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SUSHI & TAPAS

HOT TAPAS (SHARING STYLE)

MISO BASS 48
Mo mornaled Chilean teobass served with roosted witd mushrooms,
Sealons, Coeanul-Citric josming rice, and pickisd veg

BRANZING By 34
Pan seared bronging, served with truffe butter gladed potofoes, whise
OSparogus, ond green o rogout, with beer ond uzu o

SALMON GARDEN Gy 3
Roasted sobmon, glaed with of poncd soue, served with

stir-{ried vegelobles ond huoncoing foam,
TUMA STEAK By 39

Seared tumnd steok with tamarnind and guzu glae, served with crisgy
Quinga on 1op of roosted root veg punde ond crispy beeks.

BOURBOM SALMON NOODLES n
Saleron termpura, souteed on the wolk with bowrben tare couce, udon noodiac,
hirfy tomateed, teatonal veg seallions, and Se1ama deeds

BAJA TACOS 20
Fire-roustad Hour tortilly, brensed mahil-mahs, Bpacy soleo reso;
shorw, fire roQsted pinpoppde solsd, rodish, ond Clantrg,

SUSHI PIZZA (o) B
Crispy rice plzza topped with guacamsaie, salmon sashimi, spicy maye
tomoloes, sweel 50y S0uCe, and SE50Me Semds.

LETTUCE WRAPS i

Miani-mahl temgura boitened with Asion 0w, ojl omanllo ool 1opped with
pist ackisf oot hewd, and Soolions.

CRISPY KATAIFI SNAPPER 35

Crisply COCOnUT Snapper baes, diep fried, gerved on truflle souce. scallions,
ord Yubu-swed! peppers glorae
B =

SMAPPER LEMONGRASS
Pon-iried snoppar, served wilh leek purde, cooonul ond mongeoss fosm,
ond oriepy loeks
SEABASS DUMPLINGS D »

Pon-saoned Iﬂl.!'ﬂﬁl“l'lﬂi. - Swee] peppers l;lﬁb&. o000 pondu, Ruanoono
foem, Topped with roosted pistechion ond coshews.

CRISPY LADY AR
Crispy rioe Toppad with spicy tung, spicy Moyt almonds, jalopaiio ond
FOCOLD POau.

SALMON,/ TRUFFLE DUMPLINGS Fil

Pon-seaned dumpling servsed wilh wosabi miso souce, chill od ond
fresh Biock truffle

FRIES
SEA SALT FRENCH FRIES 15
SWEET POTATD FRIES ]

AEAL TRUFFLE FRIES WITH AGED PARMESAN 5
{}) - Dishes that are spicy

@ - Dishes thot are vegetarion,
&p - Dishes that contoin doiny.

5 - Dishes that are raw,

“Consuming row or undercooked seofocd, eggs. or wnpasteurized

milk moy increase your risk of foodborme iliness,

* Mo returns on modified dishes. 18% service chorge will be
Included in your bdl

COLD TAPAS (SHARING STYLE)

TRUFFLE TIRADITO ar N

Vallowelin funt, gare/ginger 1oy, chock, concha, Brased Sweat polass,
jalapefio, red orsand, trufile ol and crispy quinoa

SHMOKED TUNA TARTAR
(Smoked with wood chips),
Welownoil tuna farter with Koneon kimchi ond spicy Ll rfeﬁhﬂ'l.ﬂtm
servied nsige 0 ka1oif nest, garnishid with 1kung gend micng greens

CRISPY WONTON TOAST G n
Homemode cured Sobmon, kimehl, truffle créam cheese, scallions, réd onicn,
e Qreans, 0nd Judu-Swel pepper Qe Served on Crisgy wonion 1oast

= 27

CEVICHITO w 2

Corving, ojl amarillo keche de tigre, red onions, clantng, chocla, |:r..||'-cl‘1u.
broited fwedt polaboes, and SEMonG pepper

POKE NACHOS mer 1
Tuno fossed in Korean sweet and spicy blbimbap souce, crispy wonion

guocamoe, red onicns, micro clloning. sweet 5oy Souce.
and cronge Test

VEGGIE TAPAS (SHARING STYLE)

SHISHITO PEPPERS ) f@] 17
Fried shishito pepperns 1ossed with honey ginger souce and
lemon widges, topped with Sesome seeds

CLASSIC EDAMAME i
Mgidon solt and lme jsoe

SPICY EDAMAME o 18
SEECy QINGRr SOUCE

TRUFFLE EDAMAME G 3g

Moldon solt, yuzu-swaeet pepper gloze. soly Bouce. truffie ol
and shaved bleck trufile

TEQUEROS Gy 17

Mozrarella cheese wropped in homemode dough, deep Fried,
sarved with huancoing foom ond lomorind souce.

BOURBOM TOFU NOODLES ik 30

Tofy tempura, sovteed on the wok wish bourbon tong souce,
wdon noodies, cherny lomotoes, seosonal veg, scollons and
SEEOrme seeds

SOUDPS & SALADS

YETUSH QUINGA 17

Red and whitée quinod, dudumbers, chéiny Tomdloes, red aniond, vocada,
crigpy quinca, and cllontro vinaigratte

HOUSE SALAD 16
Mitopd greend, canols, cucumberd, red onions, chddcla, ovocoda, cherry
tarndrioes, crispy duinda and Citnd girger drssing on he side
NEPTUNE KRAB SALAD b 1

wiokame, konikomia, ond wig noodkes tossied wih spicy moyo, eCoho ponzy,
soalions. sesame seads Toppaed with a rose of cuned salmon Erispy Wwonton
chips af the side, and Rur.

HISO SOUP 9
wihite misg, scked whibefish doshl with kombu, served with iofu, white
beech mushroom ond scollons
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SUSHI

CLASSICS NIGIRI OR SASHIMI (RAW) &

MAGLIRD/ TURMA 14
MMAGLURD TATAKI/TUMA TATAKI 15
MAGURD TORD/TUNA BELLY 23
SAHE/SALMON 14
SAKE TORD/SALMON BELLY 8
SAHE CURED/CURED SALMON 15
HAMACHIYELLOWTAIL 14
HAMACHI TORO/YELLOWTAR BELLY 20
KAMPACHI S AMBER JACK 14
ONO/WARDD 14
IRLFRLA S SAL MOMN ROE 22
BOWFIN CAVIAR 29

CHEF PREMIUM SAKE PAIRING
(FOR BAW SUSHI)
TAKATENJIN JUNMAI DAIGINIO “SOUL OF

SENSEr
Aromas of clean honeydew rind and groiny rice with @ fouch
of earth

TOZAI GINJO “WELL OF WISDOM"
Walarmaion, hDI"rEgﬂE'w tweal rakon, and o hint of plsmcﬁn
Sedt and wiky

SPECIALTY MAKI ROLLS (RAW)
TOWER ROLL W 26

Spicy Tung ansd Erispy onions roll, lopped with ovocads, glazed shitoke
mushicms, SpRCy oY, Swiel S0y Saue, and Sesame seeds

EL HEAT G 23
Sy tund and scabion moll, opped with avocads, crispy onion, gnd
spity maya

OMG e 27

Tuma, ovacodo, jolopeito, and crispy onion roll 1opped with gellowtail
mamachl, iina tataki, and spicy ponu Loucd

SASHIMI ROLL

(Mo rioR, only protein)
Sabmaon, amberjock, and temd Sathimid fillng with konilkama, white
asporogus. ond scalliens roll topped with o, sweet ond spicy
bibembap souce

o 45

YUZU SWEET ROLL = I3
Mor outsade, salinon, wahoo, ond woalkon roll, 1opged with Temgura
crumitid, Yuv glake, and fooots pondu

BATTER AMND CRUMBS 1]

(Deep Ired)

Yellowiall hamachi, sobmaon, dynamibe it avocoda roll, tempuna
breaded and deep fried, served on top af wokarne solod, wadabl
il ond SWeel S04 SOUCE,

CLASSIC MAKI ROLLS

CALIFORNIA 14
Krab, cutumbsr, ovacoda

SALMON & AVOCADD =l
PHILADELPHIA o 7

Colmon, creaem chiase. icollons, and awvacoda

RAINBOW = N
Krat and codumbar roll, 1oppéd with avooodo. falmen, tund, ond hamachl

SPECIAL RAINBOW <r 19
Kol and cucumber roll Topped with avocodo, salmon, funa, hamachi,
waleame, and solmon roa

SPICY TUNA (b o K
Sonoll dhced Tiand i o oreamiy, Splcy min

SPICY SALMON fher 18
Small diced Salmon g Créoemy, Spicy mio

WVEGGIE ROLL T 14

Cucumber, avecada

SPECIALITY TORCHED NIGIRI/ SASHIMI
(PARTIALLY COOKED)

MAGURD,/ TUNA 15 SAKE CURED/CURED SALMOM
Bibimbop souce gaze Yupu-sweet peppers glare

MAGURD TATAKI/TUNA TATAKI 16 HAMACHI/YELLOWTAIL

Aji Parka glass ‘Wosolhi glored and serrono Chile.

MAGURO TORO/TUNA BELLY 24 HAMACHI TORO/YELLOWTAIL BELLY
Biguii sauce Tamorind bibmbop 1ouoe.
SAKE/SALMON 12 KAMPACHI/AMBERJACK

Mo gioze Yuau gloge,

SAKE TORO/SALMON BELLY 1w ONOSWAHDO

whasabi glaze. Mgt soeace and Qronge Test

CHEF PREMIUM SAKE PAIRING
(FOR PARTIALLY COOKED SUSHID

HIRD JUMMALI DAIGINJO "GOLD" 720ML

Modest contoloups or banona aromas with gentle and Truity
swiat flovors, followed by an elegant and smoeoth aftercaste

SENKIN MUKU JUNMAI DAIGINJD “MODERN"
Purg with o pronounced ond vibrantly fruity flavor of melons.

SPECIALTY MAKI ROLLS (COOKED)

CRUMCHY TIGER 19
Salran empurag, ﬂl,[“dﬁ"ﬂlll’.". and avocads nol, 1opped wih Sweel S04
sonce, and wadabil peat

PINK DRAGOMN 19
Krob temgaa and ovocodo roll, topped with dyromite mix ond
SWEEL 50U SoUCe

SAKI TERITAKI 19
Soy paper, salmon termpura, and sweet potate ol Topped with
QVOCado ond Sweet S0y SUCE

THE ELI BEER ROLL &, 2
Krob temgiarg, orsam chease, @oalkons, ond avocodo rod, [opped
with frsgd plantain, pufu-sedet pEppers glale, and Erkpy cooonut

THE CHIQUIS VOLCAND w27

{Hot, baked and spicy)

Krob, cucumber, and ovocado rall, baked with wolcond topping, specy
magd, tempura crombs, scallicns, ond thura

BIGAN o

Kimechi, cutumbeér, avocodo, and whité aiparogus roll, topped with

roasted bell peppirs glozed with Sweet and Spicy tamaring
bibimbap sauce, scollions, ond cronge 2esl.

CHEF'S PREMIUM ADDITIONS
(SEASOMNAL)

BLACK TRUFFLES 23 WiILD BOWFIN CAVIAR

FRESH WASABI 3 WILD ALASKAN IKURA/SALMON ROE

:'.} - Dishes thot are spicy.
@ - Dighes thot are vegetarion.
ﬂp- Dishes thot contain doing.

g - Dishes thot are row.

*Consuwming row or underceoked seafood, eggs, or unpastieurized
milk moy increose your risk of foodborne ilness

* Mo returns on modified dishes. 18% service chorge will be
included in your bill

22



25

SUSHI & TARPAS

DESSERTS PAIRING AND DIGESTIES

KUNIZAKARI NIGORI "PROSPERITY.” $10
Plush, velvety nigori sake has a bright, lively, and rustic flavor.

BARTENURA MOSCATO, Italy $12
Sweet, light effervescence, with aromas of peach.

BARTENURA PROSECCO BRUT, Italy $16
Dry and slightly fruity.

BELLINI $16
Prosecco and peach liquor

MIMOSA $16
Prosecco and orange juice

COMBIER $16
Orange liquor

DISARONNO $16
Amaretto Iltalian famous liquor characteristic of an almond taste

ARAK $16
Famous anise spirit

FIG ARAK $16
Famous anise spirit, fig infused

LIMONCELLO $16
Italian famous lemon liquor
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26 DELIGHTS

DESSERTS
THE CHOCOLATE NEST  $21
Chocolate eggs filled with cranberries and yuzu white chocolate
cream on top of hazelnut & chocolate ice-cream, praline soil on a
crispy nest finished with hot Amaretto sauce.
ICING MOUNTAIN  $22

Mountains of white chocolate and cheese cake mousse, pistachio
nitro rocks, brioche soil, cotton candy, and guava sorbet.

THE CHURROS $18

Homemade, tossed in cinnamon sugar, crispy meringue, berries,
and caramel sauce or chocolate sauce.

ROASTED PINEAPPLE CARAMELIZED WITH $17
CARDAMOM AND CINNAMON

Topped with tamarind foam, coconut crumble,vanilla ice cream,
and matcha tea.

COFFEE
RISTRETTO $3.50 CAPPUCCINO $5
EXPRESSO $3.50 CORRETTO $14
DOUBLE EXPRESSO %6 (Selection of Disaronno, Drambuie,
MACCHIATO $4 Combier or Rum)
AMERICANO $4 IRISH COFFEE $18
LATTE $5 MOKACCINO $6

FRAPPUCCINO $7

EXTRA FLAVORS OR TOPPINGS $2.50
Whipped cream, vanilla, caramel, or hazelnut.

TEA

HOUSE TEA $15
HOUSE BERRIES TEA $15
HOUSE TEA WITH FRESH MINT  $15



TEQUILA
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
Cincoro Blanco
Cincoro Anejo
Cincoro Gold
Clase Azul Reposado
Clase Azul Anejo
Don Julio Blanco
Don Julio Reposado
Don Julic Anejo
Don Julio Extra Anejo 1942
Eterno Verano Reposado
Herradura Ultra
Herradura Legend
Komos Anejo Cristaline
Komos Extra Anfejo
Mijenta Blanco
Mijenta Reposado
Patron Silver

RUM
Bacardi Superior
Diplormatico Reserva
Diplormatico Planas
Flor de Cana 4yrs White
Flor de Cana Jyrs Anegjo
Flor de Cana 12yrs
Flor de Cana 25yrs
Havana Club Anejo
Santa Teresa 1796

THE BAR
SPIRITS

MEZCAL
Rompe Corazon Joven
Rompe Corazon Reposado
Montelobos Joven

BOURBON
Elijah Craig
Fistful
Jefferson's Ocean
Jack Daniel's Single Barrel
Kentucky Owl
Maker's Mark
Michter's
Woodford Reserve Double Oaked

RYE / CANADIAN / IRISH
Crown Royal
Jameson
Michter’s
Whistle Pig 10 yrs
Chicken Cock Island Rooster

GIN
Empress
Hendrick's
Roku
Bar Hill
Bar Hill Tom Cat
Bombay Saphire
Tangqueray
Tanqueray #10
Canaima

BEERS

BAEREN CLASSIC 12

BAEREN SCHWARZ 12
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JAPANESE WHISKY
Suntery
Sasakawa Blend 3 yrs
Sasakawa Pure Malt

SCOTCH
Compass Box Extravaganza
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blue
Maonkey Shoulder

SINGLE MALT
The Balvenie 2lyrs
The Balvenie 25yrs
The Glenlivet 12yrs
The Glenlivet 15yrs
Oban 14yrs
Glenfiddich 21yrs
Glenmorangie Original
Bowmore 12yrs

VODKA

Absolut

Bar Hill
Belvedere

Elit
Finlandia
Grey Goose
Ketel One
Organika
Tito's

Lager, with a distinctive character and solid taste.

Dark lager style, strong aroma of roasted malts and sorme hints of caramel.

KAWABA 12

Medium body, low carbonation, delicate with citrus aroma.

MUSASHINO 12

Pilsner style, honey notes, smooth and easy to drink.



THE BAR 4

SLUSHIE COUCKTAILS

BERRY CO0D 22
Cerote Tequiln Bonco, biuebemies, sy owberries, cotonut oream, ond
fraah FranL

THE DRUNE-SHAKE 14
wikite choothale kquor, Ceparonmd Amaretio, coodnut cretm, ond
Dipdorrsaic o wiuse num

ROYAL CREAM T8
Oronge Juce, Diplomaticn white rum, L Combier onange liguor, vanila
ko CNeoT, COCoNUl Crecem, and yuy punse

MOCKTAILS
(RON-ALCOHOLE COCRTAILS)

BLUE 30NIE 13
Bloebsirind, Crenbarmny jue, Thymae Bup. beme juilce,
orsd soade webes

AGOOD DAY 12
Finsappls juice, Nk, cucumber, Smpke Sprup; and e juce;

HICEVICE 12
Helt vgm pand coloaa and half vingin mangs dagun

HARDIMG MULE 12
Py Pt Corakarmen peef i LEriie LU
L G e

HOUSE TEA 1T
Poresion finad, timple syrup, grd Bloc tea

SAKE
SAHE TAKA TORKUBETSU JUNMAI "MOBLE ARROW™ 30
Aroenars. of green melon nirg ond Spearmint, lkofie lme keoves, creamy

FUKLCHO JUMBMAL GIMED "MOOM ON WATER™ 12
Fruihy nose of lire cnd melon, kints of fennel, white pepper, ond olispice

SEMKIM MUKU JUNMAI DAEN 0 "HODERN" 15
Pl with o profsanssl ond vEdantlj frosy e of medons

TAKATEMSH JUMNBAL DAIGINIQ "SOUL OF SENSER 14
Ademes of cean horegdew fnd and grorsy) fice witha
touch of eanth

KUMITAKARI MIGOR "PROSFERITY™ W
Plusn, wakvety rigodt soke with o Brigiht iy, and rustic fav

OTEK JUNMAI KOMODARU, CALIFORNEA 20
Driy and full-bosdd, 'wAih o Founded Cheon faver

HIARHARSAMN JUNMAL DASGEN IO "EIGHT PEAKS™ 300ml 45
Comtley mnd deldeaie orcena, hevts of ieamed noe with Horal notes ond
worth, dey firsh

KANKBARA JUNMAI GINJO "BRIDE OF THE FOX™ 300mi 33
Aroimas of rogsted ruts, white chocokane, ond s honeydew noles
fnish, Crisp with o hint of lingenng yeeeiness

TOZAI GINMD “WELL OF WISDOM™ 300mi 30
whter i, ROy, Twset meskon, and o het of pasnchio
Sott and slky

MO JUREAL DAIGIMAD "GOLD™ 720enl 200
Hodest coriaiouge OF Bonong oromos with gentie and fruihy seeet
fioreors, folowed by an elegant ond smooth afiertaste

SUSHI & TARAS

COCKTAILS

(Sweet, Sirnng. sl spacy ond Soss)
Crponi Voon, Trph 560, DorneQronts Uics, Jalaperia surup, Srdwher ks, ond b jucs

26 COCLER 30
Empreas Gen, goke, cucumiber, cordormom perfurmes, e juc e, oo watés ond simple Siup

ASIAN MOOD 28
SopakonwD Joporness whethy Blend, mint-rosemony-wosabi sgrop, gury porée, geeen oo, ond
hoemernice citrus bifers

MEQICAN MIGHT 22
Rompe Coraeon Meroal, bme uice, ononge, ond homemae hibiscus.ginger snip

KEW FASHEOM 20
Michier's bouibon, oronge peed, Biters, organic mapds sy, and smoked with wisd chips

GUEYA POPF 30
Drgorikn Viodkn, Mrosecco. guovn, bosd, stmpls srup, ond me fulce

E-OTY 18
Orgoniln Wodkoy, misedl bevries, leme poice, beries oo, sporking waber, ond ongon maplesgrun

PASSION RITA 18
{Froeen odd §2)
Canode Teguia Blondn, Triphs sec, possion frut, lme jusce, ond homemade jolapeda syrup

2% GOLDEM MOJITD 22
{Chodme 0 frst popsiche Bowor Strowberries, possson fnes, maonga, o ones)
OFSER0 UM, PROdec o, mmink, e juice, and senple syrup

SOMETHNG TONIC 30
Ermpereas Gin, Febiscus flowes, bemon shce. e 1boe ond fones wiater

WHITE WINES
BARTENURA MOSCATD, ITALY 12

Sweet, bgFa eMervetcernce wiih arornas of peoch.

BARTEMURA PINOT GRIGHD, ITALY 12
Pleasant, bolanoed dy weth framy fioevor.

HERZIDG LINEAGE CHARDONMAY, CALIFORMIA 15
Full body, slegont notes af citrus and tropiogl frult

GOOSE BAY SAUVIGMOM BLANC, NEW TEALAND M
Medum-toded, dry noles of beres ond mognolia

HERIOG RESERVE CHARDDNMAY, CALFORMNIA 45
Fropaal and citrus nobes. inbense Flavor
PROSECCO AND CHAMPAGNE

BARTENURA PROSECCD BRUT, ITALY 15
Dy arsd slightly frusy

BARONS DE ROTHSCHILD BRUT CHAMPAGNE. FIRANCE 500
Bolonced 1omle, @arThy oroma, alegant, o hint of whae fruits
RED WINES
PLAMON CARDOWA RIOUA, SPAIN 12

Bafarrss ondmon, wikd berrest, and dng

Bty AMIA RESEAVE CABEANIT SALNVIGMNON, FRRALL 15
Full-boded, anamal of rotpberres 05 cotsn

By anA RESEAVE MEALOT, ISRALL 15
Fraah, bolanond, ripe fros figws

GOOSE BAY PINOT NOIR, NDW TEALAND 8
Lijha- boded, flerae (0] fotes and Deoiilul (ol

BARON MERTOG MALBEC, CALIFORNIA 120
Dreephy coksred, roded of witd Blesbermes ond roatied colles

THE CAVE, ISRAEL 260
Cereroun, medaam 19 el boded, kang freih
wilh @ Tetooh ncke

ROSE
HERIOG BRUT, FRANCE 5
Sporkdng, o DromidE, BNy ond slegant

SAINT BEATRICE, FRANCE 15
Lyt cand abghaly fruty



