SUSHI & SASHIMI* @2pc)

SAKE /12 HIRAME /12
Salmon Fluke
CHUTORO /18 TOBIKO /12
Medium Fatty Tuna Fish Roe
MAGURO /14 UNAGI/12
Tuna Fresh Water Eel
HAMACHI /12 SHIRO MAGURO /12
Yellowtail White Tuna
EBI/12 UNI/18
Shrimp Sea Urchin
MADAI /12 IKURA /12

Red Snapper Salmon Roe

SUSHI & SASHIMI /29 Combination 7 Pc Sashimi,
3 Pc Sushi, California Roll, Seaweed Salad

SUSHI DELUXE /34 10 Pc Sushi, Tuna Roll
SASHIMIDELUXE /34 18 Pc Sashimi

SUSHI & SASHIMIFORTWO /65 16 Pc Sashimi,
8 Pc Sushi, Rainbow Roll, Spicy Tuna Roll

SIGNATURE ROLLS

JEWEL ROLL /28 Tuna, Salmon, Yellowtail, Avocado,
Sriracha-Gochijiang Aioli

ROCK ROLL /28 Shrimp Tempura, Spicy Kani, Mango,
Avocado, Tobiko, Scallions, Jalapeno, Kabayaki Sauce

LOBSTER ROLL /38 Lump Crab, Avocado, Crunchy,
topped with Chilled Lobster and Honey Mustard Sauce

NEW LIFE ROLL /26 Shrimp Tempura, Cucumber,
topped with Avocado Spicy Tuna & Tobiko

TRIPLE SPICY ROLL /36 Spicy Kani, Topped with
Spicy Tuna & Yellowtail, Jalapeno, Sriracha Mayo

YUMMY ROLL /26 Spicy Salmon, Avocado, Crunch,
Salmon & Mango On Top with Spicy Mango Sauce

FANCY ROLL /24 Salmon, Avocado, Mango,
topped with Tuna & Yellowtail

NOW BOOKING
REFRESHINGLY
DIFFERENT EVENTS.

CONTACT OUR
EVENT PLANNER

Give the Gift of Taste!

GIFT CARDS
AVAILABLE

*Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs
may increase your risk of food-borne illness, especially if you have certain
medical conditions.

STARTERS

TUNA TACO /22 Bigeye Tuna, Guacamole, Tobiko, Jalapefio, Scallions, Creamy Spicy Aioli, EVO
TUNA TOWER /18 Spicy Tuna Wrapped with Avocado, Tobiko, Scallions & Kabayaki Sauce
YELLOWTAIL JALAPENO /18 Sashimi Yellowtail, Jalapefio, Cilantro & Sriracha Yuzu Soy
BLUEFIN SUSHI “PIZZA” / 24 Bluefin Tuna, Avacado, Mango, Tobiko, Spicy Mayo, Roti
SPICY KANI SALAD /17 Crabmeat, Mango, Cucumber, Tobiko, Crunch & Spicy Aioli
GRILLED SPANISH OCTOPUS /18 Peruvian Peppers, Tarragon Aioli, Black Garlic Emulsion
TUNA TARTARE /17 Avocado Mousse, Puffed Quinoa, Yuzu Vinaigrette

PAN ROASTED SHISHITO PEPPERS /12 Sriracha Aioli, Sesame

CRUSHED AVOCADO /12 Crispy Rice, Sriracha

SPINACH & ARTICHOKE DIP /16 Parmesan Crust, Tortilla Chips

SHREDDED SHORT RIB TACO /16 Soft Flour Tortilla, Tomatillo Salsa, Emerald Slaw

PIZZA

MARGHERITA /16 Oregano, Mozzarella, Tomato
BAKED CLAM /18 Fresh Clams, Garlic, Pancetta, Oreganata & Charrred Lemon
“FOREST MUSHROOM PIZZA” / 20 Quarto Formaggi, Truffle Essence, Farm Egg

SALADS

TOMATO SALAD /14 Shaved Fennel, Avocado, Basil, Reggiano Cheese, Red Wine Vinaigrette

ASIAN /17 Chopped Nappa Cabbage, Peppers, Daikon, Carrots, Cashews, Miso-Sesame Vinaigrette,
Crisp Wontons

MIXED GREENS /14 Crape Tomato, Radish, Cucumber, Frisee Cabernet Vinaigrette
CAESAR /14 Baby Kale Crisp, Romaine, Garlic Croutons, Caesar Dressing, Reggiano

RED QUINOA SALAD /17 Baby Kale, Tomato, Black Beans, Gold Raisins, Edamame, Sweet Potato,
Toasted Almonds, Sweet Chili Vinaigrette

GREEK /17 Aged Barrel Feta, Tomato, Olive, Cucumber, Onion, Red Pepper, Red Wine Dressing
LITTLE GEM LETTUCE /15 Avocado, Endive, Pomegranate Seeds, Ricotta Salata, Lemon Vinaigrette

add Grilled Chicken7 add Skirt Steak 12 add Salmon12 add Grilled Shrimp (5pc.) 10

NOODLES

BEEF & BROCCOLI YAKI RAMEN /26 Thai Basil, Confit Tomato, Filet Mignon, Mushrooms
SNOW CRAB TOKUSEN /26 Egg Noodles, Shiitake, Scallion, Sweet Peas, Dashi Butter

ENTREES

FAROE ISLANDS SALMON /34* Creamed Leeks, Mushroom Ragout, Confit Grape Tomato

PAN SEARED MEDITERRANEAN BRANZINO /36 Root Vegetables, Agrumato Oil & Pom Beet Purée
MISO BLACK COD /36 Japanese Eggplant, Shishito Peppers, Yuzu Miso

YELLOWFIN TUNA /38* Roasted Shitake, Ultra Baby Bok Choy & Fermented Black Bean Sauce
SALMON PAILLARD /22 Baby Arugula, Cherry Tomato, Frisée, Red Onion, Chardonnay Vinaigrette
BRICK PRESSED CHICKEN /29 Frisée Au Lardon, Poached Egg, Natural Jus

FILET MIGNON / 48* Pommes Purée, Herb Salad, Baby Carrots, Shallot Jus

BRAISED WAGYU BEEF SHORT RIB /42 \egetable Ragout, Toasted Panko

GRILLED MARINATED SKIRT STEAK /39* Pommes Purée, Baby Herb Salad, Baby Carrots, Pear Jus
WAGYU BRISKET BURGER /18* Certified Black Angus, Bacon, Vermont White Cheddar, Onion,

Tomato, Pickle, Frites

* All fish available plain grilled

SIDES 9

Crispy Brussels Sprouts Honey Garlic Soy Pommes Purée

French Fries Ulra Baby Bok Choy Ginger Ponzu
Truffle Fries Spaccatelli Pasta “Mac N Cheese

Sautéed Mushrooms



