
B E V E R A G E S  
 

S I G N A T U R E  C O C K T A I L  
 
SAKE VERDE  
JUNMAI DIAGINJO SAKE 
KETEL ONE VODKA 
FRESH ENGLISH CUCUMBER JUICE 
FRESH LIME JUICE 
BEET SUGAR WATER 
MOSCATO D’ASTI 

S A K E  
SAKE COLD & HOT  
DASSAI 50 ,  JUNMAI DAIGINJO                     19  

C H A M P A G N E  &  W I N E  
 
PIERRE PETERS, BLANC DE BLANCS      21  
MOËT ET CHANDON, VINTAGE 2009      18  
 
DOM. F ICHET,  BOURGOGNE BLANC 2016      18  
KENZO, ASSATSUYU 2016        32  
TRIMBACH, RIESLING EMILE 2009       29  
ZIND-HUMBRECHT, GEWURTZTRAMINER      40  
CLOS WINDSBUHL GRAND CRU 2015 
 
PEAY VYD, PINOT NOIR SCALLOP 2015       25  
 
Our full complimentary selection of wine is always  
available for you to enjoy. 

B E E R S  
ASAHI SUPER DRY, LAGER BEER 
SAPPORO,  LAGER BEER     

T E A  
 
SENCHA 
 
Sencha is a steamed green tea from the Shizuoka 
prefecture of Japan, harvested in the early summer (the 
second flush). It produces a rich, broth texture, with a 
clean, very refreshing green aroma.  
 
 
 

 

 
  



 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  
 
 

 

D I N N E R  
 
SMALL PLATES 
 
HAMACHI MIZORE YUZU* 
Yel lowtai l ,  Daikon Radish,  Yuzu Kosho 
 
BONITO TATAKI*  
Boni to f ish,  Ponzu,  “Momij i  Oroshi”  Grated 
Daikon Radish and Togarashi Peppers  
 
ABURI SCALLOP* 
Seared Scal lop,  Yuzu Dashi,  Red Radish 
Mustard Crest,  Chives 
 
SALMON TATAKI*  
Avocado,  Salmon Roe,  Romaine,  
Sesame Seeds, Creamy Wasabi ,  Yuzu Dashi  
 
SALADS 
 
YASAI  
Cr isp Vegetables,  Shi take Mushroom, Yuzu 
Vinaigrette, Sesame Seed,  
Spicy  Miso Dress ing 
 
KYURI NO SUNOMONO 
Cucumber , Wakame Seaweed & Tosaka 
Seaweed,  Ginger,  Sesame seed Amazu  
 
MIZUNA  
Mizuna Lettuce,  Baby Tomatoes,  
Sesame Dressing 
 
SEAWEED SALAD 
Ponzu Sauce, Cucumber Ribbon, Yamagoboo, 
Miso Mustard, Boni to Flakes on Top 
 
SASHIMI OR NIGIRI / 2 p i eces  pe r  orde r  

 
TUNA AKAMI*  
YELLOWTAIL  HAMACHI*  
SALMON SAKE*  
BONITO KATSUO* 
MACKEREL SABA* 
SEABREAM TAI  *  
AMBERJACK HIRAMASA* 
SQUID IKA*  
OCTOPUS TAKO* 
SHRIMP EBI*  
SURF CLAM HOKKIGAI*  
CRAB LEGS KANI ASI*  
BBQ EEL UNAGI*                                           
EGG OMELET TAMAGO* 

 

         
        

          
        



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 Vegetarian  Contain Nuts    Vegan    Gluten Friendly 
 * P u b l i c  H e a l t h  A dv i s o r y :  C o ns um i n g  ra w  o r  u n de r co o k e d  
m ea t ,  p o u l t r y ,  s ea f oo d ,  s h e l l f i s h ,  f i s h  o r  e g gs  m ay  i n c r e as e  
yo u r  r i s k  f o r  f oo d b o rn e  i l l n es s ,  e s pe c i a l l y  i f  yo u  h av e  
ce r t a i n  m ed i c a l  c o n d i t i on s .  

MAKI / 6 p ieces per  order 
 
TUNA AKAMI*  

SALMON SAKE* 

YELLOWTAIL  HAMACHI*  

BBQ EEL UNAGI*  

CRAB LEGS KANI ASHI*  

CUCUMBER KAPPAMAKI  

 
 

C H E F  S E L E C T I O N  
 
SASHIMI  
 
3PCS   TUNA /  SALMON /  YELLOWTAIL*  

5PCS   TUNA /  SALMON /  YELLOWTAIL  

           BONITO /  SEABREAM* 

 
 
 
NIGIRI 
 
3PCS   TUNA/  SALMON /  YELLOWTAIL*  

5PCS   TUNA /  SALMON /  YELLOWTAIL  

           BONITO /  SEABREAM *  

 
 



 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
SIGNATURE ROLLS / 6 p ieces per  order 
 
CALIFORNIA*  
Crab,  Avocado,  Cucumber , Yuzu Tobiko 
  
DRAGON MAGURO* 
Spicy  Tuna, Avocado,  Rice Crackers,  Spicy  
Mayo 
 
HAMACHI*  
Yel low Tai l ,  Scal l ions,  Cucumber Taru Taru 
 
OYAKO* 
Salmon,  Green Asparagus, Avocado,  
Cucumber , Marinated Salmon Roe 
 
 
YASAI  
Pick led Gobo,  Pick led Cucumber ,  
Pick led Radish 
 
KINOKO ROLL  
Gr i l led Enok i Mushrooms,  Wakame, Scal l ion,  
Sesame Seeds 
 
AGENASU ROLL 
Roasted Eggplant,  Daikon Tsuma, Scal l ion 
 
 

 

D E S S E R T  
 
MACHA PURIN 
Green Tea Custard 

 Vegetarian  Contain Nuts    Vegan    Gluten Friendly 
 * P u b l i c  H e a l t h  A dv i s o r y :  C o ns um i n g  ra w  o r  u n de r co o k e d  
m ea t ,  p o u l t r y ,  s ea f oo d ,  s h e l l f i s h ,  f i s h  o r  e g gs  m ay  i n c r e as e  
yo u r  r i s k  f o r  f oo d b o rn e  i l l n es s ,  e s pe c i a l l y  i f  yo u  h av e  
ce r t a i n  m ed i c a l  c o n d i t i on s .  


