
S M A L L  P L A T E S

R O L L S

N I G I R I  2  P C S  &  S A S H I M I  3  ( O R )  5  S L I C E S

S M A L L  P L A T E S

S T A R T E R S  &  V E G E T A B L E S

S P E C I A L T Y  S A S H I M I   $ 1 9

D R I N K S

E S T .  1 9 9 5

S A S H I M I  5 0 %  O F F

Furikake Truffle Fries   |   10 home-cut fr ies tossed in a blend of nori ,  sesame, black truff le salt served with tomato tonkatsu sauce

Crispy Tuna Tartare   |   16 spicy tuna, tobiko,  avocado, shiso,  soy glaze,  and ponzu sauce on cr ispy r ice cakes (4pcs.)

Grilled Japanese Style Pork Ribs   |   15 served with a sweet miso dipping sauce

Wagyu Hot Stone   |   33 Snake River wagyu beef served with sake soy dipping sauce and a sizz l ing hot lava stone

Wagyu Beef Gyozas   |   15 Snake River wagyu beef w/ black vinegar sauce, sesame seed (5pcs.)

Tartare Donburi   |   19 Snake River wagyu beef ,  pickled wasabi ,  truff le oi l ,  t ruff le salt ,  soy sauce, over r ice with raw quai l  egg

Albacore Tataki   |   19 l ight ly seared albacore,  daikon sprouts ,  shaved sweet onion, scal l ion,  tobiko,  garl ic ponzu

Hamachi yel lowtai l  sashimi w/ thinly sl iced serrano peppers & yuzu ponzu (5 sl ices)

Fried Chicken Karaage   |   11 crispy fr ied al l-natural marinated chicken breast w/ spicy garl ic aiol i

Hamachi Kama   |   18 gri l led yel lowtai l  col lar w/ ponzu *l imited avai labi l i ty

Salmon  Kama   |   14 gri l led salmon col lar w/ ponzu *l imited avai labi l i ty

Wagyu Beef Tataki   |   19 l ight ly seared Snake River wagyu beef ,  shaved sweet onion, scal l ion,  cr ispy fr ied onion, spicy garl ic umami sauce

O-Toro   |   16 / 22 / 35   

H A P P Y  H O U R
5 P M - 6 P M  D A I L Y

B I N G O  O N  W E D N E S D A Y  &  T H U R S D A Y  @  6 P M

Mixed 8 Slices    |    14          Seasonal 20 Slices    |    29
Enjoy our chef ’s selection of fresh sashimi ,  no substitut ion

*Limit ONE t ime order per party

Brussel Sprouts   8     |     Fried Chicken Karaage   8    
Furikake Truffle fries   8     |     Albacore Tataki   12
Grilled Corn on the Cob    5 

Spicy Scallop   8     |     Tempura Shrimp   8     |     Spicy Tuna   8    |
Spicy Salmon   8     |     Rock n Roll   8

***Please be aware that our menu items are prepared in a shared kitchen where allergens are present, and multiple ingredients are used in various dishes. We practice rigorous sanitation practices
and safety measure, although there is still a possibility that cross-contamination may occur.***

Consuming raw or under cooked food may increase the risk of food borne illness, especially if you have certain medical conditions.
A 4% surcharge will be added to each check due to higher cost of doing business in San Francisco.

Amaebi   |   15
sweet shrimp

Hamachi   |   9 / 12 / 16
yel lowtai l

Hamachi Toro   |   11 / 14 / 19   
yel lowtai l

HOtate  |   10 / 13 / 18   

hokkaido sea scal lop
IKura   |   10  
salmon roe

Maguro   |   9 / 12 / 16
bluefin tuna

bluefin tuna bel ly

Sake   |   9 / 12 / 16   
atlantic salmon

Sake TOro   |   11 / 14 / 19   
atlantic salmon bel ly

Spicy Scallop   |   11  
chopped scal lop, tobiko,  scal l ion,
spicy aiol i

Shiro Maguro   |   9 / 12 / 16
albacore tuna

Shiro Toro   |   11 / 14 / 19
albacore tuna Bel ly

Unagi   |   9 / 12 / 16   
fresh water eel

Uni   |   19
sea urchin

Walu   |   8 / 11 / 15
escolar

Wagyu Beef   |   12
seared Snake River farm wagyu A3

Ask our servers for the dai ly special f ish of the day imported from Japan, these items might contain soy sauce

Maguro tuna sashimi w/ truff le wasabi (5 sl ices)

Walu escolar sashimi w/ miso (5 sl ices)

Wagyu Kushiyaki skewer   |   11 Snake River wagyu beef skewer,  soy glazed, cr ispy onion, scal l ion

B U Z Z  +  B I T E S  |  2 0

3 pcs of Nigiri:  maguro (1), sake (1), hamachi (1) 
Plus one happy hour drink

*Limit ONE order per person, no substitution

Miso soup   |   5 si lky tofu,  scal l ion,  seaweed

Wakame Salad   |   10
Edamame   |   6    

Grilled Corn on the Cob   |   7 w/ miso butter ,  shichimi ,  scal l ion

Blistered Shishito Peppers   |   9 charred shishito,  bonito f lakes,  ponzu

Crispy Brussel Sprouts   |   12 crispy fr ied brussel sprouts ,  shichimi pepper ,  lemon, spicy aiol i

Grilled Asparagus   |   11 w/ fur ikake, sesame dressing

seaweed salad

Chili & Garlic Edamame   |   7
Black Truffle Edamame   |   8

*Nigir i  topped with chi l i  garl ic oi l

*Nigir i  topped with ponzu and scal l ion

House Sake     7     |      White     10     |      Rosé   10   
Havana (Spiced Rum, pine apple juice, tonic)   11
Rosé by the bottle 50% off    28

O R  A D D  $ 3  F O R  C O C K T A I L :
Martini (Classic or Dirty), Old-fashioned, Paloma, Margarita

sautéed soybeans with chi l i  and garl ic
sautéed soybeans with black truff le salt

boi led soybeans with sea salt

Madai snapper sashimi w/ pineapple,  microgreens, fr ied garl ic ,  honey miso (5 sl ices)

Miso Black cod   |   21 w/crispy quinoa, pickled red onions 

Crispy Shrimp Tempura   |   17 w/ house made spicy creamy aiol i ,  pickled shal lots ,  shichimi



M I X E D  S A S H I M I

V E G G I E  R O L L S

A B U R I  S T Y L E  N I G I R I  |    

O M A K A S E  N I G I R I

C L A S S I C  R O L L S

S I G N A T U R E  R O L L S

H A N D  R O L L S

8 Slices   |   28 assortment of today’s fresh f ish selected by the chef *No Substitut ion

20 Slices   |   59 assortment of today’s fresh f ish selected by the chef *No Substitut ion

8 Slices of Toro   |   38 2 pieces of each: bluef in bel ly ,  yel lowtai l  bel ly ,  albacore bel ly ,  salmon bel ly

Veggie Roll   |   15 tempura asparagus, wakame, topped w/ avocado, sesame seed

Smashing Pumpkins   |   15 tempura pumpkin,  avocado, topped w/ wakame

Garden   |   15 tempura asparagus, topped w/ avocado, garl ic marinated eggplant ,  sesame, scal l ion,  soy glazed

Tempura Shrimp   |   11 avocado, cucumber,  tobiko,  kaiware,  spicy aiol i

Sake Avocado   |   12 salmon, avocado, sesame seed

Hamachi Lime   |   11 yel lowtai l ,  jalapeno, l ime zest ,  ci lantro,  wasabi tobiko

Crunchy Ace Wasabi   |   11 snow crab, eel ,  macadamia nuts ,  soy glazed, sesame seed, wasabi tobiko

Spicy Tuna   |   13 spicy tuna, cucumber,  kaiware (add potato bits +$1)

49er   |   10 yel lowtai l ,  scal l ion,  tobiko

California   |   11 snow crab, avocado, tobiko

Negi Toro   |   11 chopped bluefin toro,  scal l ion

***Please be aware that our menu items are prepared in a shared kitchen where allergens are present, and multiple ingredients are used in various dishes. We practice rigorous sanitation practices and safety
measure, although there is still a possibility that cross-contamination may occur.***

Consuming raw or under cooked food may increase the risk of food borne illness, especially if you have certain medical conditions.
A 4% surcharge will be added to each check due to higher cost of doing business in San Francisco.

Sake Toro   |   12
w/ black truff le salt

Sake   |   11
w/ sl iced serrano, miso sauce

Scallop   |   12
w/ spicy aiol i ,  pickled wasabi

Hamachi Toro   |   12
pickled wasabi

Albacore Toro   |   12
scal l ion,  ponzu, fr ied onion

Blue Fin Toro   |   17
chi l i  garl ic oi l ,  scal l ion

Moriawase   |   28 5 pieces of special f ish from Japan

Toro 4 ways   |   25 1  piece each of seared: bluef in bel ly ,  yel lowtai l  bel ly ,  albacore bel ly ,  salmon bel ly

Bring It On “sampler”   |   69 FOUR  of our favorite ROLLS :  Rocket Man / 2 Pac / Shinjuku / Three Amigos (no substitut ion)

Toro-Toro   |   21 tuna, scal l ion,   topped w/ toro tartare,  scal l ion

Free Bird   |   18 salmon, cucumber,  k izami wasabi topped w/ soy marinated onions,  micro greens

Spice Girls   |   20 shrimp tempura, avocado, ci lantro,  topped w/ tuna, l ime, scal l ion,  chi l i  threads, sweet habanero sauce, soy glazed

Maui Wowie   |   18 pineapple,  cucumber,  topped with Ocean trout ,  miso sauce, fr ied garl ic

Beef Tartare Roll   |   22 asparagus, gobo root ,  kaiware,  topped w/ fresh snake r iver wagyu beef tartare,  garl ic ponzu, pickled wasabi

Shinjuku   |   19 eel ,  avocado, topped w/ spicy crab, salmon, tuna, avocado, bonito f lakes,  tobiko,  scal l ion,  soy glazed

Rocket Man   |   21 snow crab, tempura shrimp, topped w/ seared hamachi ,  jalapeno, spicy aiol i ,  garl ic ponzu

Victoria’s Secret   |   17 albacore tempura, ci lantro,  jalapeno, l ime zest ,  topped w/ snow crab, layers of tuna, spicy aiol i ,  tobiko

Flying Kamikaze   |   18 spicy tuna, asparagus, topped w/ albacore,  scal l ion,  garl ic ponzu

Three Amigos   |   15 tuna, yel lowtai l ,  eel ,  cucumber,  avocado, wasabi tobiko,  soy glazed

Post Malone   |   17 tuna, yel lowtai l ,  asparagus, topped w/ avocado, cr ispy onion

Toro Uni   |   16 chopped bluefin bel ly ,  uni ,  scal l ion

Baked Crab   |   10 snow crab, cr ispy potato bits ,  sesame, spicy aiol i ,  rol led w/ soybean paper

Spicy Scallop   |   10 chopped Hokkaido scal lop, tobiko,  spicy aiol i ,  scal l ion

Negi Toro   |   11 chopped bluefin bel ly ,  scal l ion

Tempura Shrimp   |   9 shrimp tempura, cucumber,  avocado, tobiko,  kaiware,  w/ spicy aiol i

Spicy Tuna   |   12 spicy tuna, cucumber,  kaiware

Spicy Salmon   |   12 spicy salmon, cucumber,  kaiware

Rock n Roll   |   10 eel ,  avocado, cucumber,  sesame seed

Stairway to Hamachi   |   18 gobo root ,  asparagus, shiso,  topped with hamachi ,  cr ispy quinoa, micro greens, soy ginger sauce

2PAC   |   21 spicy tuna, shr imp tempura, topped w/ layers of salmon, shaved sweet onion, scal l ion,  yuzu ponzu

Shake It Off   |   18 shrimp tempura, k izami wasabi ,  garl ic cream sauce, topped with tuna,  micro greens, cr ispy quinoa

O U R  C H E F S  L I G H T L Y  F L A M E  S E A R  E A C H  P I E C E  T O  B R I N G  O U T  T H E  N A T U R A L  O I L  F L A V O R .

E S T .  1 9 9 5

D E S S E R T
Mochi Ice Cream   |   8 Salted caramel ,  w/ caramel sauce (3 pcs)

Matcha Tres Leches   |   9 Sponge cake soaked in three milks topped with whipped cream 


