CHEF SPECIALTIES

YELLOWTAIL CARPACCI0* 18
cilantro, serrano pepper,
mango, ponzu

OTORO TARTARE* 28
truffle ponzu, caviar,
nori chips, chive

0TORO SPOONS* MP
caviar, wasabi stem, ponzu
chef's selection - seasonal topping

BLUE FIN CARPACCIO0*
Akami/Chutoro 23/27
savory mustard, black salt,
ponzu, chive, fried onion

SALMON USUZUKURI* 18
truffle ponzu, pickled wasabi stem,
chive, black salt

0-KU NORI* 16
tuna, white fish, salmon, avocado,
truffle ponzu, sea salt, nori chips

SHISHITO PEPPERS 10
togarashi, bonito flake

CAULIFLOWER 11
flash fried,
yuzu miso glaze, raisin

SOUTH END SHRIMP OR TOFU 15
chili paste, tomato confit,
crushed peanut

CRISPY RICE 20
smoked salmon, savory mustard,
ikura, micro greens

LOBSTER TEMAKI 24
butter-poached lobster, asparagus,
chive, cilantro aioli, black salt

PORK BELLY 20
tonkatsu pan jus, braised greens,
pickled purple daikon

O-Ku

OMAKASE 1 175 PP

AVAILABILITY LIMITED | CALL IN RESERVATION ONLY

Artistic and creative multi-course tasting*
wine or sake pairing +50PP

HAKOZUSHI
[BOX-STYLE SUSHI]

GREEN EGGS & HAMACHI* 18
spicy tuna, asparagus, wasabi
tobiko, cilantro aioli

BLACK MAGIC* 24
lobster, shrimp, squid ink
rice, masago aioli, scallion,
fried onion

TOBANYAKI

LOBSTER & WILD MUSHROOM 36
truffle butter, scallion, citrus

CRUDO* 18
thai basil pesto, fried garlic,
chive oil, lime

DUCK BUNS 18
duck confit, hoisin,
arugula, pickled shallot

A5 WAGYU* 35/0Z

highest quality japanese black cattle, 20z min

EDAMAME 7 MISO SOUP 5 SEAWEED SALAD 6 N|G|R|/S|ASH|M| ﬁOMBU* 35,50,7|]| )
SIDES traditional STEAMED RICE 4 SQUID SALAD 8 assorted - please allow additional time

truffle SAUTEED VEGETABLES 7 KALE SALAD 10 CHIRASHI* 32

chili FRESH WASABI 10 PICKLED WASABI 3 assorted sashimi over sushi rice
HOT PLATES NIGIRI* [1PC] & SASHIMI* [2PC]

BRAISED SHORT RIB* 36
miso braised, wilted rainbow
chard, ginger squash puree

CHICKEN TERIYAKI 24
seared chicken, vegetables,
teriyaki, white rice

MKT CATCH* MP

charred bok choy,

scallion yuzu oil, sweetened soy,
ginger, togarashi

MAGURO tuna SHIMA AJl white trevally 7| QUAILEGG (2) 4
BIGEYE 8
AKAMI 10 | MADAI red snapper 6 | HOTATEGAI scallop 8
CHUTORO (1 PC) 16
0TORO (1 PC) fatty tuna 18| Bl shrimp 5 HOKKIGAI surf clam 6
SAKE salmon . .
SCOTTISH 8 AMAEBI (1 PC) sweet shrimp 9 UNI (1 PC) sea urchin MP
SCOTTISH BELLY
ORA KING g TOBIKO UNAGI freshwater eel 6
AKA (RED) 4 .
HAMACHI yellowtail 8 KURO (BLACK) 4 KA squid 5
HAMACHI BELLY 8 Yuzu 4
WASABI 4 TAKO octopus 5
SHIME SABA marinated mackerel | 7
IKURA salmon roe 6 TAMAGO sweet egg omelette | 4

*CONTAINS INGREDIENTS THAT ARE RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

0-KU NIGIRI™

SNAPPER 8
kosho, marmalade,
yuzu tobiko

TUNA 9
togarashi,
negi umeboshi, shiso

SALMON 9
truffle chive aioli, lemon zest,
ikura

YELLOWTAIL 9
serano, thai basil pesto

SNOW CRAB 13
truffle ponzu, chives,
torched

FOIE GRAS 16
seasonal preserves,
pickled shallots,
seared

A5 WAGYU 17
truffle seared,
cilantro aioli, fried onion, chive

BLUEFIN OTORO 20
pickled wasabi, caviar

TRADITIONAL MAKIMONO
CUCUMBER 5
TUNA* 9

NEGIHAMA* 9
yellowtail, scallion

NEGITORO* 19
minced fatty tuna, scallion

UNAGI 11
freshwater eel

SIGNATURE MAKIMONO
[ROLLED SUSHI]

TEMPURA VEGETABLE ROLL (6 PC) 10
assorted tempura vegetables, eel sauce

TEMPURA TOFU ROLL 12

tempura fried sweet tofu and serrano
peppers, pickled carrots, eel sauce,
spicy aioli

AVOCADO WRAPPED ROLL 13
seasonal vegetables, pickled ginger,
tropical fruit salsa

SPICY TUNA CRUNCH ROLL* 14
spicy tuna, cucumber, crunch, eel sauce

MERMAID ROLL* (6 PC) 14
scallop, salmon, avocado, tempura fried,
eel sauce, spicy aioli, scallion

SALMON AND LEMON ROLL* 15
salmon, lemon, crab salad,
avocado, cucumber

SPIDER ROLL* 16

soft shell crab, avocado, cucumber,
torched salmon, spicy aioli,

eel sauce, masago

RED DRAGON 16
tempura shrimp, avocado,
spicy crab mix, eel sauce, crunch

DRAGON ROLL 15
tempura shrimp, avocado, eel, eel sauce

POTATO ROLL 14

tempura shrimp, avocado,

fried shoe-string potato wrapped,
eel sauce, sweet chili

RAINBOW ROLL* 16
seafood wrapped, crab, cucumber,
avocado, masago, shiso dust

LOBSTER ROLL* 24
butter poached lobster, shiso, black salt,
black tobiko

KOUYOU ROLL* 26

tempura shrimp, avocado, cucumber,
Otoro draped, chili soy glaze,

pickled wasabi, Thai Chili

HOT & HEAVY ROLL* 28

tuna wrapped, tempura lobster,
cucumber, avocado, chive, masago,
spicy aioli, eel sauce, sriracha



