
SU N O M O N O  SE AFOOD SA LAD 18 -  

cucumber ,  wakame,  sca l lop ,  snow crab ,  sesame,  ikura

K U M A M O T O  OY STER 4PC S  32 -  

oyster ,  chopped  toro ,  ikura ,  tosazu  je l ly

M I SO  C O D ( LIM I TE D)  25-  

miso  marinated  b lack  cod ,  Tofu  miso  foam,cucumber

T E M P U R A  HA MA CH I KA MA  (LIM ITED )  20-

K A N P A C H I  T IRA D IT O 2 4 -

Amber  Jack ,  t ruf f le  ponzu  soy ,  k izami  wasabi ,  8pcs

M A D A I  C RU DO 22 -  

Japanese  sea  bream,  miso  lemon dess ing ,  sh io  kombu,  sh iso  lea f ,  6pcs

SA L M O N  T ATA KI  20-

s eared  sa lmon,  ponzu  momi j i  soy ,  micro  green ,  6pcs

T O R O T O A S TER   25-

m ilk  bread ,  chopped  toro ,  bafun  uni ,  cav iar ,  2pcs

W A G Y U  G Y OZ A  (LIMIT ED )   2 5 -  

chopped  wagyu ,  sha l lo ts ,  mushroom,  p ine  nuts ,  gar l i c ,  t ruf f le ,  5  pcs

A P P E T I Z E R

S E A W E E D  SA LA D  6-

M I SO  S O U P  5-

C H A W A N M U SHI  9  

egg  custard ,  ikura ,  sh iso  lea f

E D A M A M E  6 -

T R U F F LE  E DA MA ME 1 0-

S I D E

C H I C K E N  K A RA AGE 1 2 -

f r ied  chicken ,  yuzu  mayo

C L A SSI C  T E MP U RA T RA Y 1 8-  

t empura  s hr imp,  sh ishi to  pepper ,  sweet  potato ,

eggplant ,  ponzu  momi j i  sauce

G L A ZE D  B R U SSELS  SPR OUTS  12-  

Japanese-s ty le ,  as ian  pear ,  sesame

SIGNATURE CRISPY CUTLET

 PORK /CHICKEN        12-  
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OM A KA SE EXP ERI EN CE 1 58-   

I ' l l  l eave  i t  to  you ."  Trust  our  chef  to

curate  a  seasonal  journey  spec i f i ca l ly  for

you ,  featur ing  the  f inest  ingredients  o f  the

day .

CHEF TASTING MENU $58

Chef ’ s  Tast ing  Menu A  curated  journey

through our  s ignature  f lavors  and  seasonal

highl ights .

 C h e f  S i g n a t u re : A  p re c i s e ly  d eve l o p e d  re c i p e , exe c u te d  w i t h  p e r fe c t  b a l a n c e .



M A K I  R O L L

AIKO ROLL 16-

assorted  f i sh ,  sa lmon,  tuna ,  whi te f i sh ,  

tamago ,  cucumber ,  takuan ,  avocado ,  5pcs

SALMON AVOCADO ROLL 15-

sa lmon,  avocado ,  8pcs

RAINBOW ROLL 22-

snow crab ,  cucumber ,  avocado  ins ide ,

topped  wi th  assorted  f i sh ,  10pcs

SHRIMP TEMPURA ROLL 12-

tempura  shr imp,  avocado ,  8pcs

WAKU WAGYU ROLL 28 .00-

tempura  shr imp,  avocado ,  sh i i take  

mushroom ins ide ,  wi th  s l i ce  wagyu  beef ,  

t ruf f le  paste  on  top ,  10  pcs

NEGIHAMA ROLL 12 .00-

chopped  hamachi , sca l l ion

NEGITORO ROLL 15 .00-

chopped  toro , sca l l ion

D E S S E R T
M O C H I 1 P C S  4 -  /  3PCS  10 -

Vani l la  chip ;matcha;sweet  potato

D O N B U R I / B O W L

C H I RA SH I  DO N 28 -  

s a lmon,  tuna ,  ye l lowta i l ,  sca l lop ,  snow crab ,

sunomono cucumber ,  mar inated  ikura ,  takuan ,

shiso ,  g inger     add  uni  3/4  oz  (   $  18)

T U N A  D O N  20-

Japanese  b luef in  tuna ,  cucumber ,  avocado ,

mango ,  g inger

SA L M O N  D ON  18-

cured  Scot t i sh ,  sa lmon,  cucumber ,  avocado ,

seaweed  sa lad ,  g inger

J P N  C U R RY K A TSU RIC E -  FRO M  19 .9 5

Pork/Chicken -  19 .95  ;  Salmon -  22 .50

Japanese  curry ,  onion ,  carrot ,

potato ,  sp ices ,  cucumber

A  L A  C A R T E

BLUEFIN TUNA SELECTION

AKAMI   10-

l ean  tuna ,  g inger

CHOTORO   16-

medium fat ty  tuna

OTORO   18-

fa t ty  tuna ,  torched ,  t ruf f le  sa l t

MADAI 10-

Japanese  sea  bream,  sh iso  leaf ,  ume

IKURA 12-  *

Sa lmon Roe

KANPACHI  12-

Amber  Jack ,  k izami  wasabi

HOTATE 12-

Sca l lop ,  yuzu  ju ice

SAKE 8-

sa lmon,  miso  sauce

UNAGI  8-*

UNAGI  FOIE  GRAS 16-*

KINMEDAI  18-

Golden  Eye  red  snapper

UNI MP *

Hokkaido  sea  urchin

A5 WAGYU 24-  *

S ir lo in  Kagoshima

*Items  marked  wi th  an  as t

er i sk  (*)  are  n ig ir i - s ty le  only .

N I G I R I  ( 2 P CS )  /  SA S H I M I  ( 2 P CS )

S U S H I  C O M B O
OM A KA SE PLA TE 5 8-  

chef  choice  10types  f i sh ;  10pcs ;  1  Maki

SUS H I  C OM BO  8PCS  36-  

Assorted  4types  f i sh

SUS H I  DEL UXE 1 6PCS  8 8-

Assorted  8types  f i sh

BLU E FIN  T UN A FLIGH T  45-

Akami  2pc ;  Chutoro  2pc ;  Otoro  2pc ;  1  Negi toro  Rol l



SAKE TASTING 78-

4  J u m a i  D a i g i n j o ;  1  n i go r i ;  1  s p ec i a l  se le c t i on

SAKE FLIGHT -  DASSAI  “ ”  55-

D a s s a i  2 3 ;  D a s s a i  3 9 ;  Da ssa i  45

SAKE FLIGHT -  FLAVOR 28-

Y u z u  S a k e ,  U m e s hu  S ak e ,  S p ic y  S ak e

SAKE FLIGHT -  SPECIAL SECTION 28-

H a k k a i s a n  T o k u be tsu  Ho njoz o ;  K u b ota  As a his huz o ;  K uniz ak a r i  N ig o r i
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JO KUBOTA ASAHISHUZO “ ”  (720ML):  11/35/69

MITSUTAKE “CRISP”  (720ML):  12/40/79

SAWANOI 'TOKYO KURABITO'  KIMOTO  720ML:  13/45/82

KIKUSUI  JUNMAI DAIGINJO” ” :  14/58/108

DASSAI  39  “ ”  (720ML):  15/68/128

DAISHICHI  “MINOWAMON”  (720ML):  16/59/109

HAKKAISAN YUKIMURO “SNOW AGED”  (720ML):  18/65/129

DASSAI  23  “ ”  (300ML):  20/69/N

DIVINE DROPLETS “ JUNMAI DAIGINJO”(720ML):  20/88/168

AWARD-WINNING HIRO GOLD SAKE (720ML):  25/98/188

DENSHIN “LIMITED FIRST CLASS”  (720ML):  N/N/238

N
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DASSAI  45  NIGORI  “ ”  (720ML):  GLASS  13-  /  BOTTLE 88

KIKISUI  ”PERFECT SNOW”(300ML):  BOTTLE 30-

KUNIZAKARI  NIGORI  “ ”  (720ML):  GLASS  10-  /  BOTTLE 66-
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N YUZU OMOI “ ”(500ML):  GLASS  8-  /  BOTTLE 58-

HOT SAKE (180ML):  CARAFE 18-

HAKKAISAN TOKUBETSU HONJOZO (720ML):  GLASS  9-  /  BOTTLE 59-

NARUTORAL GINJO NAMA GENSHU (720ML):  GLASS  9-  /  BOTTLE 69-

YUZU OMOI “ ”(500ML):  GLASS  8-  /  BOTTLE 58-

GINKOUBAI  HANNA TOU” “  (SPICY)  (720ML):  GLASS  8-  /  BOTTLE 58-

MATCHA OMOI “ ”(500ML):  GLASS  8-  /  BOTTLE 58-

FUKUCHO SEASIDE“SPARKLING”(500ML):  GLASS  10-  /  BOTTLE 68-

TOZAI  BLOSSOM OF PEACE.  “ ”(720ML):  GLASS  8-  /  BOTTLE 58-

SENKIN MODERN MUKU “ ”(720ML):  GLASS  10-  /  BOTTLE 69-

GL ASS  /  C A RA F E /  BO TTL E
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R A S A S H I  -  D R Y  9 - ;  A S A H I  -  Z E R O  9 -

K A G U A  S A I S O  A L C  5 . 6 %  1 2 - ;  K A G U A  R O U G H  A L C  8 . 0 %  1 2 - ;  T O K Y O  W H I T E  A L C

5 . 0 %  1 2 - ;  

K A W A B A  B E E R :  8 - :  S N O W  W I Z E N  /  P E A R L  P I L S N E R  /  T W I L I G H T  /   S U N R I S E  

C O E D O  I P A :  9 - :  M A R I H A N A _ S E S S I O N ;  R U R I _ P R E M I U M  P I L S N E R  

B
U
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S RI CHEEL_ I CE ROSE 30-

LA VOSTRA PROSECCO 35-

LOUI S  BOUI LLOT PERLE D’ AURORE CREMANT DE BOURGOGNE 49-

CA’ DEL BOSCO FRANCI ACORTA 78-

DE MARGERI E GRAND CRU BRUT 88-

BI LLECART SALMON EXTRA BRUT VI NTAGE CHAMPAGNE 180-

B
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S S T I L L  W A T E R  /  S P A R L K I N G  W A T E R  ( P P )  7 -

M O S H I  S P A R L K I N G  D R I N K S  7 -

w h i t e  s tr a w b e r ry /yu zu  o r ig in a l / y uz u  w h it e  p e a ch

S O D A :  C O K E / D I E T  C O K E / C O K E  Z E R O  3 -

S O B A C H A  “ ”  ( B U C K W H E A T  T E A )  1 0 -

S E N C H A  “ ”  ( G R E E N  T E A )  9 -

H O J I C H A  “ ”  ( R O A S T E D  G R E E N  T E A )  9 -

G E N M A I C H A  “ ”  ( B R O W N  R I C E  T E A )  9 -

AN 18% SERVICE CHARGE WILL BE ADDED TO YOUR BILL TO ENSURE EXCEPTIONAL

SERVICE.  WE SINCERELY APPRECIATE YOUR PATRONAGE AND LOOK FORWARD TO

PROVIDING YOU WITH AN UNFORGETTABLE DINING EXPERIENCE.  CORKAGE FEE FOR

WINE 45- ;  LIQUOR 120-

HARVESTER_ CABERNET SAUVIGNON   BOTTLE 55-

OLEMA_ SONOMA COUNTY PI NOT NOI R BOTTLE 68-

MOUTON CADET CUVEE HERI TAGE BORDEAUX ROUGE 2020   GLASS  15-  /

BOTTLE 58-

R
E

D
 

SAUVI GNON BLANC_ MOUTON CADET GLASS  9 . 5-  /  BOTTLE 38-

SAUVI GNON BLANC_ OYSTER BAY GLASS  12- /  BOTTLE 48-

PI NOT GRI GI O_ ECCO DOMANI  GLASS  10-  /  BOTTLE 35-

FLEUR DE MER ROSE 2022  GLASS  12-  /  BOTTLE 48-

ROSE_ MOUTON CADET ( 375ML)  BOTTLE 21-

J  VI NEYARDS CHARDONNAY GLASS  17-  /  BOTTLE 68-

BEX RI ESLI NG GLASS  10-  /  BOTTLE 35-

MOSCATO D’ ASTI  GLASS  15-  /  BOTTLE 38-
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