
 ROASTED  •  tempura

nigiri sushi  •  sashimi

CURED • salad  • crudo

SUMI grilled • SAUTé • pan roasted

Buttermilk Fried Brussels Sprouts  panko / pancetta / oyster mushroom / ao nori / shichimi-barley miso aioli    9

Nasu Miso  roasted alba farms eggplant / hachiyo & saikyo miso / chestnuts / crispy genmai    8

Ika-Maruyaki  whole grilled marinated squid / tokyo negi / uni-tamari / spicy miso / mentaiko aioli   12

Kakiage Tempura  burdock root / yellow onion / sweet potato / shungiku / maitake mushroom / bonito-soy broth    9

Seared Wagyu Tataki  beef in the raw / pea tendrils / julienne wasabi / crispy garlic / yuzu pepper / tangerine ponzu    15

Herb Oil Poached Cod  miso cured / savoy cabbage / enoki mushroom / umami duxelle / soy dashi consommé    24

Sumi Grilled Chicken Leg & Thigh  shio koji-malt cured / treviso / miso cured egg yolk / lemongrass chicken jus    18

Sea Urchin Fettucine smoked miyagi oyster / ikura / fresh black truffle / shaved bonito    27

Whole Grilled Bronzino grilled bamboo shoot quinoa / kombu-matsutake consommé    31

Cedar Plank Roasted King Salmon  sendai miso / broccoli di ciccio / tokyo turnip    23

Miso-Koji Malt Cured Kurobuta Pork Chop  12 oz charcoal grilled / roasted root vegetables / veal jus    28

Snake River Bavette Steak  10 oz charcoal grilled / fresh herb paste / marble potato / tamari-caramelized shallot    29

28-Day Dry-Aged Bone-in New York Steak  14 oz 
coal roasted carrot & endive / herb paste / fresh wasabi / tamari-caramelized shallot    42 

Apple Seaweed Salad  silken tofu / fennel / pickled daikon & carrot / bonito flake / citrus brown rice vinaigrette    7

Bibb Salad  butter lettuce / little gem / sesame-garlic tamari / yuzu zest / miso vinaigrette    8
with dungeness crab meat    19

Beet Cured Ocean Trout  crispy potato & burdock root / mizuna / dill / shiso / yuzu aioli / sansho pepper oil    12 

Kara Maguro  tuna tartare / yama imo / kimchi / fresh wasabi / quail egg yolk / spicy soy / toasted nori / endive  15

18% gratuity may be added to parties of 6 or more

Uni

Ikura

Ankimo

Unagi

Tamago

Maguro
Hamachi
Sake
Tai
Saba
Hotate

sea urchin roe

salmon roe

monkfish liver

bbq eel

japanese omelet

big eye akami
yellow tail jack

salmon
snapper
mackerel
scallop

8.5 / 17

7 / 14

7.5 / 15

7 / 14

5.5 / 11

7 / 14
7.5 / 15
6.5 / 13
7.5 / 15

7 / 14
6.5 / 13

2 piece nigiri /  5 slices sashimi

Hibachi table top Grill
available only on the patio weather permitting

thin sliced wagyu beef tongue / fleur de sel / shichimi / spicy miso / scallion / sudachi citrus 
set for two diners 

34


