
APPETIZERS

Sesame Cauliflower  20
crispy tempura cauliflower,  tossed in sesame

chili  sauce,  & sesame seeds

White Truffle Gnochetti  20
pan seared with wild mushrooms, cherry
tomatoes,  fresh herbs & white truffle  oil

Grazing Plate  25
hummus,  eggplant dip,  cucumber,  pimento &
kalamata olives,  pickled veg,  and toast  points

sarimi cake,  cajun remoulade,  petite salad
“Crab” Cakes   25

crispy avocado eggrolls  with gochujang sauce
AVOCADO EGG ROLLS 22

crispy tempura sea bass bites
 tossed with sriracha aioli  & chives

sea bass bites 32

asian pear salad  24
arugula,  radicchio,  asian pears,  toasted pecans,

shallots,  sl ivered almonds,  citrus vinaigrette 

Heirloom Tomato Salad  24
heirloom tomatoes,  watercress,  avocado,  fresh

focaccia,  cucumber,  herb oil .  balsamic reduction

summer Berry Salad  26
red leaf  lettuce,  quinoa,  blueberries

 strawberries,  shaved red onion,  almonds
avocado,  balsamic vinaigrette

Arugula Salad  24
fresh arugula,  corn,  tomatoes,  avocado

shallots,  and cucumber tossed 
with a fresh herb vinaigrette 

greek Salad  24
fresh mesclun,  pimento & kalamata olives 
cherry tomatoes,  cucumbers,  red onions,  

& shredded "cheese"  -  oregano vinaigrette.

soup of the day   14

Salads  
add 4oz gril led tuna or salmon + 12

Mezze Caesar Salad  20
romaine,  cherry tomatoes,  chickpeas,  cucumbers,

kalamata olives,  garlic  confit  -house caesar

crispy beer battered asparagus tempura with 
flaky pyramid  sea salt  & horseradish aioli

asparagus tempura   20

asian Fish Tacos 24
seared,  mixed fish,  asian slaw, avocado,  cilantro

sarusa gayo,  spicy mayo,  sweet chili  sauce   

Salmon Carpaccio  32
salmon, jalapeno,  ponzu sauce,  karai  chiri  sosu

Wasabi Truffle Ahi Tuna  28
seared tuna,  white truffle  oil ,  horseradish

dressing,  sarusa gayo,  teriyaki

Rice Cracker  23
choice of  spicy tuna,  salmon, or faux crab,  served

with crispy sushi  rice,  sarusa gayo,  spicy mayo,
teriyaki

Seaweed Salad 12
seaweed,  sesame oil ,  sesame seeds

Edamame  8
steamed japanese soybeans,  kosher salt

Hamachi Yuzu Carpaccio  32
yellowtail ,  jalapeno,  sashimi,  yuzu soy dressing

poke  bowls

fish choices
tuna 30 salmon 28 faux crab 25 combo 29

style
natural  -  marinated with sweet soy -  cooked 

bowl base
steamed rice -  spring mix -  combo

choose 3 add ons
sweet potato flakes -  cucumber -  avocado

edamame - scallions -  fried onions -  ginger paste

choose 2 sauces
teriyaki  -wasabi  mayo - sweet miso

mango dressing -  lemon mayo - sesame oil
spicy mayo - sriracha -  soy sauce



grilled bluefin tuna steak  60
pearl  onions,  gril led asparagus,  balsamic reductio

Red Snapper  42
english pea orzotto,  roasted tomato coulis

 cherry tomato relish

Grilled Salmon 45
roasted patty pan squash,  tomatoes,  f ingerlings,

pearl  onions,  arugula pistou

Chilean Sea Bass 60
roasted radishes,  baby carrots,  shang hai  bok

choy,  coconut curry sauce

Tempura Branzino 50
tempura battered over stir-fry noodles,  with asian

vegetables and sesame sauce

handhelds

The Crispy snapper 28
panko crusted red snapper,  on a toasted pretzel

bun,  with roasted bell  pepper sauce,  lettuce
tomato,  sriracha aioli ,  & fries

Beyond Burger 29
f lame gril led beyond burger,  with lettuce

tomato,  red onions,  roasted garlic  aioli  & fries

Green Goddess wrap 23
grilled vegetables,  hummus,  cherry tomatoes,
avocado,  red onions,  & pesto aioli  -  side salad

Truffle Salmon wrap 28
f lame gril led salmon with romaine,  cherry

tomatoes truffle  aioli  & side salad

entrees

Gnocchi Primavera  28
crisp gnocchi,  roasted summer vegetables,

roasted tomato sauce,  shredded “parmesan”

cavatappi al pesto  28
cavatappi pasta,  fresh pesto,  cherry tomatoes

yellow & green baby squash

fettuccine aglio e olio 28
fettuccini  sauteed with garlic,  evoo,  

red pepper flakes,  & fresh parsley

whole roasted branzino  55
with chimichurri,  saki,  caramelized lemon, cherry

tomatoes,  button mushrooms,  baby squash

sides
truffle fries 14

crispy fries,  white truffle  oil  -  truffle  ailoi

house fries 10
crispy golden house fries

sweet potato fries 10
house cut sweet potato fries

onion rings 10
beer battered homemade onion rings

ancho slaw 10
asian slaw with ancho aioli

pommes puree 10
house mash with garlic

Black beans & rice 10
tossed with pico de gallo

fingerling potatoes 13
tossed with shallots

Crispy Fish Tacos 38
beer battered snapper,  ancho slaw, pico de gallo

served with rice and beans

baked potato 13
russet  or sweet potato

sauteed spinach 10
sauteed spinach with fresh garlic,  salt  & pepper 



makimono

Shrimp Tempura  18
tempura faux shrimp, faux crab,  avocado,

cucumber,  spicy mayo,  teriyaki  

Spicy Crunch  23
Choice of  : tuna,  salmon, or faux crab

 with cucumber,  tempura flakes,  sweet f lakes,
spicy mayo,  teriyaki  

Spicy Vegetable  20
tempura asparagus & jalapeno,  soy paper,  shitaki

cucumber,  avocado,  teriyaki,  spicy mayo 

THE FLYING DRAGON  35
spicy tuna,  cucumber,  avocado,  salmon 

chef special  sauce

RIDICULOUS  28
shiitake mushrooms,  tempura asparagus,

cucumber,  jalapeno,  seared ahi  tuna,  sarusa gayo,
horseradish dressing

SALMON DELIGHT  35
salmon, hamachi,  jalapeno,  avocado,  topped with

sliced salmon, lemon, spicy mayo,  sweet chili  

SUNSET ROLL  28
faux crab,  shrimp tempura,  avocado,  topped with

tuna,  sweet potato flakes,  spicy mayo 

TORO ROLL  22
fatty tuna,  scallions,  avocado,  spicy mayo,  yuzu

TRIPLE FISH  35
sea bass,  bluefin,  salmon, cucumber,  avocado,

oba,  crispy onions,  spicy mayo,  ginger chili

SHALLOTS ROLL  27
tempura asparagus,  crab,  cucumber,  spicy tuna

avocado,  soy paper,  teriyaki.  spicy mayo

VEGGIE KUMA  17
tempura sweet potato,  cucumber,  avocado
tempura asparagus,  shiitake mushrooms

tempura flakes,  teriyaki  sauce

SWEET POTATO  15
tempura sweet potato,  soy paper,  teriyaki  sauce 

VEGETABLE TEMPURA  17
avocado,  cucumber,  asparagus,  shiitake

mushrooms,  tempura fried whole,  teriyaki  

ASPARAGUS AVOCADO  17
asparagus,  avocado,  cucumber

wrapped in soy paper

Spicy Tuna or salmon 18
cucumber,  spicy mayo

California 17
 mixed faux crab,  cucumber,  avocado

signature nigiri
2 PIECES

Otoro Torched  27
torched bluefin belly tuna with eel  sauce,  tobiko  

King Salmon Torched  20
king salmon, with eel  sauce & torched,  shiitakes 

Toro Yuzu-Kosho  26
fatty bluefin,  scallions,  tobiko,  yuzu-kosho,  evoo

Truffle Oil Maguro (Tuna)  20
torched bluefin tuna,  white truffle  oil ,  truffle

tamari  sauce,  garlic  sea salt ,  micro shiso  

Hamachi Yuzu-Kosho  22
torch hamachi,  yuzu-kosho,  tongarashi,

 sarusa gayo  

Sake Tataki  20
seared seasoned salmon, sweet miso,   chives

Suzuki  27
seared sea bass,  eel  sauce,  blk pepper,  sarusa gayo  

Ponzu Hamachi  20
yellowtail ,  ponzu,  tongarashi,  horseradish aioli

Bluefin Tuna  20
bluefin tuna,  eel  sauce,  horseradish aioli ,

scallions,  lemon zest

Sukotto Rando Sake  18
fresh salmon, eel  sauce,  black pepper,  sea salt ,

horseradish sauce,  scallion,  oba leaf   


