
C H I L L E D

‘H A PPY SPOON ’ OYS TER ∙ 15 

uni, ikura, tobiko, ponzu crème fraîche 

+ A DD C AV I A R  ∙ 20

TUN A POKE ∙ 26 

tobiko, negi, crisp wontons 

TORO & CAV I A R TA R TA RE ∙ 65 

bluefin tuna belly, fresh wasabi, 18k gold 

+ A DD UN I  ∙ 18

C A R P A C C I O S

TUN A & N ASH I  PE A R ∙ 28 

pine nuts, garlic, mint, habanero-sesame oil

H A M ACHI & MISS ION F IGS ∙ 26 
shiso, puffed wild rice, sanbaizu 

WATERMELON & SH ISH I TO PEPPERS ∙ 16 
yuzu vinaigrette

A MER ICA N WAGY U T ENDERLO IN ∙ 34  
edamame, crispy onions, truffle ponzu

S A L A D S

K A ISO SE AW EED ∙ 12 

apple, kaiware, cucumber, sesame, sanbaizu

BUT TER LE T TUCE &  
HE A R TS OF PA LM ∙ 19 -V  

radish, grapefruit, avocado 
carrot-ginger dressing

MIZUN A C I TRUS SA L A D ∙ 15 

candied walnuts, cara cara oranges  
pomegranate, sesame dressing

‘ C A PRESE ’  ∙ 18 -V   

whipped tofu, nori, basil, basalmic

H O T 
 

EDA M A ME ∙ 10 -V  
plain, spicy or truffle salted

MISO SOUP ∙ 12 
silken tofu, enoki mushroom, wakame

PA NKO CRUS TED 
DUNGENESS CR A BCA KE ∙ 29 

lobster & yuzu butter sauce

HOUSE-M A DE DUCK GYOZ A ∙ 19 
scallion, pickled ginger, chili rayu

K A R A AGE ‘ TOK YO FR IED CH ICKEN ’ ∙ 17 
soy pickles, spicy mayo

+ ADD CAVIAR ∙ 36

JA PA NESE MILK BRE A D 
SHR IMP TOAS T ∙ 24 

serrano chili, ginger mayo, sesame seeds

TOFU AGEDASHI  ∙ 16  
matsutake, asparagus, shiso dashi

T E M P U R A

M A I TA KE MUSHROOM ∙ 17 -V  

yuzu aioli

V EGE TA BLE K A K I AGE ∙ 25 -V  

sweet potato, burdock root, carrot  
onion, shiitake, enoki, dashi broth

SCA LLOP ∙ 32 

caviar co. kaluga & nori mayo



R O B A T A

CHICKEN ME ATBA LL ∙ 12 
egg yolk

CHICKEN TH IGH |  NEG IM A ∙ 16 
scallions

CHICKEN SK IN |  K AWA ∙ 12 
house tare

POR TOBELLO MUSHROOM  ∙ 12 -V  
togarashi

KUROBUTA PORK BELLY ∙ 18 
ume, shiso

SA LMON ∙ 18 
sweet & spicy glaze

H A M ACHI K A M A ∙ 25 
daikon ponzu

 

L A R G E  P L A T E S

MOTOYA K I W HOLE LOBS TER  
‘SPAGHE T T I ’  ∙  95 

udon noodles, garlic, yuzu kosho butter sauce

MISO BRO ILED BL ACK COD ∙ 45 
kabocha squash

TER I YA K I  GL A ZED H A LF CH ICKEN  ∙ 44 
sesame, green onions, furikake steamed rice  

fried egg

DUCK DUCK R A MEN  ∙ 45 
duck drumettes, chasu duck breast 

soy poached egg

A MER ICA N WAGY U F ILE T MIGNON ∙ 69 
fondant daikon, grilled maitake mushroom

TR IPLE SE A RED A MER ICA N WAGY U  
S TR IP S TE A K ∙ 64 

fondant daikon, grilled maitake mushroom

F R I E D  R I C E

BONE M A RROW ∙ 24

DUNGENESS CR A B ∙ 30

PORK BELLY ∙ 19

V EGE TA BLE ∙ 16

PA BU ’S “SA N FR A NC ISCO TRE AT” ∙ 55 
matsutake, vermicelli noodles, all the above 

HOT S TONE ∙ 65 

yuzu kosho, truffle ponzu
SH A BU SH A BU ∙ 55 

enoki mushrooms, matsutake 
daikon sprouts

TA R TA RE ∙ 45 

crispy potato, shiso

J A P A N E S E  A 5  W A G Y U

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

AN E L E VATED D IN ING E X PER IENCE CUR ATED DA ILY BY OUR CHEF. 
 

IMMERSE YOURSEL F IN THE ART IS TRY OF JAPANESE CU IS INE W I TH OUR 
OMAK ASE—A MULT I-COURSE TAST ING MENU THAT H IGHL IGHTS THE F RESHEST IN-

GREDIENTS F ROM LOC AL MARKE TS AND JAPAN ’S TOP PURV E YORS. 



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

CHEF ’S 10 F ISH  
SELEC T ION N IG IR I   114

CHEF ’S 8 F ISH  
SELEC T ION SASH IMI  129

 
 

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

3 Slices of Sashimi 
2 Pieces of Nigiri

FAT T Y BLUEF IN TUN A - O TORO 44 / 29

MEDIUM FAT T Y BLUEF IN TUN A -  
CHU-TORO 30 / 19

LE A N BLUEF IN TUN A - M AGURO 23 /15

Y ELLOW TA IL - H A M ACHI 22 / 16

SA LMON - SA KE 21 /14

A MBER JACK - K A NPACH I  26 / 14

FLUKE - H IR A ME 21 / 14

CURED M ACKEREL - SA BA 24 / 16

RED SN A PPER - TA I  28 / 15

HORSE M ACKEREL - A J I  27 / 14

SCA LLOP - HOTATE 25 / 17

SPOT PR AW N - BOTA N EB I  27 / 18

SA LMON ROE - IKUR A 27 / 18

SE A URCH IN -  
SA NTA BA RBA R A UN I  40 / 26

JA PA NESE UN I  -  HOKK A IDO UN I  60 / 42

FRESH WATER EEL - UN AG I  26 / 14

SA LT WATER EEL - A N AGO 28 / 18

S TR IPED JACK - SH IM A A J I  21 / 14

EGG OMELE T TE - TA M AGO 12 / 8

M A K I M O N O — R O L L S

MICH A EL’S NEG I TORO (5PC) 33 

fatty tuna, scallion, uni, ikura

THE F ID I  (8PC) 43 

hokkaido scallop, chu-toro, kaluga caviar

KEN ’S (8PC) 27 

shrimp tempura, avocado, spicy tuna  
toasted pine nuts

CA L I  101 (8PC) 19 

snow crab, cucumber, kewpie mayo 
avocado

GENES IS ROLL (8PC) 28 

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

unagi sauce

SUPER SP IDER (5PC) 23 

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

R A INBOW (8PC) 29 

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

FUTOM A K I (5PC) 18 

tamago, spinach, gobo, shiitake, kanypo 
cucumber

T E M A K I — H A N D  R O L L S

FU J ISA N (1PC) 49 

a5 miyazaki wagyu, teriyaki, kaluga  
caviar, gold leaf

TOROTA K I  (1PC) 14 

blue fin tuna, oshinko onions, ponzu

UN A-LOV E (1PC) 11 

unagi, avocado, cucumber, sansho 
pepper, tobiko

ROPPONGI (1PC) 16 

hokkaido scallop, spicy mayo, scallion

DODA NBUR I K A N I  (1PC) 12 

snow crab, avocado spicy miso, masago 
arari

SHIN JUKU (1PC) 11 

crispy salmon skin, avocado, negi 
yamagobo


