SALAD MAKI
HIYASHI WAKAME S AVOCADO 5
Seawesd salad MF‘F’A 5
SUNOMONO . 5 Cucumber roll
Cucumber, Mix seaweed, Tosa-vinegar CUCUMBER AVOCADO 6.5
Ui b L b - SWEET POTATO 7
Spring mix salad, Cherry tomato, House- T,
sezame dressing, Olive oil SERESSE ek P e
SALMON SKIN SALAD 17 VEGGIE TEMPURA .. i ?
Daikon, Micro green, Salmon skin, lkura, ETEATER: S8 Lol {SUS, S RN e P O
Bonita flake SHRIMFP TEMPURA 10
SEAFOOD SALAD 18 Tempura shrimp, Avocado
Assorted sashimi, Spring mix, Cherry tomato, TEEKA 8
Garlic ponzu Tuna rall
NEGIHAMA 8
'A'PPETIZER Yallowtail, Scallions
DAIGO SHOT : : 7 CALIFORNIA 10
:Ellnw;all,_l_':' I}_i:-lrI n, Quail egg. Tobiko, Snow crab salad, Avocado
vocado, Truffle ponzu
NSPLRUID A S i 12 Sg;lzn?::'t-{rﬂr’;ucumher ?
icy tuna, Avocado, Wrapped in
:'_Ec u}lml::er shieet with pnnzl::f Olive oil Sgl"-_:'f SiquﬂLLAGP + 9
HAMACHI CARPACCIO 16 et b
Yallowtail, Micro Green, Tobiks, Olive ail, SALMON AVOCADO ?
o UNAKYU 10
S?LMDN CHR%HCCI% 16 BBQ eel. Cucumber
ottish zal . Daikaon, M 4
Chef speical sauce, Olive oil = LA CHISALRE"© e
RAINBOW 16
BINNAGA TATAKI : 16 CA roll top with assorted fish
e stesrn Rt M s BWcon - N
HOTATE CARPACCIO 18 iyt S oy
Catorbes saon Olna ) BEQ eel. Cicumber, Avocado
SEAFOOD POKE 16 SALMON CITRUS 16
Azsorted sashimi, Cucumber, Red onion, Snow crab, Asparagus, Salman. Lemaon
Seaweed zalad, Pine nuts DOUBLE TUNA 1&
BEEF TATAKI 16 Spicy tuna, Top with seared albacare,
seared filet mignon, Red cnion, Arugula, Jalapane. Spicy aicli, EEL saucs
Tataki sauce HAMNABI 13
ERYNG| TEMPURA 10 Tempura spicy tuna, Spicy aicli, Tobike,
King oyster mushroom, Truffle salt, Wasabi- Scallions
cream fraiche BAKED SALMON 16
KAKI FRY 12 Baked CA roll top with Salmon, Spicy aicli,
Fried -::éﬁtera, Semved with house honey- Tabiko, Scallions
rmustard sauce BAKE SCALLOP 16
HAMACHI KAMA ¥ Baked CA roll top with scallop, Spicy aicli,
Grilled yellowtail fish collar, Garlic ponzu Tabiko, Scallions
SAKE KAMA MISOYAKI 14 RIANIAK, CRNA . . 18
Grilled salman collar marinade in sweet miso HS:ar:-llie-‘c::;'ln—Is: jalapeno top with hamachi,
NIGIRI 1pc / SASHIMI 3pc TEMAKI (Hand Roll)
AMAEEBI Spot prawn 7/20 SPICY TUNA 7
HAMACHI Yellowtail 4.5/12  SPICY SCALLOP 7
HAMACHI TORO Yellowtail bally 5.5/16 UNAGIAVOCADO T
HOTATE Heokkaidao scallep . 4.5/12 SHRIMP TEMPURA 7
IKA Cuttlefish 3/9 CALIFORNIA 7
SABA Morwegian mackerel 4/11 SALMON AVOCADO 7
SAKE Scottish zalmon £/11 NEGIHAMA 7
BINNAGA Albacare 4.5/12.5
UMNAGI Barbecue el 4.5/NA SIDE & DESSERT
INARI Sweet bean curd (2PC) 5/NA  MISO SOUP
SUSHI RICE
EDAMAME

MORIAWASE NIGIRI OR SASHIMI

Chef choice - 4 kinds of nigiri or zashimi

(Z2pcs each kind), Miso Saup
NIGIRI DINMER 42

Turna, Yellowtail Albacore, Salman,
Scallop, Saba, Unagi, Tamago (1PC each),
I50 SOUp

A4/32
WARABI MOCHI JELLY
Kinako (Soybean)

MOCHI ICE CREAM
Mango or Strawberry (2PC)

GREEN TEA CHEESECAKE

Lh - n oo W

Tekka maki (aPC).




