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‡ 
items are served raw or undercooked or may 
contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Please inform us of any allergies 
or dietary restrictions. 

omakase 

chef's tasting ‡ mkt 
ten course 

signature tasting ‡ mkt 
six course 

vegetarian tasting mkt 
six course 

 

specials 

kaluga hybrid caviar ‡ 75 
crème fraîche, meyer lemon, 
plantain 

oyster ‡ 5.5 / 33 
orange, tosazu, thai chili 

a5 hot rock ‡ 85 
miyazaki wagyu, kizami wasabi 

wagyu tartare ‡ 38 
a5 wagyu beef, black garlic, dill 

negitoro maki ‡ 16 
bluefin tuna, scallion, tamari 

bluefin tataki ‡ 49 
tuna loin, ginger shoyu, sesame, 
maitake 

ora king crudo ‡ 30 
new zealand king salmon, 
gooseberry, winter squash, cherry 
blossom shoyu 

sweet potato maki 14 
tempura, peanut, japanese curry 

salmon sunchoke 32 
meyer lemon gremolata, sunchoke 

scallop kosho 33 
aka kosho, breakfast radish, 
smoked trout roe 

sakana mushi 31 
halibut, tom kha, maitake 

make it fancy ‡ 40 
kaluga hybrid caviar 8g 
 
(add this on to dishes or nigiri) 

toyosu selection 

suzuki ‡ 8 / 24 
striped bass 

matsukawa ‡ 11 / 40 
baby flounder 

isaki ‡ 9 
threeline grunt 

medai ‡ 8 / 24 
bluenose trevally 

kinmedai ‡ 12 
goldeneye snapper 

ishidai ‡ 12 
striped knifejaw 

kurodai ‡ 11 / 40 
black bream 

kanpachi ‡ 9 / 27 
amberjack 

hiramasa ‡ 8 / 24 
greater amberjack 

ora king ‡ 8 / 24 
new zealand king salmon 

kamasu ‡ 9 
red barracuda 

sawagani 9 
japanese river crab 

ika ‡ 8 
squid 

hokkaido uni ‡ 18 
japanese sea urchin 

snow crab 15 

a5 wagyu tartare ‡ 19 

 

bluefin selection 

bluefin akami ‡ 14 
tuna loin 

bluefin chutoro ‡ 16 
medium fatty tuna 

bluefin otoro ‡ 18 / 65 
extra fatty tuna 

bluefin toro tartare ‡ 18 
extra fatty tuna gunkan 
 

 

 

 

 

 



cool tastings 

hirame usuzukuri ‡ 20 
thinly-sliced flounder, candied 
quinoa, lime zest, olive oil 

hama chili ‡ 22.5 
yellowtail, ponzu, thai chili, orange 
supreme 

kinoko usuzukuri  16.5 
king trumpet mushroom, shallot, 
yuzu sanbaizu 

sake toro crudo ‡ 20 
salmon belly, ginger, lychee, 
passionfruit zu 

madai crudo ‡ 22.5 
salmon belly, ginger, lychee, 
passionfruit zu 

akami crudo ‡ 22.5 
bigeye tuna, blood orange, pumpkin 
seed granola, aji amarillo 

 

hot tastings 

hot rock ‡ 21 
wagyu beef, ponzu 

bok choy 18.5 
cashew, cherry tomato, cilantro 

kinoko nabe ‡ 20.5 
seasonal mushroom, koshihikari rice, 
egg yolk 
+ with gyutoro 
+ with foie gras 

walu walu 19.5 
oak grilled escolar, yuzupon, candied 
citrus, myoga 

halibut 32.5 
romanesco, shiitake, hazelnut, 
coconut beurre blanc 

pork belly 21.5 
kohlrabi, basil cream, jalapeño 

sasami yaki 16.5 
airline chicken breast, coconut milk, 
cilantro 

wagyu ninjin 32.5 
short rib, five spice carrot, toasted 
nori 

 

yasaimono 

edamame 7 
grilled soybeans 

shishito 8.5 
grilled shishito peppers, kimchi  

uchi salad 12.5 
farm greens, daikon, edamame 
jalapeño puree 

sushi + sashimi 

akami ‡ 8.5 / 30 
big eye tuna loin 

sake ‡ 6 / 19 
atlantic salmon 

sake toro ‡ 6.5 / 19.5 
salmon belly 

hamachi ‡ 8 / 23 
yellowtail 

hirame ‡ 6 / 19 
flounder 

madai ‡ 7 / 22 
japanese sea bream  

bincho ‡ 8 / 23 
albacore tuna 

boquerones ‡ 4.5 / 18 
cured spanish white anchovy 

shime saba ‡ 6.5 / 20 
norwegian mackerel 

namahotate ‡ 7.5 
dayboat scallop 
 

ikura ‡ 8 
salmon roe 

unagi 5 
freshwater eel 

nasu 4.5 
japanese eggplant 

avocado 5 
yuzu kosho 

kinoko 7 
king trumpet mushroom 

gyutoro 14 
72-hour short rib 

foie gras 15 

 

makimono 

spicy crunchy tuna ‡ 15.5 
cucumber, avocado, chili 

zero sen ‡ 15.5 
yellowtail, avocado, shallot, cilantro 

taki maki 16 
octopus, jalapeño, spicy ponzu 

spicy sake ‡ 16.5 
atlantic salmon, cucumber,  
crispy shallot 

ham and eggs 14.5 
pork belly katsu, egg yolk,  
beer mustard 

softshell crab 18 
pickled cucumber, cilantro, avocado 

 

agemono 

ebi 9 
shrimp tempura 

kabocha 7.5 
japanese pumpkin tempura 

onion 7 
onion ring tempura 

hana 7 
cauliflower tempura 

sweet potato 9 
tempura, chili beer, spicy honey 

karaage 14.5 
chicken thigh, sweet chili,  
seasonal pickle 

brussel sprouts 10 
sweet chili, lemon 

 

dessert 

jasmine cream 11.5 
cilantro granita, pineapple, honey 
tuile 

coconut tapioca 11.5 
pickled blueberry, hazelnut, lychee 
sorbet 

warm banana cake 12.5 
chicory caramel, buckwheat, white 
coffee kahlua ice cream 

okashi 12 
carrot ginger cake, orange, almond 
semifreddo 

sorbet + ice cream trio 10.5 
seasonal 











 






