SASHIMI EIE]

*+CHEF'S RECOMMENDED SASHIMI PLATTER
*ABURI SHIME SABA 6.95

seared soused mackerel sashimi
*BLUEFIN RED MEAT 9.95
*BLUEFIN CHUTORO
*BLUEFIN OTORO
*HALIBUT 8.95
*HALIBUT FIN 8.95
*SALMON 6.95
*3KIND SASHIMI PLATTER

tuna, salmon & yellowtail

*5KIND SASHIMI PLATTER

tuna, salmon, yellowtail, halibut & albacore

*ScCALLOP 8.95
Hokkaido, Japan

*SEA URCHIN SASHIMI 23.00

Santa Barbara sea urchin on wooden tray

*SHIME SABA 6.95

soused mackerel sashimi
*SWEET SHRIMP
*TUNA 7.95
*YELLOWTAIL 7.95
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+ALBACORE CARPACCIO 7.95

seared Canadian albacore topped w sliced jalapeno & cherry tomato

*HALIBUT CARPACCIO 12.95

fresh Korean halibut topped w Santa Barbara sea urchin

*HOKKAIDO ScALLOP CARPACCIO
fresh scallop topped w tosa soy jelly & flying fish roe

*HAWAIIAN BIG EYE TUNA CARPACCIO

tuna sashimi w garlic truffle oil ponzu

+HOKKAIDO OcTtoPus CARPACCIO

raw octopus w plum vinaigrette sauce

+KAGOSHIMA WAGYU BEEF CARPACCIO

A-5 Kagoshima wagyu w carviar ponzu

+SALMON CARPACCIO 12.95

salmon sashimi w truffle oil, yuzu dressing & ponzu

*YELLOWTAIL CARPACCIO 11.95
fresh yellowtail topped w sliced jalapeno & cherry tomato

xraw wvegeterian ebonito
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Sea Urchin Sashimi
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Wagyu Beef Carpaccio
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Salmon Carpaccio



