
RAW
O Y S T E R S 	   2 4 / 4 5
celery ponzu, grated daikon

R A Z O R  C L A M S 	 2 2
jeow som sauce 

K I N G  C R A B 	 3 7
spicy tofu vinaigrette, chili crisp

S H R I M P  C E V I C H E 	 2 5
leche de tigre, fried corn, aji amarilo

 
T U N A 	 2 7
grape ponzu

H A M A C H I 	    2 5
black sesame vinaigrette

R E D  S N A P P E R 	 2 8
dragon fruit, coconut milk, rice pearls, 
shaved macadamia

C A V I A R 	 1 7 5
golden osetra, cultured cream, scallion, 
taro and lotus chips

APPET I ZERS
S E S A M E - S C A L L I O N  B R E A D 	 1 9
taramasalata, tahini yogurt 

S H I I T A K E  S P R I N G  R O L L 	 1 9
vermicelli, shiitake, steamed cabbage, 
sweet chili sauce

T U N A  T O S T A D A 	 3 0
pasilla rouille, chimichurri

C H I C K E N  L E T T U C E  W R A P S 	 2 5
fermented black bean sauce

C A L I F O R N I A  R O L L 	 1 9
alaskan snow crab, avocado, cucumber, toasted 
sesame

Y E L L O W T A I L  J A L A P E Ñ O  R O L L  	 2 0
yellowtail, jalapeño, avocado

T O R O  R O L L 	 2 6
fatty tuna, pickled radish, chive, shiso leaf, wasabi
+ grand osetra caviar  75  

S P I C Y  T U N A  C R I S P Y  R I C E 	 2 8
crispy sushi rice, chopped spicy tuna, jalapeño

chefs: marc howard and dina fan

            no photos, please	

SALADS
B A B Y  L E T T U C E 	 1 9
carrot ginger dressing

C H I C O R Y 	 2 1
sheepsmilk feta, red onion, za’atar ranch 

S P I C Y  B E E F 	 3 2
shredded cabbage, toasted rice powder, fish sauce 
vinaigrette  

F R I E D  C H I C K E N  	 2 8
baby corn, korean radish, kohlrabi, green apple, 
wasabi peas, cashew, orange-sesame vinaigrette

L O B S T E R  A V O C A D O 	 4 0
boston lettuce, louie dressing  

ENTREES
S Q U I D  P A S T A  	 3 3
nodi morini, itameshi squid broth, smoked chili flakes, 
oregano breadcrumbs, fried garlic

S T E A M E D  S K A T E 	 3 8
ginger, scallion

B R A N Z I N O 	 4 5
slow-roasted tomato-poblano relish, amba powder, 
tabbouleh 

J E R K  C H I C K E N 	 3 6
curried split-pea, caribbean hot sauce, rotis 

B A V E T T E  S T E A K 	 4 2
salsa criolla

W A G Y U  S T R I P  S T E A K 	 7 5
nam jim jaew, scallion salad

H O L I D A Y  P L A T E 	 1 7 5
seared american wagyu, spicy tuna roll, caviar 

S I DES
B O K  C H O Y 	 1 2
onion broth, galangal  

P E A  S H O O T S 	 1 2
toasted garlic

J A P A N E S E  E G G P L A N T 	 1 4
fermented soybean, shiitake, black vinegar 

F R E N C H  F R I E S 	 1 0
kewpie togarashi 

G A R L I C  R I C E  	 1 0
	
J A S M I N E  R I C E  	 8

         
           

S P I C Y  C U C U M B E R S  - 1 0 -    F R I E D  C O N C H  - 1 5 -    B L I S T E R E D  S H I S H I T O  - 1 2 -


