
S H I S H I T O  P E P P E R S
fil led with cream cheese

A 4 P A R A G U SS W E E T  P O T A T O

K A B O C H A S H R I M P

B R O C C O L IO N I O N

gluten free
vegan

one piece per order

�

小さなプレート

Small Plates
APPETIZERS

小皿
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�
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��

�+6-00)( � �0%1& � � �0300-4347 � ���
shoyu gari sauce, thai basil reduction

��

�7)%6)( �+)36+)�7 � �&%2/ � �/-2+ � �7'%00347 ���
two scallops, shiitake risotto, micro greens, champagne uni reduction

��

&0%'/ � �'3( � ��1-73>9/)
marinated for 72 hours in sweet miso

��

*-:) � ��74-') � �(9'/ �0)+ � �'32*-8
duck leg cured in five spice, braised, forbidden rice, plum wine hoisin reduction �

��

�' - 8 6 9 7 � ��', - 0 - � �' 6 %&
EZSGEHS��NEPETIRS��GMPERXVS��FIIJWXIEO�XSQEXS��GVMWT]�[SRXSR

��

7, - - 8%/) �+=3>%
shiitake pot stickers, dried cherry nimono sauce

��

70�3�;�'3�3�/)(�%7-%�2�&%�&=�&%�'/�6�-& �7  
plum wine, hoisin, sesame glaze

��

�03&78)6 � ��(=2%1-8)
whole north atlantic lobster tail ,  masago aioli ,  sesame, house teriyaki �

��

19 7 91 ) �7 8 ) %1 ) ( �& 9 2 7 � � � 
OSNM�GLMGOIR�XIQTYVE��GLEWLY�TSVO�FIPP]��SV�XSJY�[MXL�LSYWI�QEHI�

TMGOPIW��QE�PE�SMP � �QMRX
��

)(%1%1)
steamed with sea salt

�

-7,-=%/- �,38 �63'/
akaushi, scallop, shiitake (6 pieces) / chef’s selection (3 pieces each) �

served with togarashi, pink peppercorn, wasabi ponzu
Akaushi ���/ Scallop ��  /  Shi itake 1�  /  Chef’s Selection ��

TEMPURA
天ぷら

two pieces per order

������. %4%2)7) � )++40%28
�XVYJJPI�QMWS�KMRKIV�KPE^I��KSQE��XSKEVEWLM

��

832�+=3>%
wild boar pot stickers, dried cherry nimono sauce

��
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大皿

Big Plates

SIDES
副菜

gluten free
vegan

AKAUSH I  KOB E  S T Y L E 
S U P E R  P R IM E  R I B E Y E

��/oz (�  oz minimum)

J A PANE S E  COWBOY
16 oz bone in ribeye

��

TAT - SO I  TO FU
smoked tofu, lotus root chips, salsify english peas, �

shiitake, XEX�WSM�WEPEH ,  watermelon radish, béchamel �
��

'-8697�7)%6)( �7'%00347
four seared HMZIV�scallops, [SO�JMVIH�FVYWWIP�WTVSYXW��

FPSSH�SVERKI��]Y^Y��GVMWT]�FEGSR
��

salmon

B A S I L  S N A P P E R
FEWMP�WXIEQIH�VIH�WRETTIV��NYQFS�PYQT�
GVEF��EWTEVEKYW��WIEWSREP�QYWLVSSQW���

OYVSQEQI�LEOOS�FVSXL
��

UMAMI  F I L ET  M IGNON�
EWMER�HV]�WTMGI�VYFFIH��YQEQM�

WEYGI��QMWS�GLMZI�FYXXIV
��

ROA S T E D  S E A B A S S 
sh M itake mushroom risotto and�

champagne uni reduction
��

T E R I Y A K I
served with stir-fried vegetables

��
chicken

��
steak
��

��

B R U S S E L  S P R O U T S
NETERIWI���TITTIV��ZIVQSRX���QETPI���W]VYT���S]WXIV��WEYGI�

��

���GR I L L ED / S T EAMED  A S PARAGUS
��

;3/ �',%66)( � 3/6%
wok charred okra with thai basil ,  cilantro,

five spice, crispy garlic chips, sesame, scallion, �soy 
sauce, topped with katsuobushi

��

�/ %6% - � - 8 %1) � 7 4 - ' = � 7 8 - 6 � * 6 = �
NETERIWI�IKKTPERX� �XSJY��
KYM^LSY�GLMP M �WEYGI��FEWMP

�����CRISPY  TOFU   
six pieces, aemono sauce 

��

� � �WASAB I  MA SHED  PO TA TOE S

��

V EG E TAB L E  F R I E D  R I C E�
��

� �chicken� ` �beef � ` �shrimT�`�pork bell]�`�
GVEF 
��

Y  AK  I S  O  B  A   NOOD  L E S
��

chicken� `  beef � `  shrimp� `  pork bell]
��

S T I R  - F R  I ED   V EGE TABL E S�
��

�YTSR�VIUYIWX

SALADS
サラダ

�MUSUME  S E AWE ED
�

MUS  UME   GREENS
sustainable aquaponic mix, house vinaigrette

��

��HAWA I I AN  GOAT  CH  E E S E�� � �����
LE[EMMER�QEGEHEQME�RYX�GVYWXIH�KSEX�GLIIWI��QM^YRE��

TMRIETTPI��HVIWWMRK��FEPWEQMG�VIHYGXMSR��KVMP PIH�
FEKYIXXI�

��
�GLMGOIR � ���� �] � ��WEPQSR � ���

ENTREES
メインディッシュ

:



寿司     刺身
SUSHI/SASHIMI

all  gluten free avai lable upon request

OMAKA  S  E :  F ROM  TH E  H E  A R T

MUSUME   OMAKA S E

���FRXUVHV���_�������SHU�SHUVRQ

CHEF YUKI'S OMAKASE

� � � � ���FRXUVH��_�������SHU�SHUVRQ�

MUSUME  P A R T Y  P L A T T E R

���

CA L I FO RN I A S P I C Y  T UNA

10

TORO  - T A KU

25

T EMPURA  S H R IMP�
10

S P I D E R

17

ハウスロール
HOUSE ROLLS

all  gluten free avai lable upon request

SPECIALTY ROLLS
本日のスペシャルロール

S U P E R F L Y  V E G A N
WHPSXUD�VZHHW�SRWDWR��WHPSXUD�
DVSDUDJXV��LQVLGH�RXW��JXDFDPROH��
VZHHW�PLVR
19

24   CARAT
���FDUDW�JROG�IODNHV��VQRZ�FUDE��
DYRFDGR��WHPSXUD�JUHHQ�EHDQ��WRSSHG�
ZLWK�VDOPRQ�EHOO\��\HOORZWDLO�EHOO\��
WXQD�EHOO\��WRUR���VPRNHG�VR\
38

FRIDAY     NIGHT
VQRZ�FUDE��FXFXPEHU��DYRFDGR��
UROOHG�LQVLGH�RXW�ZLWK�EDNHG�VDOPRQ�RQ�
WRS��G\QDPLWH�VDXFH
22

THE   P I CASSO
WHPSXUD�VKULPS��FXFXPEHU��DYRFDGR��
WRSSHG�ZLWK�IUHVK�ZDWHU�HHO��WKDL�
EDVLO�HPXOVLRQ�	�WHUL\DNL

22

MORGAN
FDOLIRUQLD�UROO��WRSSHG�ZLWK�\HOORZWDLO��
VHUUDQR�VOLFHG��VULUDFKD��ZLWK�VLGH�RI�
WKDL�EDVLO�YLQDLJUHWWH

22

WRATH
VDOPRQ��WXQD��\HOORZWDLO��DYRFDGR��
FXFXPEHU��VHVDPH�VHHGV��ND]DPL�
ZDVDEL��VPRNH�VR\
22

MEAN   GR  E EN
VQRZ�FUDE��FXFXPEHU��DYRFDGR��
WRSSHG�ZLWK�VFRWWLVK�VDOPRQ��NL]DPL�
ZDVDEL��PHDQ�JUHHQ�VDXFH
22

M IAM I
VFRWWLVK�VDOPRQ��VQRZ�FUDE��
VKULPS��DYRFDGR��ZUDSSHG�LQ�
FXFXPEHU��VZHHW�UHG�RQLRQ�
YLQDLJUHWWH
22

BLAKE
WHPSXUD�VKULPS��FXFXPEHU�
DYRFDGR�UROOHG�LQVLGH�RXW��WRSSHG�
ZLWK�VSLF\�WXQD��VWUDZEHUU\��
WHUL\DNL�	�ULFH�FULVSV
22

RA I N BOW

� 2 1

寿司     刺身

Sushi/Sashimi

SPECIALTY SASHIMI
本日のスペシャル刺し身

Y E L L O W T A I L  S E R R A N O
VL[�SLHFH�KDPDFKL�VDVKLPL��VHUUDQR��
WKDL�EDVLO�YLQDLJUHWWH

24 hamachi
30 kampachi

SASHIMI   LOVERS
FKHI
V�FKRLFH����SF�VDVKLPL
89

1 0

T U  N A   I C H I GO
VQRZ�FUDE�ZUDSSHG�LQ�WXQD�VDVKLPL��
WRSSHG�ZLWK�VWUDZEHUU\

25

SALMON HARASU
DODVNDQ�VDOPRQ�EHOO\��JUHHQ�RQLRQ��
OHPRQ��VPRNHG�VR\�VDXFH��NL]DPL�
ZDVDEL��SLFNOHG�FXFXPEHUV

24

ALASKAN RED KING CRAB
VKLVR�WUXIIOH�EXWWHU��EHOXJD�FDYLDU�
��

LUST  (3)
EUXOHHG�VZHHW�HEL��MDSDQHVH�XQL��
EHOXJD�FDYLDU
45

G O L D E N  T O R O
MDSDQHVH�WXQD�EHOO\��VLEHULDQ�
VWXUJHRQ�URH����FW�JROG�IODNHV��
VPRNHG�VR\

75

GR I L L ED  F I  S H  CO  L L A R  " K AMA  "  �
VDOPRQ��\HOORZWDLO�RU�NDQSDFKL�
VKLR�\DNL�VW\OH
27

ORA  K I NG  S A LMON
1 8

TORO   B  L U E  FI N   T UNA 
MP

YE L LOWFI N    T UNA  
maguro
10

AL BACORE   T UNA
bincho
8

J  APAN E S E   YE L LOWTAI L  
hamachi
11

HAWAI I AN   K ONA   K  AMPACHI  
baby yellowtail
14

SCOTTISH   SALMON
sake

10

FRENCH- S T YL E   S ALMON  
sake
12

J A PANE S E  S E A  B R EAM  
madai
14

HOKKAI DO   S C AL LOP 
hotategai
12

S COT T I S H    S ALMON   ROE  
ikura

9

S E A  U RCHI N
uni
MP

J APANE S E  OC TOPU  S
tako
9

EGG 
atsuyaki tamago
8

SWEE T   S HRIMP  ( r aw )�
ama ebi
15

FRESH  WATER    EEL  
unagi
10


