
   

 
 

  



   

 
 

 

SPECIALTY ROLLS  

 PACIFIC LOBSTER ROLL  42  GF  
tuna |  cucumber |  sp icy kewpie  |  c r ispy leek  

SPICY TUNA ROLL  26  GF  
ja lapeño |  kewpie   

cucumber  |  avocado |  sca l l ion  

CRAB ROLL  34  GF  
pick led daikon  |  sp icy kewpie   

tob iko |  avocado |  ca rrot  

WAGYU ROLL  55  GF  
japanese A5 beef  tar tare  togarashi  seared A5 
ta tak i  |  toasted nor i  o i l  |  caviar  |  ch ive |  miso 

a io l i  |  24k gold f lake  

SANTA BARBARA ROLL  36  
shr imp tempura  |  sa lmon  |  c rab |  avocado |  

ja lapeño |  tomat i l lo -yuzu  sauce 

H A N D  R O L L S  A V A I L A B L E  U P O N  R E Q U E S T  

 

 

NIGIRI OR SASHIMI 
per  p iece 

HAMACHI  18  

TUNA  16  

SALMON  12  

UNAGI  12  

 

SMALL BITES  

MISO  SOUP  17  
to fu  |  kombu  

sca l l ion  

CHILLED  EDAMAME  1 6  GF  
togarashi  sp ice  |  sea sa l t  

SPICY TUNA ON CRISPY RICE  26  
cr ispy r ice  |  ja lapeño  

c i lant ro   |    kewpie  

YELLOW TAIL TIRADITO  35  
lemongrass ponzu  |  miso powder  

charred avocado |  ja lapeño |  r ice cr isps  

SEAW EED SALAD  16  G F  
wakame |  sesame seeds  |  sesame o i l  

OCTOPUS SUNOMONO  35  GF   
japanese cucumber  |  mi r in  dress ing  

WAGYU BEEF TATAKI  4 2  GF  

da ikon rad ish  |  lemongrass ponzu  |  char red 

avocado |  ja lapeño  

 

 

SWEET 

MOCHI ICE CREAM  18  

green tea |  mango  

 chocolate |  s t rawberry  

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  

may increase your risk of foodborne illness. 

SIGNATURE COCKTAILS 2 8 

OAKED MANHATTAN  
assembled and aged in -house for  35 days 

e l i jah cra ig  smal l  batch bourbon  |  e l i jah cra ig  
barre l  proo f  bourbon  |  r i t tenhouse b ib  eye |  

cocchi  d i  tor ino  sweet  vermouth |      
angostura b i t te rs  

 

ABSINTHE FRAPPÉ  

 jade nouvel le  abs inthe  super ior  |  lemon |    
mint  |  fever  t ree  soda  

 

SPIRITED COCKTAILS 26  

 

PALE SHELTER  
hayman’s  o ld  tom g in  |  p lantat ion 3 s tar  rum |   

bonal  qu ina  |  grapef ru i t  shrub |  l ime |  
c innamon |  fever  t ree ind ian ton ic  

 

IL  FUME  
vida mezcal  |  c immaron b lanco tequi la  |  

campar i  |  l ime |  grapefru i t  |  g inger  

 

YES &  NO  
j  wray & nephew jamaican rum  |  lus tau 

amont i l lado sherry  |  pear  |  lemon |  angostura 

b i t ters   
 

GTA  
botanis t  is lay g in  |  maur in  qu ina |  vani l la  |  

thyme |  s tar  an ise |  peychaud’s  b i t ters  |    

fever  t ree ind ian ton ic  

 

SPIRIT-FREE COCKTAILS 15 

COCONUT COOLER  
coconut  water  |  l emon ju ice  |  mint  |  c lub soda 

 

RASPBERRY LEMONADE  
 

 

COLD SAKÉ  

JUNMAI 1 6 /96  
seikyo  

 “mi r ror  o f  t ru th“  

mi ld  |  h i n t s  o f  h o ne y  

JUNMAI 1 6 /96  
hakutsuru  

d ry  |  r o b us t  |  t oa s t y  

JUNMAI NIGORI  15 /180  
jo to  saké                  

" the b lue one"     
mi l k y  |  co c on u t  e ss e nc e  

 

SPARKLING SAKÉ  

MIO  1 6 /96  

c r isp  &  f ru i t y  

 

JAPANESE WHISKY  

KIKORI 20  

SUNTORY W HISKY TOKI  20  

ICHIROS MALT CHICHIBU 45  

HAKUSHU  12Y  75  

KOMAGATAKE 27Y 226  

 

BEER 

ASAHI SUPER DRY 13  

KIRIN ICHIBAN 13  

SAPPORO 13  

 


