COLD
APPETIZERS

SAKETEMPTATION @ $20
= A sllghtly spicy mix .of crispy shrlmp, avocado and sweet plantaln

; rolled in thin slices of smoked salmon and drlzzle with sweet chili sauce
- and yuzu mayo =

,SPE(}IAL TSUNAMI o $18
A flavorful combination of . kanl avocado wrapped in fresh salmon
: topped W|th ponzu splcy mayo and scall' 'n.s e .

RULLITU ACEVICHADU 319'

Kani salad blended with. smoky chlpotle crlspy bacon and sweet
e pIantaln wrapped in fresh tuna and flnlshed with our S|gnature ceviche
o sauce : -

'ROLLITD PICANHA = =817
Wrapped in picanha beef, ﬁlled W|th shrimp, pIantaln ‘and avocado.
: Topped with a cheese sauce -

‘,AG ‘PICADITO g
- Wrapped in sweet plantaln filled W|th smoked saImon avocado spicy

- mix of shrimp, cream cheese and neptuno salad Topped with ceV|che
* and crispy qumoa

molhe . fszu

: fCrlspy ‘ovals of r|ce mlxed with tempura flakes, scallions and kimchi
~sauce, wrapped in fresh salmon and topped with grilled eel, melted
cream cheése, and a rich Peruvian huancaina sauce.

CONSUMER ADVISORY: Consuming raw or . undercooked
meats, poultry, seafood, shellfish or eggs may increase your. «

medical conditions.
An 18% gratuity is automatically included on your
check.

risk of foodborne illness, especially if you have certain -



LOLD
APPETIZERS

 SPECIALTHAI L e
SPRINGROLLS = 817
Fresh salmon, tuna, kanr wakame and avocado .
wrapped in dellcate rice paper, served W|th a :

sweet and sour sauce on the S|de

4

 BACON SAKE"‘ =G
Crlspy thin slices of bacon Iayered W|th crushed
plstachlos topped with fresh salmon, trufﬂe ol

- spicy mayo, sweet ch|I| sauce and a pop of.'
v toblko :

: CRISPY RIBE s e Al
. GoIden bites of frled rice topped W|th fresh tuna , -

tartare, toblko splcy mayo and our house Wi
‘sauce. : v s ‘

Three crispy: hard sheII tacos each f|IIed w1th a-
‘bold fusion of Latin and Japanese fIavors o

- Crlspy Shrimp tossed in splcy mayo W|th creamy o
- ‘avocado.
 Fresh Salmon with tonkatsu sauce and wakame
Splcy Tuna mixed with scalllons and spicy. mayo

SUSHI PIZZA 0 I
Golden crispy rice topped with smoked salmon,
creamy Neptune salad, and scallions, finished

with ‘thin avocado slices, spicy mayo, tobiko,
sesame seeds, and a drizzle of sweet chili sauce.

CONSUMER ADVISORY: Consuming raw. or undercooked
meats,.poultry, seafood; shellfish or eggs may increase your
risk “of .foodborne iliness, espemally if you have certain
medical conditions.

An 18% gratuity IS automatically included on your
‘check




EBI CRISPY AREPAS $17

‘mix -of crispy shrimp, cream cheese, and topped
" with:avocado and a drizzle of sweet chili sauce.

KANI AREPAS  $17

A golden fried rice arepa filled with our
dynamite salad tossed in chipotle sauce,
cream cheese, and avocado, finished with
a sprinkle of furikake.

APPETIZER
‘SAMPLER

Sushi pizza, Bonsai . antojitos, Salmon
Coquitos, Gyozas a_nd Crab Croquettes.

~ FOR2$29
. FOR4$58

e

s

BLUE CRAB AREPAS $19

Golden crispy rice arepas filled with our signature
blue crab mix, finished with avocado slices, a drizzle
of sweet chili sauce, and spicy mayo. :



R
APPETIZER

~ DATILES $16

Dates filled wrth - savory mix_ of chlstorra sausage and manchego
. Cheese, wrapped in crispy bacon, then topped with our house sauce,
g creamy cotua cheese sauce and flnlshed with crunchy qulnoa crisps. 5

;,~3|'|UMAI e 3".

Delrcate shrlmp dumpllngs available fried or steamed served W|th our - : . ‘,i"
hOUSe tempura d|pp|ng sauce. : : e e

e A marlnated mix: of shrlmp, calaman octopus, ‘and flsh fried to a golden:

_crisp and- served W|th cnolla ‘salsa, tartar sauce, and creamy Peruwan
huancalna

CHISPY SALMUN SASHMIT  $21
Lrghtly battered and crlspy fried salmon sash|m| served over a smooth v

i}ﬁ - avocado purée, complemented by citrus ponzu and finished W|th spicy
o mayo red tObIkO and fresh chlves

. Crrspy frled chlcken Wilsle tossed in our house- made smoky BBQ sauce W|th a
h|nt of splce i : :

£

i CONSUMER ADVISORY Consumrng raw or undercooked
_meats, poultry seafood, shellfish or eggs may increase your
risk of foodborne ‘illness, ‘especially n‘ you have: certain
miedical conditions: 5 4
An 18% gratuity is automatlcally lncluded on your ‘;x"{'
¥ check\ ;




HOT
APPETIZER

SPRINGROLLS -~ $1050
Crlspy fned veggle spring rolls served W|th a side of sweet and sour‘ s
sauce. :

SAMONCOQUTOS §17
Kani Osaki, wakame,. tobiko, and Japanese mayo served W|th crispy: fried

; o S - 2 - salmon coquitos stuffed with salmon, cream cheese scalllons and kan| then
S n S : .~ drizzled W|th curry sauce and eel sauce

grs i ' i E Savory pork dumpllngs available fried orsteamed served W|th tempurav :
we i el e dlpplng sauce and a touch of mustard. : :

LN - e cnnuumﬁs - 5 B
ot ' . Our original croquettes ﬁIIed with a savory crab mlx golden fned and
. ) served W|th tartar sauce. : : : :

] ’ “
i 5 . S 26
.. CONSUMER ADVISORY! Consuming raw or tndercooked . S
“meats, poultry, seafood, shellfish or eggs may“ncreasé yotir: : :

risk of. foodborne illness,” especially if you have’ certain
: medical conditions.
; e An 18% gratuity is automatically included on your
: : check.




. 3OS

BAO PORK BELLY $17

Steamed bao buns stuffed with tender glazed

pork belly in Asian BBQ sauce, served with fresh

arugula and tomato

BADSHORTRBS ~ $18.5

; S|ow baked, tender shredded short rib.in a sweet -

- glaze, with fresh arugula and tomato topped with
crispy. onions; and a creamy cheese sauce e

BAOPICANHA  $18

Steamed bao buns’ ﬁIIed W|th smoked picanha
steak; ‘fresh arugula tomato, creamy cheese

‘sauce, crrspy potato stlcks and a sprlnkle of =

fur|kake

*. /CONSUMER -ADVISORY: Corisuming raw or undercooked
_meats, poultry, seafood, shellfish or eggs may increase your
risk - of foodborne ‘illness, ‘especially n‘ you have: certain

miedical conditions:
An 18% gratuity is automatlcally lncluded on your
: checku

 EDAAMES

 HOT EDAMAME AND e

TOGARASHI - M

Edamame cooked with savory soy sauce frery togarash|
zesty snracha and toasted sesame oil and saIt

TRUFFLED SPICEI] a e
EDAMAMES . = Sy

*Edamame tossed in a hot wok W|th soy sauce and sesame

oil, finished with a drlzzle of aromatlc truffle oil and a
sprlnkle of zesty 'I“aun seasonmg ;

)

EDAMAME ANDSEASALT ~ §9

Smoky grilled edamam _';‘_ossed in.savory soy sauce ‘and
fragrant sesame oil, flnls”;_ed with a sprlntde of sea salt.




B s

NEPTUNOSALAD  §18

A mix of fresh kani osaki, wakame seaweed, chunks
of salmon and tuna, finished with tobiko and drizzled
with our signature house sauce. :

CHUKA IKA SALAD - $19
Seasoned squid ‘salad topped W|th our s:gnature'
dynamite salad, drizzled ~with ~ eel . sauce,

‘accompanied by marmated idako (baby octopus)‘ :
and served on a crlspy frled rice sheet e

}

'E._'WAKAME

Seaweed salad

,T“gocnthHAl §nyP ~s16

~ coconut milk and red curry paste tossed W|th
* fresh vegetables Sllghtly splcy

RAMEN . - $20

.Ramen noodles in' house - broth W|th egg,
. vegetables- and. dry seaweed. Choose pork
chicken, or tofu =

G

MISOSOUP $8.5.

Tofu, seaweed, and scallions in a warm miso
broth made with savory hondashi.

3
X
)
Lk

&)

CONSUMER ADVISOIi% Consuming raw or undercooked
meats, poultry, seatood* shellfish or.eggs may increase your
risk of foodborne illness, especially if you: have certain
medical conditions.

An 18% gratuity is automatically included on your
check.




B TRADITC

TUNA TIRADITO 520

Fresh tuna slices layered with creamy avocado scaII|ons
spicy mayo, and ponzu sauce:

TRUFFLE HAMACHI TIRADITO

Thinly sliced hamachi dressed with golden qumoa crunch s
red toblko trufﬂe 0|I and brlght ponzu sauce

UCTUPUS TIRAI]ITU

Thinly sliced octopus served W|th Ieche de tlgre,"" ris)
,capers ch|I| 0|I and fresh mlcro cﬂantro -

c HAMACHI 'N-IKKEI . - 321]
‘Thinly sliced hamachi dressed W|th a V|brant C|trus sauce

" made with nuoc ‘mam, lemon, yuzu, and kimchi base,
flnlshed wrth rayu oil, crispy garllc and ser,rano pepper_

BLACKPEARLHAMACHI  $23

~+ Thinly sliced fresh: hamachl served in citrus ponzu,
~ finished with fresh jalapefio, black truffle tObIkO sesame
; ‘seeds and a wakame garnlsh : :

’

NKKETUNATATAKI 22

i Seared tuna served over a creamy Peruwan huancaina

. sauce, finished with extra virgin olive oil and topped with

~ -~a vibrant cr|oIIa salad of red onlon fresh C|Iantro and
,I|me »

SALMONCAPRICCIO ~ $20
Delicate slices of fresh salmon served over a smooth
avocado base, complemented by citrus ponzu, finished

with spicy mayo, red masago, passion fruit sauce, andw
fresh chives.

Australian Wagyu tataki served with truffle ponzu, takuan
roIIs onion puree and microgreens.

~ ' CONSUMER ADVISORY: Consuming raw or undercooked meats,
poultry; seafood, shellfish orieggs may increase your risk of
foodborne iliness, especially if you have -certain  medical
conditions.
An 18% gratuity is automatlcally |ncluded on your check.




TARTARE I

TARTAR MIX $18

A flavorful mix of fresh salmon, crispy shrimp,
and spicy mayo, tossed W|th scaIIlons and crispy
quinoa.

. Fresh, tender chunks of tuna paired with
b i scallions, cilantro-and edamame, finished with a -

bright ¢itrus- -ponzu and zesty- orange dressnng
Served with tortllla chlps

: Pan seared salmon topped W|th s‘autéed,

shrimp _in a. velvety white wine reductlon.».
Served W|th a cm;»;p honey Parmesan sala e

Seared’ "salmon ’ 'wok-fossed, with barnboo,
.. shoots, fresh herbs, and seasoned vegetables in

a savory: oyster sauce, finished with a drlzzle of
‘sesame oil

e

- CEVICHE

CEVCHETHAIMX  §18

Fresh corVIna and shrimps marlnated in zesty leche de tlgre and yellow
chili, tossed with  sweet chili, red ‘onion, and cilantro. Served with
trad|t|onal sndes of sweet potato, cancha and choclo corn..

NKKEICEVICHE ~ §18.

Fresh corvina marinated in zesty IecHe de tigre and yellow chili, tossed
with sweet chili, red onion, and cHantsro Served with traditional sides of
sweet potato, cancha and choclo cof‘r& B ‘

SMOKED TUNA CEVICHE C819

Tuna marinated in citrus soy sauce, lightly seared, and.finished with
onion, cilantro, lemon, lime pepper, and aromatic oil, served with sweet
potato and a delicate orange reduction.




s
SEAFOOD CALDERETA  $32

A rich seafood med1ey of shrlmp, calamari;
- octopus, mussels, and clams in a creamy - aji
amarillo-Parmesan reduction. Accompanled by
white rice, tostones and crloIIa saUCe

MISO GLAZED FISH 327

. Oven-baked fish- gIazed with sweet miso sauce,
- served with crispy Colomblan potatoes spicy ‘
' mayo and togarash| > i o aiRn

T V)

SABA ASADA 326
; o nghtly torched mackerel filet served W|th fresh’
- Iemon lece and C|trusy ponzu sauce

'tinli\nicuunm*ﬁLWE~-!~
GRILLED OCTOPUS

8 oz of tender, char—grllled octopus served W|th
crlspy potatoes saute§d vegetables V|brant

mayo.

CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may ‘increase your risk of foodborne |Ilness, X
especially if you have certain medical conditions.:’

; - -An 18% gratuity is automatically included on your check.




cicken B

ASIAN CHICKEN CURRY ~ $20

Wok-sautéed chicken with seasonal vegetables and
red curry paste, simmered in: coconut milk and
finished with a touch of oyster sauce. '

CHICKEN TERIYAKI  $18
Sautéed chicken glazed in terlyakl sauce, served

- over jasmine rice and flnlshed Wlth toasted sesame
seeds et : e - u < S

; Tender baby back r|bs slow- cooked and finished
A .W|th a stlcky ASIan -style orange BBQ glaze.

. PURKBELLY o S8

i , ’"'I;ender “slow- roasted pork - belly 'glazed with

" house mannade and ﬁmshed with zesty criolla
sauce.

BANGKOKRACK
OFLAMBS

Juicy grilled ribs smothered in terlyakl BBQ gIaze
paired with sauteed vegetables

CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may ‘increase your risk of foodborne |Ilness,"
especially if you have certain medical conditions.. i )
-An 18% gratuity is automatically included on your check.




‘conditions?

100z grilled New York strrp, served with crlspy French :
frlés and house made hoIIandalse sauce : Zitie

' 1O oz wagyu beef served W|th rOSemary-baked
;potatoes Lo , , ; :

l SPICY SWEETRIBEYE  $42

hibachi- style vegetables : 1nclud|ng ‘zucchini,
. mushrooms, carrots, an_d white onion :

b '?"/chy 10 oz rlbeye gr|IIed to perfectlon palred W|th
: golden frles and our speC|aI home style Sauce = h

,8 oz grllled beef patty topped W|th crlspy bacon e e .
-‘caramellzed onions, fresh tomatoes lettuce, “and e »’, :
“ melted American cheese. Finished with chipotle mayo e e R

and roasted garllc mayo. Served with crispy French
. fries.

- CONSUMER ADVISORY: Consuming " raw or -
- uUndercooked meats, poulltry, seafood, shellfish
'_'or eggs: may: Increase your -risk of féodborne
iliness, . espeaally if you have certaln medical

“An 18% gratuity is automatlcally mcluded on
your check . :



ears [

e JU|cy grllled beef tenderloin glazed  with
house-made teriyaki sauce, served with a vibrant
“mix of seasonal’ vegetables—mushrooms carrots

- zucchini, onlons beII peppers broccoll “and .
asparagus. Patas o

NASU BEEF 26

Sautéed beef. tender'om with oyster sauge, - soy
sauce, scallions, aromatlc splces and a medley of
‘fresh vegetables Vi

LUMO SALTAIJO i 533
Marinated strips of ‘beef Stll’-‘frled with = onions,

tomatoes, and crispy French fries, all tossed in &
savory, house made Peruvian sauce.' St

, FILET MIGNUN HISUTTU - 838 -
,Creamy mushroom risotto served wrth 8oz of filet - . -
: rr]lgrnon and a ‘red wine reduethn. : :

NSUMER ADVISORY: Consuming Sraw Or teEs
u%rcooked meats, poultry, seafood, shellfish .
ggs may increase your risk of foodborne .
illness, especially if you have certain medlcat \
conditions. S
An 18% gratuity is automatlcally lncluded on .
your check. :




IWUK

| HIBACHI

Grilled-to-order W|th your choice of protein,. seared

on the hibachi with savory garlic butter. Served with

vegetable - fried * rice and sautéed seasonal

vegetables—mushrooms, zucchini, on‘ions, carrots,
- and broccoli, and a-soup : S

 CHICKEN$27  SHRIMP sz7
STEAKS $3295 X 334 -~

"bd_,NUBDLES

: Q:Ja,p,_anesestyle stlr-frled noodles tossed  with
. scallions, shallots, and mixed vegetables in a savory
house sauce. Served with,yeur choice of protein. .

" CHICKEN 319  SHRIMP $19
STEAKSS23°  MIXS23.

')fPAnTHAl

0 Stir-fried rice noodIes with egg, seasonal
e vegetables and scallions,garlic paste, tossed ina
H .-»tamarmd ‘peanut sauce and finished with roasted
A peanuts Served with your ch0|ce of proteln At

~ CHICKENS$19  SHRIMP 319
STEAKS$23  MIX23.

AR
Wok-tossed jasmine rice infused with scallions,

shallots and seasonal market vegetables, ﬁnlshed
W|th your choice of protein.

CHICKENS19  SHRIMPS18
CSTEAKSS23 M3
SEAFOOD $25

CONSUMER ADVISORY: Consuming raw or- undercooked meats, poultry,
‘seafood,. shellfish or -eggs may increase . your risk ‘of foodborne illness,
~especially if you-have certain medical conditions. -
An 18% gratuity is automatically included on your check. .




B SIGNATURE
unpo. szt ROLLS

"Crispy. - tempura shrimp, cream . cheese,
scallions, and tobiko wrapped in:sushi rice.
and nori, topped with shrimp tempura and
finished with our house Fuji sauce:.,

- LOBSTER ROLL 338

. Wrapped in nori- and filled Wlth lobster,”
cream cheese, ' avocado; and kan| Osaki..
“Covered in tobiko, topped with tempura'j =
Iobster and dnzzled W|th champagne butter

: “Filled with cr;éam-:chéese a\)dcado scallions,
. and: plcanha Topped with a mix of crlspy
shrimp, spicy mayo, ponzu, w “house sauces,

‘covered  with flamed plcanha and Astan
chlmlchurrl ;

: ; . 'Fllled with Neptuno salad crlspy shrlmp,
and cream cheese. Topped W|th flamed

salmon,” spicy mayo, eel sauce, and a
»sprmkle of__t:er_n‘pura 'flakes

VOLCANO ROLL $21

4 Filled with eel, crlspy shrimp, and cream \
. cheese. Covered = with fresh” tuna and
topped with a kani chipotle salad and a

drizzle of eel sauce.

Filled with fresh salmon, scallions, cream
-cheese, and kani -Osaki. Topped with

shredded kani and finished with a drizzle
of ponzu sauce.




SIGNATURE
ROLLS  YewiRoul  s24

and scallions. Covered with fresh
salmon and topped with a slightly spicy
mix of crispy shrimp, finished with
tobiko.

COCOROLL  $20

. -Filled with crispy shrimp, smoked salmon,
".cream cheese, kani Osaki, and scallions.
‘Covered with ‘avocado and - topped with:
“toasted ‘coconut flakes and a drlzzle of
curry sauce ; 4

- BONSAI HUI.L 324’

Fllled with smoked salmon *scallions,
,kanl Osaki, cream cheese, and sweet
plantain. Topped- with a slightly spicy
mix of crispy: shrlmp, then drizzled W|th," o
trufﬂe oil, curry sauce, and eel sauce. ;i

SHIRAKUROLL $24

~ Wrapped in soy paper, filled with tuna,
smoked salmon; kani osakl, a sllghtly spicy.

~ mix of crispy: shrlmp, ‘sweet plantaln ‘cream
cheese, ponzu, and spicy mayo. topped
with avocado, sweet ch|I| sauce and quinoa
crlspy

B | KYOTOROLL $20
=~ : Filled with fresh tuna, salmon, cream
cheese, and scallions. Topped with a

creamy kani chipotle’ salad &

P

FREROLL | $20

Filled with Neptuno salad, crispy kani Osaki, avocado,
and cream cheese. Covered with sweet plantain,
topped-with flamed brie cheese, and finished with a
drizzle of spicy mayo and eel sauce.




SIGNATURE
maonro. 19 ROLLS

"Filled with crispy shrimp, cream cheese, and
scallions. Covered with’_avocado and finished.
with a drizzle of spicy mayo.

USAKA ROLL $24

o : il : (Fllled W|th fresh salmon, kanl ‘salad,

sweet plantam and _cream cheese. -
- Topped with tuna. tartare covered with '
Ge avocado and black tobiko, then finished
owith a- ‘touch “of trufﬂe 01I and ney.

* EELROLL

_Filled Wlth “kani® chipotle" salad cream
_cheese, and scallions. Covered with el and-
i avocado then drizzled: W|th eel sauce

o Ly L  Filled W|th cream . cheese avocado sweet
plantain, and tempura vegetables. - - Covered
w1th wakame salad, topped with avocado,

eige) qumoa and drizzled with ponzu sauce
and splcy mayo. /

YUZU SALMON MAKI $18

Fresh ‘salmon. mix; avocado, - and plckled red onion
rolled in sushi rice, topped with ShISO furlkake and
finished W|th yuzu mayo. VAR G

WAGYU MAKI $24

Shrimp tempura, avocado, asparagus,
and takuan rolled in sushi rice, topped
-with seared Australian Wagyu and
finished with silky onion purée.




SIGNATURE

OLLS  BUTTERCRAB $20

Kani osaki, tobiko, Japanese mayo, and truffle
oil wrapped in delicate soybean paper, served
with a clarified butter ponzu sauce.

Fﬂled with creamy 'go'at cheese, ch|potIe salad, avocado,

_ salmon, ponzu and scallions. Topped W|th fresh salmon tartar
: and a sweet plneapple chutney

 SPICY TUNA FUTOMAKI $18

Splcy tuna mix; shrimp tempura, takuan,. avocado, and cucumber 5
S wrapped in nori and sushl rlce flnlshed with spicy ‘mayo. .

SOUTHBEACH ~ $23

Wrapped in:soy p‘ap'e'r filled -with tuna, smoked salmon, kani
osaki, a sllghtly spicy mix of crispy 'shrimp and fish, sweet
plantain, cream cheese, _ponzu, and spicy. mayo. topped
with. avocado sweet chili sauce and qumoa crlspy 3

SUNSETROLL ~ $23

Filled with smoked salmon, a mildly sp|cy mix of shrimp
and fish, mayo orange, avocado and- sweet plantain.
Topped with fresh mango and a Ilgh‘tly spicy kanl‘salad

SPICY ROCK AND ROLL  $21

Crispy white fish with scallions and cream cheese, finished with
our Dynamite topping




CLASSG
ROLLS

CALIFORNIA ROLL 315_ A

: Kanl avocado, cucumber, topped with tobiko:

',—ALASKA SPECIAL $22 T

Filled with fresh salmon, avdcado; and cream
_cheese. Covered with avocado and salmon
slices, then topped with wekame and ikura.:

ALASKAROLL $16

Filled W|th fresh salmon avocado and
cream cheese

"VEGGlE AL $16

Filled with  wakame, carrots, cucumber AT
avocado and scallions.

SPICY TUNA  §17

Filled with a flavorful mix of spicy tuna
and tobiko




VVR ROLL - 1§24

Riceless. Wrapped in soy paper. and
filled with smoked salmon, kani chipotle
salad, sweet plantain, and avocado.
Topped with a slightly spicy mix of
crispy shrimp, covered with kani Osaka,
and drizzled with W sauce. (8 pieces)

- KANISU RULL-; -

. s . ‘Delicately wrapped in fresh cucumber,
L = 2oosn o dhis ricesless rollis. filled with Kani Osaki,.

_ fresh salmon, tuna, and. avocado, then
~finished W|th {ZItI’US ponzu and |kura
i(6 pleces) : :

SPICYWRAP  $20

Rice paper-wrapped roll filled. with
‘Neptune salad, spicy tuna, and smoked
- salmon, topped with fresh jalapefio, red
' tobiko, and finished with citrus ponzu
- and delicate dots of splcy mayo.

(8 pieces)

_:'f':Dellcate fresh tuna wrapped around our
. signature blue crab mix, avocado, and

Kewpie mayo flnlshed W|th citrus ponzu
-"splcy mayo and red toblko (7 pleces)

SLKYROLL

i ,_ywrth fresh arugula
_ cabbage, finished . W|th a citrus ponzu o
s :curry, and truffle sauce (8. pleces)

$28

- $§19

Dellcately wrapped |n rice paper, filled - :
~avocado,’ and . . - >

RN -



o RICELESS
sooroL. . s24  ROLLS

Rice-less soy paper roll filled with kani,
freshwater eel, scallions, and fresh tuna,

_ topped with a creamy shrimp, Kewpie
mayo, kimchi, tobiko, and scallion
mixture, then finished W|th a drlzzle of :
eel sauce. (8 pleces)

 AGEVICHADD ROLL - $24
- Riceless. Wrapped in soy paper and fllled
- with Neptuno salad _ crlspy shrlmp, >

" ‘avocado. Topped with corvma cewche
ceVIche sauce and cnspy qumoa

001

'_Rlceless Wrapped in soy paper and - -
- filled . with arugula, Neptuno salady: o

- smoked salmon, sweet plantain, and a -
slightly spicy mix of Crispy. shrimp.
Topped with curry, sweet ch|I| spicy
“ mayo, truffle oil, ponzu sauce, and a’
'spnnkle of toasted qumoa (8 p|eces)

, Rlceless Wrapped in soy paper and .
- filled” ‘with - Neptuno . salad, fresh
salmon,Tuna and avocado. Covered with

delicate slices of hamachi and drlzzled_'
with ponzu sauce. (8 pieces) ;

TANUKIROLL  $25

~ Filled with mango and nepturip salad,
topped with tuna and hama {"hi, and
drizzled with sweet chili sauce. *




TEMPURA
ROLLS ~“

TATANUIROLL  $22

Riceless roll filled with kani Osaka,
cream cheese, scallions, and shrimp
tempura. Topped with Neptuno salad, a
~crispy fried prawn, and drlzzled W|th
splcy mayo :

“Tempura-fried roll filled-with tuna, smoked ‘
salmon, kani Osaki, scallions' and cream

cheese. Topped with spicy dynamlte salad
-.and drizzled with eel sauce.

CTOKIOROLL  $21

: 'Tempura -fried roll filled W|th cream
cheese, scallions, avocado, and crispy
. shrimp. Topped with a slightly spicy mix
- _of crispy. shrimp, then drlzzled W|th Fuu
sauce and eel sauce.

,Tempura frled rlceless roII filled with
salmon, kani Osaki, scallions, and cream . .
~ cheese, wrapped in sweet plantain, -
~ Topped with- dynamite salad and *
~drizzled -~ with - kel sauce,
(6 pletes) S

TIGER SPEBIAL $19

: Tempura -fried roII filled with Salmon,
kanl,, Osaki, avocado, and cream cheese
Finished with a drizzle of eel sauce .




HOSOMAKI

CLASSIC ONE-INGREDIENT ROLLS WRAPPED
NORI AND RICE.

TUNAHOSOMAKI  $9
SALMON HOSOMAKI ~ $9
KANI HUSDMAKI e8]
EBIHOSOMAKI 87
KAPPAMAKI HUSUMAKI 36

IN .

 TEMAKI

CONE- SHAPED SEA\NEED ROLLS FILLED
WITH SUSHI RICE AND FRESH INGREDIENTS :

$105 ALASKA
~ $105 DINAMITA
$15  SUNSET
$15  VOLCANO

“RICE

PH[ITEIN llPTIUN'S |

Choose a .brotein: Salmon, tuna, shrimp

SAUCE

Poke sauce and eel sauce

TOPPINGS

~ Edamame, kani salad, wakame salad, Lo ;
.- tobiko, plneapple avocado quinoa
cnspy :

 CONSUMER ADVISORY: Consuming raw or undercooked meats, p‘oultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
An 18% gratuity is automatlcally lncluded on your check.




1 HROLLS

: BBNSAI HANDRULL 316
: d with fresh salmon, ».tuna,ncream cheese, :
- s.weetv‘_e!e:r-]teln,enel eur:sll.gr?atqre sh_rlmp mlx,

SPICYHANDROLL ~ $18
'Fllled with our S|gnature spicy tuna bIend and
vedame :

L

 TARTARHANDROLL ~ $16
. Fresh salmon tartare mixed with pineapple, ponzu
sauce, sweet- chili, spicy mayo, tobiko, and
's_c,al,lions'x,_wreppeeli i‘n“ crisp nor_i.

Fa

‘.SUNSET HANI] HOLL : "'316;
Fllled with .our S|gnature shrlmp m|x Kam Osak|
nd fresh mango '

e 5
CONSUMER . ADVISORY: . Consuming raw or. :. ‘
undercooked meats, poultry, seafood, shellfish -
“lor eggs may increase your. risk of foodborne -
'_;Hness especially fyou have certaln medlcal
. ‘conditions.
‘An 18% gratuity is automatlcally lncluded on
»your ‘check.




NGRI &
- SASHIMI

'FRESH FISH OR SEAFOOD SERVED OVER
HAND PRESSED SEASONED RICE & SLICED
< - RAW FISH

| NIGIRI"SAMPLER ~ $36
 SASHIMI SAMPLER $38
TUNA  $65
SALMON ~ $55
HAMACHI  $65
BB . . $55
ANGULA  $65
TOBKO S5
KRR $8
e 0

CONSUMER ADVISORY Consuming: raw or undercooked meats poultry, seafood, shellfish or eggs may increase your risk of
: foodborne |Hne§s espetially if you have certain medical conditions.
S S : : : An 18% gratuity is automatically included on your check.




NGR &
SASHIM ‘

SPECIALS

e ‘{nl']"@v

F 54
y ?5', § b 4:‘(.‘»4

TUNAHUANGAINA s

Huancaina sauce Crlolla Sauce and crispy

qumoa

N|k|r| sauce red tOblkO and yuzu mayo

.‘;‘SALMUN FLAMED $7

“Flamed salmon truffle black tObIkO chlves and
_citrus ponzu. -

HAMAGHI"JALAPENU' 5T

Jalapeno umam| ponzu sauce, and truffle oil.

TAKO sf7'

Flamed octopus huancalna sauce CrloHa Sauce
and crispy quinoa. .

EEL & FOIE GRAS NIGIRI $12

EeI and foie gras over. sushl rlce

Premium bluefin tuna toro n|g|r1 topped Wlth.

TUNA NKKRI 37 -

[Ikura, chives, and ponzu sauce

UTURU

Beluga caviar and finlshed with n|k|r| soy

SCALLOPS  §7

Butter-seared, Nikiri sauce, sea salt, and ikura.

UNIKURA 31-2 ’

L'

e i Y 3 o

FIamed Nrklrl sauce sea salt and chlves

- EBIMENTAIKO 4,«‘37‘

Mentaiko, spicy mayo, and totigiko

£l

CONSUMER ADVISORY Consumlng raw or undercoaked meats, poultry, seafood sheIIflsh or eggs may increase your risk of
ay foodborne illness, especially |fy’ou have certain medical conditions.
s e ot “An 18% gratuity is automatically included on your check.




fBHIHlRU RULL . $12

Fllled W|th Kanl Osakl and avocado

GOKU ROLL 312"

'Fllled W|th cream h ese and crlspy shrlmp

 CHICKEN TENDEBS :j; 313.5"

Served W|th french frles :

SALMUN NUGGETS

Served with french fries

'fHAPPY RIL S

vTempura -fried roll ﬁIIed wrth salmon and cream
cheese. Drlzzled W|th eel sauce :

* SUDERDUOBURGER  S17

: fTwo mini grllled burgers topped W|th melted
cheese, crispy bacon, tomatoes, and a fresh mix
-of Iettuce Drlzzled with creamy mayo and beet
“sauce. : \

g vosg

A NS

el

:
CONSUMER ADVISORY: Consuming raw or
undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
An 18% gratuity is automatically included on
your check.




B DESSERT

ICECREAMTENPURA  $10.5

‘ iChoose between valnllla or chocolate

*‘%-;‘Yuzu CREMEBRULEE 313,5 |

CIaSS|c creamy ‘bralée mfused WIth brlght'
. tangy yuzu citrus for a refreshmg tW|st s

BHEESEBAKE TEMPURA $10. 5f_‘
W ELLAMARQUISE ~ $125
. PASSION FRUIT MUUSSE $11
CTHAIDONUTS  $11

 TRES LECHES GAKE _‘ 3105
* COOKIE NUTELLA ,s‘14.5;

CONSUMER ADVISORY: -Consuming raw .or
undercaoked meats; poultry,.seafood, shellfish or
eggs may increase your risk of foodborne illness,
especially if you have certain-medical conditions.
“An 18% gratuity is automatlcally lncluded on
your. check. ;




