


sushi and sashimi
sushi:   one piece per order
sashimi:   f ive pieces per order

	 sushi	    sashimi

akami  red meat tuna	 4.00	 24.00

sake  fresh atlantic salmon	 2.75	 13.00

sake toro  salmon belly 	  3.50	 17.00

hamachi  baby yellowtail	 3.00	 14.00

binnaga  seared escolar 	 2.50	 11.00

anago  sea eel w/orange 	
             and fresh ginger	 3.00	      

unagi  fresh water eel 	 2.50	      

wagyu torch-seared beef	 4.50	      

taraba  alaskan snow crab 	 3.00	       

suzuki  striped bass	 2.25	 10.00

 madai  japanese black snapper	 4.50	 18.00

saba  norwegian mackerel 	 2.00	 9.00

tako  octopus	 2.00	 9.00

mongo ika  cuttlefish	 2.50	 10.00

hotate  spicy scallop with avocado	 3.50	      

ebi  black tiger shrimp	 2.50	       

uni  sea urchin	 4.00	 30.00

ikura  sake-marinated salmon roe	 3.50	 16.00

orange tobiko  flying fish roe	 3.25	 15.00

gold tobiko  flying fish roe	 4.00	 18.00

masago  smelt roe	 2.50	 12.00

chef selection
five piece sushi	 14.00
seven piece sushi	 19.00	

cooked

makimono
sushi rol ls

bond 		  8.00 
avocado, sundried tomato, white   
soybean paper 	

    add salmon		  10.00

spicy tuna 		  9.00 
bluefin tuna, japanese cucumber,  
toasted black and white sesame	

spider 		  9.00 
softshell crab, flying fish roe, japanese		
cucumber and white soybean paper	

hakujin 		  9.00  
fresh salmon and grilled asparagus, 	  
rolled in warm tempura flakes		

endo 		  13.00 
sea bass, snow crab and gold tobiko in  
rice paper with frozen red grapes and  
japanese cucumber

california  		  6.00 
avocado, krab, toasted sesame  
and japanese cucumber

    add fresh snow crab		  11.00

casa  		  10.00 
grilled chicken breast with roasted yellow 
pepper, lemon zest, bacon and honey

shag  		  13.00 
tempura fried bond roll with salmon and 
squid ink sumiso sauce

mustang 		  10.00 
freshwater eel, avocado, yellowtail, and  
golden flying fish roe	

pitchfork		  14.00 
wagyu beef and fresh avocado with tonburi 
land caviar and leek crisps

kappa  		  4.00  
japanese cucumber and toasted sesame	

tekka 		  6.00 
bluefin tuna, traditional style	

negitoro  		  10.00 
bluefin toro inside-out with japanese scallions

	



yakimono 
gri l led on japanese oak charcoal 

saba shio	 5.00 
norwegian mackerel grilled with spice trio

asparagus and bacon	 5.00 
asparagus wrapped in applewood smoked bacon

sasami sake	 9.00 
sake and sweet rice wine-glazed chicken 
breast with grilled scallions and  
fresh cucumbers

tako pops	 10.00 
sesame oil marinated baby octopus

tempura
l i g h t l y  b a t t e r e d  a n d  q u i c k l y  f r i e d 
t w o  p i e c e s  p e r  o r d e r

japanese pumpkin   	    2.50

asparagus   	        2.50

striped bass           	   4.00

black tiger shrimp   	    5.00

sea eel       	    6.00

tempura shiki  	    12.00
seasonal vegetable selection 
with ten-tsuyu broth 
		

greens
edamame  whole soybeans with sea salt 	 3.00 
served hot or cold	

uchi salad  organic hydroponic baby greens 	 8.00 
with carrot-ginger vinaigrette	

ika sansai  marinated squid with wild 	 4.50 
japanese vegetables	

sashimi salad  mixed greens, fresh salmon,	 15.00 
macadamia nuts and blueberries  
with soy vinaigrette	

sunomono  a variety of seaweeds, japanese 	 5.00 
cucumber, and radish sprouts in ponzu   	
    add octopus, shrimp or king crab	 7.50

soups
miso shiru  
miso soup with tofu and scallions	 3.00
    add shiitake mushrooms	 3.50

ocha zuke white rice, roasted seaweed 	 4.00 
and sesame, immersed in hot green tea	
    add grilled salmon 	 8.00

desserts
jizake crème caramel 	 9.00 
with brown butter sorbet & ginger consommé 

peanut butter semi freddo 	 8.00 
with apple-miso sorbet & ringo crisps

valrhona chocolate and wasabi fondant 	 8.00 
with pistachio ice cream & orange tuile 

cracked black pepper sorbet	 7.00 
with fresh strawberries

drinks
iced tea, coke, diet coke, sprite	 2.00
ramune (japanese soft drink)	 3.00 
hot tea 	 3.00 
illy caffé french press                               	 4.00
fiji                               	   	 4.00
san pellegrino 		  5.00
	

omakase
a multi-course tasting menu  

inspired by 
 today’s arrivals  

from the farm and sea 

designed for two
market price

available until one half-hour before closing

18% gratuity will be added to parties of 6 or more



hot sake	 	  large 
	 	 (2 5 0 m l)

gekkeikan		  6.0

		   

		   chilled
cold sake 	 glass	  bamboo 
		  (4 0 0 ml) 

takara nigori  light, sweet and unfiltered	 4.0	 12.

kariho “devil’s mask” namahage slightly sweet,	 7.0	 28.	
full body and flavor

aramasa akita moderately dry, rich and well rounded	 7.0	 28.

onikoroshi daiginjo balanced, mild sake 	 10.0	 48. 
with elegant aroma

 
	 glass 	 bottle

suishin ani ( 7 2 0 m l )  explosive floral tones with long finish 	 8.5	 55.

otokoyama ( 7 2 0 m l )  pure and clean with a gentle aroma 	 9.5	 65.

wakatake “demon slayer” ( 7 2 0 m l )  round and alluring	 10.0	 80. 
with silky texture

kuromatsu daiginjo ( 7 2 0 m l )  rich and refined	 14.0	 90. 
with a supreme finish

 
j i z a k e  m i c r o b r e w e d 	 	 bottle

namachozou ( 1 8 0  m l )  cool and refreshing aroma, light and mild	 9.0

hakushika ( 3 0 0  m l )  supressed sweetness, light on palate 	 	 18.0

kanbara ‘bride of the fox’ ( 3 0 0  m l )  full-bodied, anjou pear		  30.0 
with a nutty finish 

rihaku nigori ‘dreamy clouds’ ( 3 0 0  m l )  unfiltered, mild and 		  35.0 
creamy with a solid mineral structure

ginga shizuku ‘divine droplets’ ( 3 0 0  m l )  fragrant, clean, fresh	 75.0 

                                            

 wines
white	 glass	 bottle

domaine pellehaut 2005, manseng/sauv blanc	 8.0	 31.
selbach, 2005 riesling kabinett	 9.0	 35.
crios, 2006 torrontes	 9.0	 35.
tiefenbrunner, 2005 pinot grigio	 9.5	 37.
babich 2006, sauvignon blanc	 10.0	 39.
tangent, 2005 pinot gris	 10.0	 39.
demessey macon-cruzille, 2004 chardonnay	 11.0	 43.
domaine du viking, 2004 vouvray	 13.0	 51.
valditerra, 2004 gavi	 14.0	 55. 
keller estate la cruz, 2005 chardonnay	 15.0	 59.

red	 glass	 bottle

rosenblum vintners cuvée xxix zinfandel	 8.0	 31.
sella & mosca, 2005 cannonau riserva	 8.0	 31.
alpha domus, 2004 merlot	 8.5	 33.
domaine dupeuble, 2005 beaujolais	 10.0	 39.
hook & ladder, 2003 cabernet blend	 11.0	 43.
maccario “lavignone”, 2002 barbera	 11.0	 44.
la crema, 2005 pinot noir	 13.0	 51.
ridge three valleys, 2005 zinfandel	 13.0	 51.
nef family vina robles, 2002 cabernet sauvignon	14.0	 55.
frederic magnien, 2005 pinot noir	 14.0	 55.

champagne /sparkling	 glass	 bottle

choya plum wine spritzer	 5.0
aneri prosecco nv 	 8.0	 36.
domaine carneros, 2002 brut 	 10.0	 52.
veuve clicquot brut	 14.0	 70.

beer 
japanese	  
kirin (ichiban, light) (12 oz), asahi black (11.2 oz) 		  4.75 
asahi super dry  (12 oz),  sapporo (12 oz) 
kirin ichiban (16 oz), sapporo “reserve” (16 oz)		  6.00

others	  
bud light, paulaner (n.a.)		  4.00 
fat tire, newcastle, heineken		  4.50




