Starters
[ damame Sea Salt
Miso Soup T ofu, Seaweed
Organic [Field Greens Miso or Ponzu
Cucumber Sunomono Fickled Cucumber, Sesame Seeds
Seaweed Salad Soy Vinaigrette*
Roasted Shishito Peppers Sweet Soy
Glazed Green Beans Sweet Soy

Shared Flatcs
Koi Crispy Rice Spicy T una
Creamy Shrimp T empura
Salmon Carpaccio Black T ruffles, Fonzu®
Hamachi Fusion Soy Yuzu, T ruffle [ ssence
Spicy Seared Albacore Crispy Onions, Ponzu*
Kobe Style Potstickers Scallion Ponzu
Tuna Tartare on Crispy \Wontons*
LLobster Tacos Mango Salsa, Yuzu (Guacamole
Chef's Tempura Selection Seafood or Vegetable

[ ntrées
Miso Bronzed Black Cod Seasonal Vegetables
Sautéed Tiger Prawns Sake, Sweet Sriracha
Ginger Salmon Asparagus, 'ea Shoot (Greens, Aka Miso Dressing
Spicy Chicken Karaage Spicy Glaze, Pickled Cucumber, Sesame (Green Onion Rice
Ginger Steamed Sea Pass Shiitake Mushroom-Dashi Broth
Queensland Wagyu Sirdoin Sansho Peppercorn-(Garlic Soy
Feppcrcom [Filet T obanyaki Shishito Mash, Plum Wine Sauce
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Signature Rolls

Baked Crab Roll 9
Sunfire Roll [ obster, Snow Crab, Cucumber & Cilantro with Mango, Avocado & |chimi -
Spicy Shrimp T empura [Hand Roll 10
Dragon Roll Shrimp Tempura, E el, Baked Crab, Avocado & T empura [Flakes -
Hamachi Roll Yellowtail & Cucumber topped with Yellowtail, Jalaperio & Yuzu Saucer -
Geleno Roll Spicy Tuna topped with Spicy Albacore, Jalapetio, Crispy Onions & Spinach Chips* -
Sin City Roll Spicy Scallop & Avocado topped with Seared Togarashi T una & [Habanero Caviart =
Crunchy Red Spider Roll Soft Shell Crab topped with Spicy Tuna, Crisp Wontons & Sweet Chili* -
Wagyu Surf & T urf Roll Shrimp T empura & Avocado topped with Wagyu Beef* £

Sushi & Sashimi

Tuna* 9 18
Yellowtail* 9 i8
Salmon* 8 i6
Albacorc* 8 16

Fresh Water E el 8 16
.Snow Crab 9 18
Shrimp 8 16
OctoPus 7 4
Sea (rchin* 18 56
Toro* 20 40

Hand & Cut Ko"s

California Roll 9 12
Yellowtail & Scallion Roll* 8 I
Shrimp Tempura Roll 9 i2
Vegetable Roll 6 8

Spicy T una Roll* 9 i2
]:_cl fyAvocado Ko" 8 i1
Rainbow Roll* - i8
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*Thorough]y cooking foods of animal origin such as bce]c, Fish, !amb, mi[k, Poultrg, or shellstock reduces the risk of food borne illness. Young c!1i|c{ren,

the e]dcrlg, and individuals with certain health conditions may be ata I’]igl’\er risk if these foods are consumed raw or undercooked.





