«— SPECIALTY ROLLS ——

GREEN LIGHT
Crab, Cucumber, Salmon, Lemon
Ponzu Sauce 18

JUNIPER
Tuna, Salmon, White Tuna, Cucumber
Masago, Soy Paper, Poke Sauce 21

TNT
Spicy Scallop & Crab, Shrimp Tempura
Cucumber, Avocado 18

FUEGO
Hamachi, White Tuna, Kanpachi
Cilantro, Avocado, Soy Paper
Wasabi Mayo, Green Tobiko 18

BLACK DIAMOND
Pressed Rice, Unagi, Masago, Spicy Tuna
Unagi Sauce, Ginger 19

PRISM
Tuna, Hamachi, White Tuna, Avocado
Daikon Radish Wrap 18

SILVER CRUNCH
Hamachi, Shrimp Tempura
Cucumber, Avocado, Jalapeno Sauce 18

HIGHWOOD HEAT
Spicy Tuna, Cucumber, Cilantro
Jalapeno, Poke Sauce 18

CRYSTAL CRAB
Crab, Tuna, Salmon, Super White Tuna
Hamachi, Cucumber, Avocado 18

RED LIGHT
Pressed Rice, Dynamite
White Fish, Kombu Dashi 19

«—— NIGIRI & SASHIMI ——

CLASSIC NIGIRI SET
Six Pieces of Seasonal Fish 24

TOKYO NIGIRI SET
Seven Pieces of Seasonal Fish
Akira’s Special Roll 42

STARTERS

WARM SOURDOUGH Salted Butter 6

CRISPY ARTICHOKES Bearnaise, Parmesan 12

EDAMAME HUMMUS Crudités, Chili Crisp, Scallions 13

CRAB CAKE Blue & King Crab, Remoulade, Cole Slaw 25

SUMMER TOMATO GAZPACHO Heirloom Tomatoes, Cucumber, Basil 10
HAMACHI PONZU Jalapeno, Carrot-Arugula Salad, Ginger Dressing 24
CHILLED EAST COAST OYSTERS Wasabi Cocktail Sauce, Mignonette Half Doz 24 / Doz 48
TRUFFLE-PARMESAN FRIES Garlic Aioli, Ketchup 13

SHRIMP COCKTAIL Wasabi Cocktail Sauce, Remoulade 23

SPINACH DIP Artichoke Parmesan Cream, Crostini 14

TUNA TARTAR Crushed Avocado, Ponzu, Taro Chips 21

FILET MIGNON SLIDERS Roasted Onion, Herb Butter 22

MINI LOBSTER ROLLS Chilled Maine Lobster, Old Bay Remoulade 28

SALADS enhance with rotisserie chicken (7), salmon (14), shrimp (13), or filet medallion (15)
KALE Bok Choy, Aimonds, Avocado, Oranges, Sesame-Miso Dressing 15

GREENS Cucumber, Tomato, Candied Pecans, Manchego, Red Wine Vinaigrette 12

CAESAR Baby Gem Lettuce, Semolina Croutons, Parmesan 13

WEDGE Egg, Bacon, Blue Cheese, Pickled Red Onion, Ranch Dressing 14

SEARED TUNA Mango, Tomato, Radish, Avocado, Macadamia Nuts, Ginger Dressing 27

ENTREES

MISO SALMON Baby Bok Choy, Miso Vin Blanc 33

BRANZINO Garlic Spinach, Lemon-Caper Piccata Sauce 36

SHORT RIB Whipped Potato, Roasted Carrots 38

CRISPY CHICKEN SANDWICH Cole Slaw, Swiss Cheese, Tomato, Chipotle Aioli 21
FLATIRON STEAK FRITES Au Poivre Sauce, Fries 42

CHEESEBURGER Roasted Onion, American Cheese, Lettuce, Tomato, House Aioli, Fries 22
HALF ROTISSERIE CHICKEN Slow Roasted With Herbs, Broccolini, Jus 29

FILET Fingerling Potato, Red Wine Sauce, Herb Butter 46

PENNE VODKA Parmesan, Toasted Breadcrumbs 24

SIDES

COLE SLAW 7
HAND CUT FRENCH FRIES Garlic Aioli, Ketchup 10

K
BROCCOLINI Lemon, Roasted Garlic 11 Doy peque®
CLASSIC SASHIMI SET
Twelve Pieces of Seasonal Fish 32 WHIPPED POTATO Roasted Garlic, Rich Chicken Jus 11
SAUTEED SPINACH Garlic 11
CLASSIC ROLLS ELOTES STYLE CORN Aioli, Lime, Cilantro, Chili Powder 12
CALIFORNIA 9, SPICY TUNA*11 LOBSTER MAC ‘N CHEESE L obster Cream, Parmesan 32
SALMON AVOCADO*11
HAMACHI SCALLION*9
SHRIMP TEMPURA 11
............. *rolls can be made skinny,
WEEKLY SPECIALS .
(coming soon)
TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
BAJA FISH TACOS MUSSELS & FRIES VEAL PARMESAN HALIBUT PRIME RIB BBQ RIBS

Blackened White Fish
Cole Slaw, Cheddar
Tomato, Chipotle Aioli

White Wine, Cream
Herbs, Garlic Bread

Mozzarella, California  Elotes-Style Creamed Horseradish Cream
Tomato Sauce Corn, Broccolini Au Jus

Sweet & Tangy BBQ
Sauce, Cole Slaw



