
P
A

U
S

E SNACKS 

EDAMAME

sea salt & togarashi  6

SPICY CUCUMBER SALAD 

korean chili, shoyu, 
sesame, komezu  5

OYSTERS (3)

tosazu, momiji oroshi, 
chive   14

SSAM SET

tuna, pickled daikon, korean potato salad, 
masago sushi rice,  crispy nori  17

INARI

homemade seaweed salad, 
edamame, sesame  7

PLATTERS
SPICY TUNA

crispy shallots, avocado  10

HAMACHI

yuzu kosho, daikon sprouts  8

SPICY SALMON

ssamjang, cucumber, shiso  8

NIGIRI

HAND ROLLS

Please be advised consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

NIGIRI (6pc)
chef’s choice market 

inspired sushi  MP

SASHIMI PLATTER

chef’s choice 
market sashimi  MP

8.23

YAMAIMO

shiso, umeboshi  6

SPICY TUNA

cucumber  11

HAMACHI

scallion, jalapeno  9

TUNA TATAKI

avocado yuzu, 
cucumber   12

SALMON

avocado  10

TUNA

avocado  11

SWEET POTATO

tare, sesame  5

CALIFORNIA

snow crab, avocado, 
cucumber  16

EEL

cucumber  8

ROLLS

MAGURO tuna  12

SAKE salmon   8

HAMACHI yellowtail   10

AMAEBI spot prawn  22

UNAGI freshwater eel  9

MASUNOSUKE ora king salmon  11

ZUWAIGANI snow crab  18

TAMAGO sweet omelet   5

SASHIMI

MAGURO tuna  14

SAKE salmon  10

HAMACHI yellowtail  13

AMAEBI spot prawn 22

UNAGI freshwater eel  11

MASUNOSUKE ora king salmon  13

ZUWAIGANI snow crab  18

TAMAGO sweet omelet  5


