
Carryout Sunday-Wed. Start 9/1/2023

AK AMI  | 2PC
sustainable bluefin tuna loin

SAKE  | 2PC
faroe island salmon

HAMACHI  | 2PC
yellowtail

NIGIRI SET | 32 
SUBJECT TO AVAILABILITY

AK AMI  | 2PC
sustainable bluefin tuna loin

SAKE  | 2PC
faroe island salmon

HAMACHI  | 2PC
yellowtail

SASHIMI SET | 32 
SUBJECT TO AVAILABILITY

EDAMAME  | 7
citrus salt 

EBI CHIRI  | 17
tempura shrimp . chili aioli 

JAPANESE STREET CORN  | 15
robata . fried garlic . yuzu miso aioli
shiso aioli

YAKI UDON  | 15
ADD SPICY GAL CHILI OIL | 3
mushroom medley . scallions . carrots
onions . bok choy
+ FRIED TOFU | 5
+ SHRIMP | 7
+ NEGIMA | 7
+ HARAMI | 8 

atsui | HOT

K ANI ROLL  | 5PC | 17
snow crab . lemon aioli . cucumber
avocado . futomaki style 

SHIRO-MACHI  | 6PC | 17
yellowtail . daikon sprouts . cucumber
cilantro . shiso basil oil

TIGERLILY  | 8PC | 20
faroe island salmon . cucumber . negi
ikura . tempura shrimp . torched

KOJI SAKE ROLL  | 6PC | 17
faroe island salmon . salmon skin
ikura . avocado mousse

MAKIMONO
SUSHI ROLLS

++ ask your server about menu items that are 
cooked to order or served raw. consuming raw or 

undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

Available

-SUN
Wed
OPEN TO

CLOSE

Executive Chef 

Chris Vasquez

order here


