
 

 

*These items are served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please inform your server of any food 

allergies. 

 
———   S U S H I    ●   A U T U M N  2 0 2 6    ——— 

M A K I  

Classic Rolls 
━━━━ 

CALIFORNIA  .................................................................. 18 

Snow crab · avocado · cucumber 

NEGITORO /  NEGIHAMA*    

Bluefin toro or yellowtail hamachi, chopped with scallion ·seaweed 

outside 

RED HOT*  ....................................................................... 20 

Eel · cucumber · avocado, topped with spicy tuna 

RAINBOW*  ..................................................................... 28 

Salmon, tuna & yellowtail over snow crab, cucumber & avocado 

T O  S H A R E  

Small Plate 
━━━━ 

AVOCADO BOAT ......................................................... 21 

Half avocado filled with crab salad · furikake · kabayaki · spicy 
mayo 

All rolls cut eight pieces. 

O M A K A S E  

Chef's Selection 
━━━━ 

CHIRASHI*  ..................................................................... 39 

Sushi bowl, chef's choice sashimi over sushi rice 

 S I G N A T U R E  

Specialty Rolls 
━━━━ 

ROSE & OPERA*  .......................................................... 23 

Spicy tuna & avocado, topped with snow crab salad 

SURF & TURF*  ................................................................ 24 

Shrimp tempura & asparagus, topped with seared rare beef 

SCHOOL OF ROCK*  ................................................... 21 

Salmon, avocado & mango, topped with rock shrimp tempura 

THE MARILYN MON-ROLL*  ..................................... 24 

Salmon & eel sauce over lemon-togarashi crab salad · cucumber · 
avocado 

TEMPURA TATAKI*  ...................................................... 23 

Seared tuna or salmon over shrimp tempura & avocado 

MANGO EXPRESS*  ...................................................... 21 

Tuna & hamachi with avocado & mango 

HAMACHI YUZU KOSHO*  ....................................... 22 

Cucumber & avocado, topped with yellowtail hamachi & serrano 

GARDEN ROLL  

Aspar          

togarashi, basil, olive oil drizzle 

ENTER THE DRAGON  

Shrimp tempura, Avocado, topped with spicy tuna 

 

 

B Y  T H E  P I E C E  

Nigiri & Sashimi 
━━━━ 

Priced per piece · served as nigiri or sashimi 

Dressed +$2 · Omakase style · Chef Curated 

 

SASHIMI TASTING*  chef's choice of the day's finest sashimi    

 

FAROE ISLAND SALMON*  ............................................ 6 

SALMON BELLY*  .............................................................. 7 

MEBACHI*   big eye tuna  

MAGURO*   bluefin tuna  

CHUTORO*   medium fatty tuna  

OTORO*   fatty tuna  

HAMACHI*   yellowtail  

KAMPACHI*   amberjack  

SHIMA AJI*   striped jack  

 MADAI*   sea bream  

HOKKAIDO SCALLOP*  .................................................. 7 

AMA-EBI*   sweet shrimp  

IKA*   squid  

TAKO   octopus  

UNAGI   eel  

IKURA*   salmon roe  

UNI*   sea urchin  

 

agus, sweet potato, avocado, carrot, topped with cilantro crema, 
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