
FRESH START

EDAMAME
sea salt 5, spicy 6, truffle parmesan 7

OYSTERS* (3) 12
ponzu/chive

TATAKI SALAD* 14
seared bigeye tuna/mixed greens/seaweed salad/

wasabi vinaigrette/crispy sweet potato/
avocado/sesame/cilantro

YELLOWTAIL CRUDO* 16
ponzu/cilantro/chile/yuzu kosho/sesame

TUNA CRUDO* 18
bigeye tuna/seaweed salad/caper/truffle oil/

wasabi vinaigrette/ponzu/crispy shallot/mixed green

AVOCADO TUNA TARTAR* 16
crispy eggroll skin/caper/whole grain/red onion/

sesame/quail egg/caviar

SPRING ROLL 14
shrimp/snow crab/avocado/shiso/cucumber/

yuzu kosho/rosewater ponzu

POKE NACHOS* 18
tuna/salmon/seaweed salad/eggroll chips/sushi rice/

avocado/sweet soy/chipotle aioli/crispy shallot

MISO SOUP 3
wakame/green onion/tofu

PRESS PLAY

NIGIRI (2PC)

SASHIMI (3PC)

Please be advised consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

SUSHICUTERIE*
chef's selection of house 

ingredients for the table 54

SASHIMI PLATTER*
(18pc) 56

5.24

HAND ROLL CUT

MAGURO* tuna  10

SAKE* salmon   8

HAMACHI* yellowtail   8

EBI shrimp  7

AMAEBI* spot prawn 12

UNAGI freshwater eel  8

HOTATE* hokkaido scallop  12

ZUWAIGANI snow crab  16

IKURA* salmon roe   8 
(add quail egg 2)

TUNA TATAKI* seared tuna 12

INARI* sweet tofu pouch 5

HIRAME* founder 8

SPICY TUNA* 9 9

SPICY SALMON* 8 8

SPICY YELLOWTAIL* 9 9

AVOCADO 6 6

CUCUMBER 5 5

CALIFORNIA 16 16

EEL  11 11

SALMON SKIN 8 8

LEMON DROP*  22

crab/avocado/cucumber/salmon/lemon  

DIRTY GIRL*  24 

shrimp/crab/cucumber/avocado/spicy tuna/sweet soy/chipotle aioli/crispy shallot

ROLLS

PAUSE
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