
S E A F O O D  &  S U S H I *

B OW L S

CHIRASH I  BOWL   34
salmon, tuna, hamachi, shrimp tempura,  

kanpyo, ginger, sesame   DF | NF

POKE  BOWL   30
tuna or salmon, edamame, 

ginger, sesame seed   DF | NF

K INOKO BOWL  28
edamame, mushroom, roasted pepper,  

cucumber, grilled scallion,  
sesame soy dressing   VGN | NF | 

S E A F O O D  TOW E R   1 8 0
maine lobster, king crab, jumbo shrimp,  
pei mussels, snow crab, east & west coast  

oysters, smoked salmon dip   NF

traditional sauces & accoutrements

G F  -  G L U T E N  F R E E   |   D F  -  D A I R Y  F R E E   |   V G N  -  V E G A N   |   N F  -  N U T  F R E E

Our kitchen is not an allergen-free environment. While we take precautions to minimize cross-contact, 
we cannot guarantee the complete absence of allergens in any dish. If you have a food allergy or sensitivity, 

please inform your server before ordering.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.

S U S H I  P L AT T E R  1 1 5

crunchy spicy tuna maki,hamachi maki 

sashimi & nigiri: maguro, hamachi, madai   NF

N O M I  P L AT T E R  1 3 0

futomaki, tiger maki, salmon avocado maki  
sashimi & nigiri: maguro, hamachi, madai  

DF | NF

H A M AC H I  C RU D O   3 8
calamansi gel, chili oil, jalapeño,  

shiso leaf   DF | NF

N I G I R I  &  S A S H I M I
PER PIECE   GF | DF | NF

MAGURO -  TUNA  11

MADA I  -  SNAPPER   12

HAMACHI  -  YELLOWTA I L   12

SAKE  -  SALMON  9

HOTATE  -  SCALLOP   11

M A K I

HARU NATSU   29

hamachi, poached pear, ikura, avocado, jalapeño,  
shrimp chili paste, shiso   DF | NF

SOFT -SHELL  CRAB   29

calamansi gel, green apple shiso, umeboshi, grilled 
onion, sriracha, yuzu mayo, ponzu   DF | NF

HAMACHI   30

yellowtail, kizami wasabi, chili paste   DF | NF

SALMON AVOCADO  28

salmon, avocado, citrus dressing   GF | DF | NF

T IGER   28

shrimp tempura, spicy tuna, snowcrab, avocado   DF | NF

CRUNCHY SP ICY  TUNA  29

bigeye tuna, shiso panko, togarashi   DF | NF 

NOMI  FUTOMAK I   29

snow crab, eel, salmon,scallion, cucumber   DF | NF

RUBY  OF  THE  SEA   30

tuna, madai, cream cheese, tempura shrimp,  
kanpyo, asparagus, kizami wasabi   NF

EMERALD  VEGETABLE   22

shiitake, green apple, cucumber, 
asparagus, kanpyo, shiso, grilled onion

GF | DF | VGN | NF | 


