
Carpaccio

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
for foodborne illness; especially if you have a medical condition.

*Some ingredients may be raw/undercooked.

Sushi & Sashimi

Sashimi Plate

ORANGE SALMON CARPACCIO
6PCS

$23.50

Salmon Sashimi on top of Orange Slices 
topped off with Topiko (flying fish roe)

YELLOWTAIL CARPACCIO 6PCS

$23.90

Yellowtail Sashimi with Topiko (flying fish roe), 
Avocado and Jalapeño

SUSHI 2PCS SASHIMI 6PCS

Includes a special variety of Japanese fish selected by our chefs. 

$9.45 $21.95
$9.95 $26.95

$11.95 $31.95
$15.95 $43.95

$8.95 $20.95

$8.95 $20.95
$10.95 $26.95

$8.95 $21.95
$9.95 $24.95

$11.95 $29.95
$9.95 $20.95
$8.45 $19.95
$8.95 $24.95
$8.95 N/A
$9.95 N/A

$10.95 N/A
$8.95 $21.95
$8.95 $21.95
$9.95 N/A

$6.95 N/A
$7.95 N/A

MP N/A
MP N/A

$8.95 $22.95
$9.95 $24.95

$15.95 N/A

TUNA (MAGURO)
BLUEFIN TUNA (AKAMI)
BLUEFIN TUNA (CHU TORO)
BLUEFIN TUNA (O-TORO)
SALMON (SAKE)
SALMON BELLY
ALBACORE (BINCHO MAGURO)
ESCOLAR (ONO)
YELLOWTAIL (HAMACHI)
FATTY YELLOWTAIL (BURI TORO)
MACKEREL (SABA)
SHRIMP (EBI)
FRESH WATER EEL (UNAGI)
SMELT FISH ROE (MASAGO)
FLYING FISH ROE (TOBIKO)
SALMON FISH ROE (IKURA)
OCTOPUS (TAKO)
CALAMARI (IKA)
BAY SCALLOP (HOTATEGAI)
EGG OMELET (TAMAGO)
KANI CRAB
HALIBUT (HIRAME)
SEA BREAM (MADAI)
GOLDEN EYE SNAPPER (KINMEDAI)
UNI (SANTA BARBARA)
UNI (JAPANESE)

9 PCS
12 PCS
18 PCS
27 PCS
SPECIAL (36PCS)

$44.95
$32.95

$65.95
$99.95

$145.95

* Pepper Seared Option   + $1
  Any substitution will result in an additional charge.

JAPANESE GIANT SCALLOP SUSHI (HOTATE) 1PC
BLUEFIN TUNA SAMPLER SUSHI (4PCS)
BLUEFIN TUNA SAMPLER SASHIMI (9PCS)

$10.95

$39.95
$27.95

BELLY TRIO CARPACCIO 6PCS

$28.50

Blufin Chu Toro, O-toro and Yellowtail Belly 
with Sturgeon Caviar, Truffle Ponzu

BLUEFIN TUNA CARPACCIO 6PCS

$23.90

Bluefin Tuna Sashimi with Truffle Ponzu

MADAI CARPACCIO 6PCS

$23.90

Madai Sashimi with Wasabi Topiko (flying fish roe) 
with Special Ponzu

SEARED SALMON CARPACCIO
6PCS

$23.50

Seared Salmon Sashimi with Salmon Row, 
Yuzu Ponzu


