
edamame, crispy onions, truffle ponzu

S A L A D S
K AISO SE AWEED ∙  12 

apple, kaiware, cucumber, sesame, sanbaizu

BU T T ER LE T T UCE &  
HE AR TS OF PALM ∙  19 -V  

radish, grapefruit, avocado 
carrot-ginger dressing

DELTA A SPAR AGUS ∙  15 

toasted sesame seeds, chili vinegar 

‘C APR ESE’ ∙  18 -V   

whipped tofu, nori, basil, basalmic

H O T 
 

EDAMAME ∙  10 -V  
plain, spicy or truffle salted

MISO SOUP ∙  12 
silken tofu, enoki mushroom, wakame

PANKO CRUS T ED 
DUNGENESS CR ABC AK E ∙  29 

lobster & yuzu butter sauce

H OUSE-MADE DUCK GYOZ A ∙  19 
scallion, pickled ginger, chili rayu

K ARAAGE ‘TOK YO FRIED CHICKEN’ ∙ 17 
soy pickles, spicy mayo

+ ADD CAVIAR ∙  36

JAPANESE MILK BRE AD 
SHR IMP TOA S T ∙  24 

serrano chili, ginger mayo, sesame seeds

TOFU AGEDA SHI ∙  16  
morel mushrooms, asparagus, shiso dashi

T E M P U R A
MAITAK E MUSHRO OM ∙ 17 -V  

yuzu aioli

V EGE TABLE K AK IAGE ∙  25 -V  

brentwood corn, okra

SC ALLOP ∙  32 

caviar co. kaluga & nori mayo



R O B A T A
CHICK EN ME AT BALL ∙  12 

egg yolk

CHICK EN T HIGH |  NEGIMA ∙  16 
scallions

CHICK EN SK IN |  K AWA ∙  12 
house tare

POR TOBELLO MUSHRO OM  ∙  12 -V  
togarashi

BR EN T WO OD CORN ∙  12 
red miso butter, togarashi

KUROBU TA POR K BELLY ∙  18 
ume, shiso

SALMON ∙ 18 
sweet & spicy glaze

HAMACHI K AMA ∙  25 
daikon ponzu

 

L A R G E  P L A T E S
MOTOYAK I WH OLE LOBS T ER  

‘SPAGHE T T I ’  ∙  95 
udon noodles, garlic, yuzu kosho butter sauce

MISO BRO ILED BL ACK COD ∙  45 
corn espuma, succotash

TERIYAKI GL A ZED HALF CHICKEN  ∙  44 
sesame, green onions, furikake steamed rice  

fried egg

DUCK DUCK R AMEN  ∙  45 
duck drumettes, chasu duck breast 

morel mushrooms, soy poached egg

AMERICAN WAGYU FILET MIGNON ∙ 69 
fondant daikon, grilled maitake mushroom

T R IPLE SE ARED AMER IC AN WAGYU  
S T R IP S T E AK ∙  64 

fondant daikon, grilled maitake mushroom

F R I E D  R I C E
BONE MARROW ∙ 24

DUNGENESS CR AB ∙  30

PORK BELLY ∙  19

V EGE TABLE ∙  16

PABU’S “SAN FR ANCISCO T RE AT” ∙  55 
brown butter, vermicelli noodles, all the above 

H OT S TONE ∙  65 

yuzu kosho, truffle ponzu
SHABU SHABU ∙  55 

enoki mushrooms, shiitake 
daikon sprouts

TAR TAR E ∙  45 

crispy potato, shiso

JA PA N ESE A5 WAGY U

O M A K A S E
1 9 5  P E R  P E R S O N

A N ELEVAT ED DI N I NG EX PER I E NCE C U R AT ED DA I LY BY 
OU R CH EF. 

 
IMMER SE YOUR SELF IN T HE AR T IS T RY OF JAPANESE CUISINE WIT H 

OUR OMAK A SE—A MULT I - COUR SE TA S T ING MENU T HAT HIGHLIGH TS 
T HE FR ESHES T INGREDIEN TS FROM LO C AL MARK E TS AND JAPAN’S 

TOP PURV E YOR S. 



S U S H I  
T A S T I N G  P L A T T E R

CHEF’S 10 FISH  
SELEC TION NIGIR I   129

CHEF’S 8 FISH  
SELEC T ION SA SHIMI  114

 
 

S A S H I M I  &  N I G I R I 

3 Slices of Sashimi 
2 Pieces of Nigiri

FAT T Y BLUEFIN TUNA - O TORO 44 / 29

MEDIUM FAT T Y BLUEFIN T UNA -  
CHU -TORO 30 / 19

LEAN BLUEFIN TUNA - MAGURO 23 /15

YELLOW TAIL -  HAMACHI 22 / 16

SALMON -  SAK E 21 /14

AMBER JACK -  K ANPACHI 26 / 14

FLUK E -  HIR AME 21 / 14

CURED MACK ER EL -  SABA 24 / 16

R ED SNAPPER -  TAI  28 / 15

H OR SE MACK ER EL -  A J I  27 / 14

SC ALLOP -  H OTAT E 25 / 17

SPOT PR AWN -  BOTAN EBI  27 / 18

SALMON ROE -  IKUR A 27 / 18

SE A URCHIN -  
SAN TA BAR BAR A UNI 40 / 26

JAPANESE UNI -  HOK AID O UNI 60 / 42

FRESH WAT ER EEL -  UNAGI 26 / 14

SALT WAT ER EEL -  ANAGO 28 / 18

S T R IPED JACK -SHIMA A J I  21 / 14

EGG OMELE T T E-TAMAGO 12 / 8

M A K I MONO  — ROLLS
MICHAEL’S NEG ITORO (5PC) 33 

fatty tuna, scallion, uni, ikura

T HE FIDI  (8PC) 43 

hokkaido scallop, chu-toro, kaluga caviar

K EN’S (8PC) 27 

shrimp tempura, avocado, spicy tuna,  
toasted pine nuts

C ALI  101 (8PC) 19 

snow crab, cucumber, kewpie mayo, 
avocado

GENESIS ROLL (8PC) 28 

tempura and ebi shrimp, avocado, 
cucumber, wasabi tobiko, spicy mayo, 

unagi sauce

SUPER SPIDER (5PC) 23 

tempura fried-soft shell crab, avocado, 
gobo, cucumber, tobiko

R AINBOW (8PC) 29 

tuna, yellowtail, salmon, avocado, 
serrano chili, crispy onion

FU TOMAK I (5PC) 18 

tamago, spinach, gobo, shiitake, kanypo, 
cucumber

TEMAKI —HAND ROLLS
FUJISAN (1PC) 49 

a5 miyazaki wagyu, teriyaki, kaluga  
caviar, gold leaf

TOROTAK I (1PC) 14 

blue fin tuna, oshinko onions, ponzu

UNA- LOV E (1PC) 11 

unagi, avocado, cucumber, sansho 
pepper, tobiko

ROPPONG I (1PC) 16 

hokkaido scallop, spicy mayo, scallion

D ODANBUR I K ANI (1PC) 14 

snow crab, avocado spicy miso, masago 
arari

SHINJUKU (1PC) 12 

crispy salmon skin, avocado, negi, 
yamagobo


