
SUSHI BAR SMALL PLATES

GOHAN (MINI RICE BOWLS)

NIGIRI 1pc / SASHIMI 3pc SPECIALTY ROLLS

CLASSIC CUT ROLLS/HANDROLLS

E B I /  S H R I M P   |  4 . 5 0 / 1 3

H A M A C H I /  Y E L L O W T A I L *   |  6 / 1 5

H O T A T E /  S C A L L O P *   |  6 / 1 5

S U Z U K I /  S T R I P E D  B A S S *   |  5 / 1 3

I K A /  C U T T L E F I S H *   |  4 . 5 0 / 1 0

I K U R A /  S A L M O N  R O E   |  5 . 5 0

M A G U R O /  T U N A *   |  6 / 1 6

S A K E /  S A L M O N  ( F R E S H ) *   |  5 / 1 3

S A K E /  S A L M O N  ( H O U S E  S M O K E D ) *   |  5 / 1 3

S H I R O  M A G U R O /  A L B A C O R E  T U N A *   |  5 / 1 3

T A I /  S E A  B R E A M *   |  6 / 1 6

T A K O /  O C T O P U S   |  5 / 1 3

T O B I K O /  F L Y I N G  F I S H  R O E   |  4

U N A G I /  F R E S H W A T E R  E E L   |  5 / 1 3

B L U E  C R A B  |  1 6

T O R O / C H O P P E D  B L U E F I N  B E L L Y *  |  2 3

C A L I F O R N I A  |  9 . 5 / 7

E E L  |  9 . 5 / 7

S N O W  C R A B  |  2 0

U N I / S E A  U R C H I N *  |  M R K T

M E N T A I K O / S E A S O N E D  C O D  R O E  |  1 7

O Y S T E R S  |  1 5  ( 3 P ) / 2 9  ( 6 P )

Q U I C K  C E V I C H E  |  2 5

Y E L L O W T A I L  C R U D O  |  2 5

T U N A  T A T A K I  |  2 5

Seasoned Rice topped with Ikura, Salted Egg Yolk, Negi, Furikake

Seared Baja Sea Bass, Coconut, Yuzu, Mango, Mint, Radish, Trout
Roe, Coconut Rice Crisps

Fresh Daily Oysters, Ikura, Tobiko and Scallion, 
Ponzu, Preserved Wasabi Root, Chili Paste

Thinly sliced Japanese Yellowtail, Bruleed Heirloom Tomato,
Pickled Chili, Toasted Garlic, Chive, Yuzu Crema, Ponzu

Seared Bluefin Tuna, Cucumber, Radish, Cilantro Sprouts, Avocado
Emulsion, Charred Pepper Ponzu

H A M A C H I  &  S C A L L I O N *  |  9 . 5 / 7

S P I C Y  S A L M O N *  |  9 . 5 / 7

P H I L L Y  |  9 . 5 / 7

S P I C Y  S C A L L O P *  |  1 0 / 7

S A L M O N  S K I N  |  9 . 5 / 7

S P I C Y  T U N A *  |  9 / 6

Real Crab Salad, Cucumber, Apple and Avocado

Freshwater Eel, Cucumber and Avocado, Eel Sauce

Chopped Yellowtail, Scallion, Cucumber and Kaiware

Smoked Salmon, Cream Cheese and Cucumber

Crispy Salmon Skin, Bonito Flakes, Masago, Cucumber, Gobo and Kaiware

Salmon, Cucumber and Kaiware

Scallop, Cucumber and Kaiware

Tuna and Cucumber

B O U G I E  B O O *  |  1 8 . 5 0

B O H O  ( V / V )  |  1 4 . 5 0

H A N G R Y *  |  1 5 . 5 0

J U - I C H I  P R O T E I N  R O L L *  |  1 8 . 5 0

H A S H T A G *  |  1 7 . 5 0

J U - I C H I  R A I N B O W *  |  1 5 . 5 0

I N F L U E N C E R *  |  1 6 . 5 0

Q U A R A N T I N E *  |  1 6 . 5 0

Panko Soft-shell Crab, Real Crab Salad, Spicy Tuna, Seasonal Lettuce and
Cucumber, 
Topped with Salmon, Yellowtail, Avocado, Masago, Scallion and Crispy Leeks,
Miso Mustard and Ponzu

Asparagus, Charred Enoki, Cucumber, Apple and Kaiware,
Topped with Avocado, Crispy Leeks, Cilantro Sprouts, Miso Mustard

Shrimp Tempura, Spicy Tuna and Cucumber,
Topped with Salmon, Avocado, Masago and Scallion,
Spicy Mayo and Eel Sauce

Asparagus, Cucumber, Avocado and Kaiware,
Topped with Beef Tataki, Sauteed Mushrooms, Buttered Arare and Chives
Garlic Aioli 

Real Crab Salad, Cucumber, Apple and Avocado,
Topped with Seared Scallops, Masago and Cilantro Sprouts, 
Garlic Aioli and Eel Sauce

Tuna, Salmon, Albacore, Yellowtail, Real Crab Salad, Mango,
Avocado and Kaiware, 
No Rice - Wrapped in Cucumber,
Topped with Cilantro Sprouts , Ponzu

Real Crab Salad, Cucumber and Avocado,
Topped with 5 Types of Assorted Fish and Masago

Poached Shrimp, Real Crab Salad, Cucumber, Avocado and Kaiware,
Topped with Tuna, Yellowtail, Lemon, Masago and Chives, Garlic Aioli

R O N A  |  1 5 . 5 0

S P I C Y  S E L F I E *  |  1 6 . 5 0

W I D G E T *  |  1 6 . 5 0

Freshwater Eel, Cucumber and Avocado,
Topped with Real Crab Salad, Buttered Arare and Chives, Eel Sauce

Spicy Salmon, Mango, Cucumber and Chives
Topped with Albacore Tuna, Shaved Onion and Crispy Leeks,
Garlic Ponzu and Chili Oil

Spicy Tuna, Cucumber and Avocado
Topped with Salmon, Albacore Tuna, Jalapeno, Masago and Scallion
Seared with Spicy Mayo and Garlic Ponzu

N I G I R I  M I X *  |  4 5

S A S H I M I  M I X *  |  6 0

D E L U X E  S A S H I M I  M I X *  |  9 0

B A R A  C H I R A S H I *  |  4 9

10 pieces, Chef’s choice

15 pieces, Chef’s choice, Preserved Wasabi Root

25 pieces, Chef’s choice, Preserved Wasabi Root

Chopped assorted sashimi, served over seasoned rice

the sushi bar

S H R I M P  T E M P U R A  |  9 / 6

S O F T - S H E L L  C R A B  |  1 1 / 7 . 5

V E G G I E  ( V / V )  |  8 / 5 . 5

Shrimp Tempura, Cucumber and Avocado

Panko Soft-Shell Crab, Masago, Cucumber, Avocado, Gobo and
Kaiware

Asparagus, Cucumber, Avocado, Gobo and Kaiware

*served raw or undercooked or contains raw or undercooked ingredients
*consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions

(V) - Vegetarian
(V/V) - Vegan


