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MAKIMONO “ROLLS”

NIGIRI+SAS Hol:Mglri | 2pc sashim
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YELLOW AMBER*
hamachi, miso pickled carrot, avocado, aioli, ja apeno,
yuzu tobiko 18

SLAMMIN SALMON?*
salmon, avocado, ja apeno, cucumber, ci antro, shiso p¢
scallion 17

RINGO*
spicy tuna, compressed apple, cucumber, avocado, ja a
yuzu tobiko 16

HOUSE OF HOTATIE* sous Justin Quach
hokkaido scallop, pear, shiso, avocado, cucumber, spicy
lime, fried garlic, ja apeno, scalli@b

KOMA
shrimp tempura, snow crab, avocado, fried garlic, scalli
spicy aioli, aioli, sweet sa¥6

ONE PINCHy sous Justin Quach
softshell crab tempura, cucumber, avocado, pear, ci ant
ja apeno, tobiko, tomatillo jam, sweet sb9

BEJI
miso pickled carrot, cucumber, avocado, ses8me

MIDORI
scallion tempura, avocado, yuzu salt

SPICY TUNA*
yellowfin tuna, cucumber, spicy aioli, tobiRo

SPICY SALMON*
salmon, cucumber, spicy aioli, tobiko

NEGITORO*
fatty tuna tartare, scalliorl2

7 SAMURAI ROLL*
uni, wagyu, fatty tuna, scallop, yellowtail, snow crab,
fatty salmon belly, pear, cucumber, shiéé
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FRESH GRATED WASABI, [JAPAN

WTF* \wagyu, truffle, foie graxl

WAGYU* A5 Japan, yuzu kosii® | 29

HIRAME* jlapan, flounder, radish, ponsu| 11
KAMASU* japan, baracuda, yuzu kos@o

SAKURA MASUfapan, cherry trou? | 13

AJI* |japan, horse mackeral, ginger, scalBgnil
SAKE TORO*geared salmon belly, ginger, scallioh13
TORO BRULEEfajty tuna belly, sugar crust sh@
FOIE GRASEw york, truffle oil, sweet sdy

MADAI* japan, kombu cured seabreaf| 9
HAMACHI* japan, yellowtail5 | 9

SAKE?* cottish salmon5 | 9
MAGURO*japan, bluefin tun& | 11

O-TORO* Japan, fatty bluefin tuna bellyl1 | 21
IKURA* canada, salmon roé | 11

HOTATE* jlapan, hokkaido scallopr | 13

SPICY CHOPPED
SCALLOP*jhapan, hokkaido scallop, spicy aidli| 13

AMA EBI* |a aska, sweet shrimp, yuzu tobiko
ANAGO |japan, saltwater eel, sweet s6y 11
TAMAGO |housemade sweet dashi omletge| 9

TEMAKI “HANDROLLS

HAMA PEAR*
hamachi, pear, avocado, shiso, li®e

SCOTTISH LIME*
salmon, avocado, cucumber, lime, ci antro, spicy @ioli

CRUNCHY SNOW
snow crab, scallion, aioli, avocado, fried garlic, ci ab®ro

EBI TEN
shrimp tempura, avocado, cucumber, sweet oy

SPICY SCALLOP*
hokkaido scallop, spicy aioli, tobiko, cucumidd

™MMIDORI
scallion tempura, avocado, yuzu s@lt

NEGITORO*
fatty tuna tartare, scalliorl O

SPICY TUNA*
yellowfin tuna, cucumber, spicy aidli

SPICY SALMON*
salmon, cucumber, spicy aioll

SWEET TOOTH
anago, tamago, avocado, sweet by

TMVEGE_[_ARl'&%PNSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCRE/ SSUHKH
OTICE: 20% SERVICE CHARGE IS ADDED TO PARTIES OF 5 OR MORE

JAPANESE KITCHE




