-

)

.

Q

C)
b ) 1
Q) 4
- ‘.D ,/

THE SPECIALS

SEASONAL FISH

NIGIRI (1pc.) & SASHIMI (3pc.)
{First Price refers to Nigiri/Second Price refers to Sashimi}

« Uni*/ Sea Urchin (Santa Barbara) | $15/$43

« Uni*/ Sea Urchin (Japan) | $17/$49

. Gindara*/ Sablefish* (Canada) | $6/$16.50

. Kurodai*/ Black Sea Bream (Turkey) | $5.50/$15

. Ishidai*/ Striped Beakfish (Japan) | $7/$19

. Tai*/ Sea Bream (Japan) | $6/$16.50

- Kamasu*/ Young Barracuda (Japan) | $7/$19.50

« Shima Aji*/ Striped Jack (Japan) | $6/$16.50

. Kinmedai*/ Golden Eye (Japan) | $7.50/$21

. King Salmon* (N.Zealand) | $6/$16.50

. Aji*/ Horse Mackerel (Japan) | $6/$18

« Hirame*/ Olive Flounder (Korea) | $6/$16.5

. Engawa*/ Fluke Fin (Korea) | $7/$19

+ Bluefin Chu-Toro* w/ Osetra Caviar/ Semi-Fatty Bluefin Tuna (Spain) | $11/$30

« A5 Wagyu Beef Nigiri* w/ Fresh Shaved Black Italian Truffle
(Miyazaki Prefecture) | $15 EACH

*Served raw or undercooked, or contains raw or undercooked ingrédients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne iliness, especially if you have certain medical ‘conditions: (V) - Vegetarian  (V/V) - Vegan



ROASTED BONE MARROW | $12 EACH

A Canoe Cut Beef Marrow Bone, Roasted w/ Shiso Chimichurri,
Topped w/ Pickled Chilis & Cilantro Sprouts. Served w/Grilled Baguette

COCONUT SHRIMP HANDROLL| $¢9

Crispy Fried Arare Coated Chopped Shrimp & Fresh Coconut, Sweet Chili Sauce & Garlic Aioli, Topped
w/ Toasted Coconut & Cilantro Sprouts

WAGYU TARTARE* | §$28

Finely Diced A5 Wagyu & Angus Beef, Potato Espuma, our House Cured lkura, Quail Egg &
Fresh Shaved Black Italian Truffle, Served w/ Grilled Baguette

SAKE STEAMED MUSSELS & CLAMS* | $22

Littleneck Clams & PEI Mussels Steamed in a Sake & Butter Dashi Broth. Served w/ Charred Citrus

SHRIMP & SCALLOP AGUACHILE | $22

Hokkaido Scallops, Shrimp, Cucumber, Kiwi, Shaved Onion & Lotus Root Chips in a
Green Chile Citrus Sauce & Yuzu Crema

CHICKEN SKIN YAKITORI | $4.5 EACH
Grilled Jidori Chicken Skin Yakitori

TODAY'S OYSTER SELECTIONS

Broiled Oyster: Pacific Oyster (British Columbia)
Raw Oyster*: Kushii Oysters (British Columbia)

*Served raw or undercooked, or contains raw or undercooked ingrédients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne iliness, especially if you have certain medical ‘conditions: (V) - Vegetarian  (V/V) - Vegan



