core

vegetarian

omakase ©° nigiri ° temaki

omakase

signature tasting *
seven course tasting for two

featuring our favorite dishes

and signature bites

NIgIri

two pieces per order

avocado
tamari, yuzu kosho

bincho *

albacore tuna

sake *
atlantic salmon

maguro *
big eye tuna

temaki

hand rolls

hamachi *

fried shallot, cilantro, nikiri

salmon #

wonton, jalaperio, avocado

gyutoro temaki

chimichuri, nam prik

okashi

sundae
coconut vanilla bean sorbet,

strawberry guava sauce

o

okashi

120

10

12

happy hour

drinks

takeout a la carte

takeout sushi box

cool tastings © hottastings ° cocktails

cool tastings

toro tartare *
sunchoke chips, ume shiso,

creme fraiche

hama chili *
yellowtail, ponzu, thai chili,

orange supreme

kanpachi crudo *

amberjack, strawberry, nuoc
mam, xo

hot tastings

onigiri
gyutoro, negi, goma, miso
papaya hot sauce

mushroom don

tentsuyu, mushroom conserva,

cabbage

+ eqgg ($2) + pork belly ($5) +

gyutoro ($7)

broccoli yaki
herb emulsion, furikake

kinoko no nanbanzuke

mushroom, pickled shallot,

crispy garlic

cocktails

uchi g&t

fords gin, yuzu cordial, tonic

tsurai
espolon blanco tequila,

passionfruit, thai chili

sake

12

12

12

10

12

10

10

10

o wine ©° zero proof

sake

kikumasamune

kimoto junmai

takara

nigori

hot sake
100z carafe

o1=1=18

SApporo

sapporo lite

wine

cvna vina real rosado rosée
rioja, spain

twin vines white blend

vinho verde, portugal

tinto negra malbec

mendoza, argentinag

bouvet brut rose

loire valley, france

Zero proot

raba

passionfruit, ginger, soda

akabanaa

1.5

1.5

ritual tequila alternative, lime,

hibiscus agave




