ot

SPECIAL FISH LIST
Uni/ Sea Urchin (Japan)

Live Mizutako/ Giant Octopus (Japan)
Aji/ Horse Mackerel (Japan)

Live Amaebi/ Sweet Spot Shrimp (Santa Barbara)
Kinmedai/ Golden Eye (Japan)
Kohada/ Gizzard Shad (Japan)

Hotaru lka/ Firefly Squid (Japan)
Kamasu/ Young Barracuda (Japan)
Kurodai/ Black Sea Bream (Greece)

Ora King Salmon (New Zealand)

Hirame/ Olive Flounder (Korea)

Bluefin Tuna Chu-toro (Baja)

*A-5 Wagyu Beef Nigiri (Miyazaki Prefecture)
*Fresh oysters: Kumamoto (Humbolt)

KITCHEN SPECIALS

*Steamed Mussels & Clams*
-Sweet Sake Butter Dashi, Grilled Baguette-
*Dirty Croquettes*

-Sweet Potato Croquettes, Japanese Curry,
Mozzarella Emulsion, Trout Roe-
*Grilled Oysters*

-Uni Truffle Butter-

*Grilled Oysters: Sanctuary (Baja)




	Text3: Uni/ Sea Urchin (Japan)

Live Mizutako/ Giant Octopus (Japan)

Aji/ Horse Mackerel (Japan)

Live Amaebi/ Sweet Spot Shrimp (Santa Barbara)

Kinmedai/ Golden Eye (Japan)

Kohada/ Gizzard Shad (Japan)

Hotaru Ika/ Firefly Squid (Japan)

Kamasu/ Young Barracuda (Japan)

Kurodai/ Black Sea Bream (Greece)

Ora King Salmon (New Zealand)

Hirame/ Olive Flounder (Korea)
 
 Bluefin Tuna Chu-toro (Baja)
 
*A-5 Wagyu Beef Nigiri (Miyazaki Prefecture)
*Fresh oysters: Kumamoto (Humbolt)
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	Text4: *Steamed Mussels & Clams*
-Sweet Sake Butter Dashi, Grilled Baguette-
*Dirty Croquettes*
-Sweet Potato Croquettes, Japanese Curry, Mozzarella Emulsion, Trout Roe-
*Grilled Oysters*
-Uni Truffle Butter-

*Grilled Oysters: Sanctuary (Baja)







Raw Oyster: Kumamoto Oysters (Humbolt,CA)
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