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JAPANESE WAGYU

Japanese Miyazaki Black Cattle Wagyu served
with black truffle sea salt. Min. 2 oz per order

A5 Strip Loin ™$36/0z |
A5 Ribeye $36/0z |

Wagyu Sampler ™S8 |

2 pcs Wagyu tartare, 1 oz A5 Ribeye Wagyu in sweet soy,
1 oz A5 Ribeye Wagyu in black truffle sea salt, 1 0z A5
Strip Loin in black truffle sea salt
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"APPETIZERS °
——ay e @ Avocado House Salad
== Fresh rgixed gree;s, cherry tomatoes, daiken radish,
cucumber, avocado, sesame dressing
®@® Edamame
@»= Jalapeno Delight
*Pan Fried Gyoza L D
* Crab Rangoon (Homemade) * Avocado Grenade
Deep fried panko breaded avocado, topped with spicy
crab meat and spicy honey sauce
* @ Balsamic Brussel Sprouts ) ] )
> Crispy Rice Spicy Tuna
Chashu Pork Bao Bun .
@ @ »= Bluefin Tuna Tartare
Spicy Korean Fried Chicken N
B * e @ Ceviche $28
Bluefin tuna, lobster, scallop, shrimp, mango salsa,
Tempura Eel (5pcs) truffle yuzu vinegar
Spicy Crunchy Crab Meat Salad .
Galbi With Pickled Daikon $16 @
® Seaweed Salad

© Spicy Addicting Cucumber

@ > Cucumber Wrap (5 pcs)

Bluefin tuna, smoked salmon, crabmeat, wrapped with
thinly sliced cucumber

Effen Cucumber Vodka, wasabi simple syrup,
fresh lime, served with a piece of tuna
Effen Yuzu Vodka, ginger syrup, = Jni Shots
served with a piece of salmon
Effen Blood Orange Vodka, tajin simple syrup,
served with piece of shrimp

Uni, ikura, quail egg with truffle soy sauce

@ * >« Hawaii Poke Bowl

! Sushi rice, assorted fish, crabmeat, avocado, cucumber,

1 $1 0 eaCh or $28 for a" 3 | l;;rgggi, fish roe, drizzled with ponzu, spicy mayo and eel

@O

$18
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CHEF’S TABLE \_N |_ FUSION SPECIALTY ROLLS

THE FAMOUS

EXPERIENCE '\ | = iamiron ! _ ; SUSHI BURGE

Poseidon Roll California Roil + rved with curly fries

B
SN

! ’ 3 1 :

; / ! == Godzilla Roll (s Spicy Crab Meat Roll

N ,

: ! = Spicy Tuna Roll

== Bahama Roll |

13 Course Omakase $150 == Yellowtail With Scallion Roll

== Yankee Roll 1 Shrimp Tempura Roll
Philadelphia Roll
== Fander Roll
i Vegetarian Roll
== Cape Hatteras Roll ; i
Avocado Roll

A ucky Clover Roll (31 & Svisiet Potath Roll
OMAKASE SNEAK PEAK... e e |

Gold Rush Wagyu Roll 3 | Eel Avocado Eoll
1 -
== Otoro With Truffle Carpaccio Nigi t | == Salmon Roll

= Chutora With Wasabi Pickle Nigiri | = Rainbow Roll = Tuna Avocado Roll

= 24K King Salmon Nigiri Adatitis Hol ! &9 ’ OO NN N

. |[cHEF'S]|| * HIBACHI

== Hokkaido Scallop & Uni Nigiri  {$12) b 7~ (
Truffle Salt AS Wagyu Nigiri  (%18) ) P LA TTE R s | Served with zucchini
- t E . broccoli, mushrooms, carro
* ) egg fried rice, whit
~=Shima Aki Nigiri (Striped Jack) (310) == Nolcano Rol _ - : _ g9 i

== AS Wagyu With Uni Hand Roll  ($13)

== Sushi For Two

. N GIRI & SAS"!IM| 1 Black Dragon Roll : = Sashimi Deluxe

Chicken
Shrimp
= Tler #1 A = Tier #2 == Three Musketeers Roll

La Carte A La Carty ; o — - I_'Ionevn oon Boat Steak

Spider Roll
(— — Fiie
$31Piece $3.75Piece * Lobster Tower Roll

ermen’s Boat (6 Foot Boat) (3475 Salmaon

Create Your Own, any 2 Items (s
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Spicy Miso Ramen

o—=|
S ——————————
Served with chashu pork, spinach, sweet corn, marinated soft boiled egg,
and fish cake, garnished with scallions and nori
Substitute Shrimp +2,Ribeye +4, Short Rib +12
Tonkotsu Ramen Japanese Curry Ramen $18

RAMEN STIR FRY...
e ———"
Served with sweet onion, shredded cabbage, carrot
Vegetable Shrimp
Chicken Chashu Pork

® ®

- raw fish  (v) vegetarian % chef 21 favorites
@& can be modified to be gluten free upon request

20% gratuity will be added to parties of 6 and up
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