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miso[ 3(0 up

aka & saikyo miso

with wakame, tofu
scallion

6

agedashi tofu

v, Vﬁ df
crispy silken tofu
with kabocha squash
& shiitake dashi

12
hitokuchi
df

salmon tartare & avocado
on Crispy rice
with yuzu tare

19

shishito

) 8l
grilled shishito peppers
with ponzu & katsuobush

edamame
v, vg, gf, df
steamed with
okinawa sea salt

or
glazed with tamari & garlic

fugrvu salad
[, gf v, vg
mixed greens
with pomegranate, pepitas
& persimmolllyuzu dressing

hanabi

sliced hamachi & avocado
shredded daikon, leeks, warm
ginger-chili ponzu
22

kozara

gyoza
d
pan fried shrimp & pork

dumplings, with chili ponzu
shrimp oil

shrimp ﬁempura
C

tentsuyu dipping sauce
18

dohyo
df

spicy tuna tartare
avocado. ponzu & wasabi
with taro chips

24

5

yasai

kinoko
vg, gf
roasted king trumpet
mushrooms with
garlic tamari & chives

12

brussels
sprouts

crispy brussels sprouts
with sansho tare & togarashi

sunomono
v, vg, df, gf
japanese seaweed
cucumber salad

12

kyushu 1lf(araage

japanese style fried chicken
with red yuzu kosho aioli

16

wagyu ti?rutaru

beef tartare, togarashi aioli
with taro chips

broccolini
of dr,vg v
grilled broccolini with sweet
onion sauce & sesame seeds

teriyaki tori

gl
robata grilled chicken
with teriyaki sauce

sake yuan yaki

rilled salmon
with citrus-soy glaze
& yuzu togarashi

TR
teishoku

served with broccoli & shiitake goma-ae, tsukemono, mizuna salad & rice

tempura

shrimp, kabocha squash
shiitake, eggplant
broccoli & onion

24
gindf ara
%rilled bﬁack cod
Wil

miso dashi sauce

34

burikama

roasted hamachi collar
with ponzu sauce

inza u
ginza gy

6 oz australian wagyu filet
with yakiniku sauce

39

nikujaga
of df
braised short rib with baby
carrots, pearl onions, fingerling
potatoes & yuzu kosho

32
tok
© Zfodfgyu

6 oz australian wagyu ribeye
with miso mustard, sancho tare
matcha salt & jidori egg
45

tonkotsu ramen

chashu pork, shiitake mushroom
shishito pepper, bamboo shoots, beni shoga

SR
ramen / udon

nagasaki champon

creamy chicken broth with shrimp, scallops
manila clams, ground pork. cabbage

tempura udon

shiitake mushroom, narutomaki, kitsune
green onion, cabbage & nori, served with

& soft cooked egg carrot, shittake mushrooms & bean sprouts shrimp & broccoli tempura

21 24 19

v - vegan | vg - vegetarian | df - dairy free | gf - gluten free

@ozumorestaurants
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
In order to provide a living wage for our staff and offset the costs of employer mandates, a 6% surcharge will be added to your check

A 20% service charge will be added to parties of 6 or more



@

sushi

7 6
nigiri & sashimi
2 pieces / 3 pieces
of / df except unagi

benitoro otoro uni buritoro
scottish salmon belly premium bluefin california yellowtail belly
14 /20 tuna belly 28 / 42 16 / 23
24 /35
sake chutoro ebi hamachi
scottish salmon medium bluefin sweet tiger shrimp yellowtail
12 /17 tuna belly 10 /14 14 /20
20 /29
kinmedai hon maguro hotate shiro maguro
golden eye snapper bluefin tina hokkaido scallop albacore
16/ 23 12 /17 10 / 14
kanpachi maguro unagi hirame
amberjac bigeye tuna freshwater eel halibut
12 /17 14°/20 10/ 14 14 /20
tl;qi - i]kura tamago
sea bream iapanese waovy beef salmon roe egg omelette
12 /17 S0 Bg 10 / 14 8/ 11
sushi platters
nigiri or sashimi, two pieces each
juryo maegashira yokozuna
saketoro, otoro, tai, hirame hotate

hamachi, sake, hotate
hirame, shiro maguro

55

shiro maguro, sake, hamachi
unagi, kanpachi, hotate
hirame, ikura

90

EBxY)
makimono

buritoro, kinmedai, uni
hon maguro, kanpachi

150

specialty rolls

oZzumo

shrimp tempura, cucumber, crab,

spicy tuna, una%(i,
unagi sauce, tobiko

24
rainbow
df
snow crab roll

wrapped with sliced maguro
hamachi, salmon, hirame, unagi

aburi

8
salmon & spicy tuna roll
with cucumber, shiso
wasabi tobiko, spicy aioli

yaki

scottish salmon, snow crab
avocado, spicy mayo, unagi
sauce tobiko, sesame seeds

dragonrifcrunch

C
unagi tempura avocado roll
snow crab, ao nori tenkasu
poached prawn, unagi sauce

futomaki

d
thick style roll
with hamachi, maguro
salmon, tiger shrimp
tamago & avocado

aka dragon

shrimp tempura, asparagus, spicy
tuna, serrano, ao nori tenkasu,
unagi sauce

18
honcho
shrimp tempura, snow crab

spicy tuna, salmon sashimi
avocado, spicy aioli, unagi sauce

& avocado chives
23 22 18
negitoro tekka”mfango sekitori taisho
o[, dl, ¢ i achi
chopﬁzed é]ueﬁrl tuna roll bigeye tuna rolzljwil‘h mango hamachi, avocado roll ‘g;ﬁ;ﬂ] S?gﬁﬁ?ﬁ}fgg}';ﬁiﬁ”
with takuan, shiso & scallion avocado & yuzu tobiko with cucumber, shiso & ponzu " spicy aioli
16 19 18 i9
~ classic rolls
california spic¥ tuna ebi tempura salmon avocado tekka maki
of df gl df df gf, df gf, df
~ vegetarian rolls
8
cucumber oshinko avocado
of df, v, vg gf df. v, vg gl df, v, vg



