
/ SUSHI
speciality 8 pc roll

tunkani: 16
tuna wrapped: spicy kani salad, avocado, masago, spicy mayo, tempura crunch, kobayaki

sea of pastrami: 18
torched salmon wrapped: baked salmon pastrami,avocado, asparagus, mango, yuzu-mustard miso 

citrus kampachi:  17
kampachi wrapped: cucumber, shiso, radish, avocado, kampachi tartare, lime caviar, umeboshi aioli

matsuri-naruto: no rice 18
cucumber wrapped: salmon, tuna, hamachi, avocado, ikura, ponzu

double hamachi:  20
hamachi wrapped: hamachi toro tartare, scallions, shiso, cucumber, jalapeno relish, crunchy onion

thai rock ebi:  17
tempura, rock ‘shrimp’, avocado, cucumber, mango chili salsa

crudite-oshinko: soy paper wrap 18
romaine, avo, pickled daikon, cucumber, beet, sun-dried tomato, sweet potato crunch, carrot-ginger dressing

spicy anju: 19
salmon wrapped: spicy salmon, asparagus, spicy mayo, asian chimichurri

truffle o-toro: 23
bluefin toro wrapped: toro tartare, scallions, pickled daikon, duxelle, yuzu vinaigrette

/ ENTREES
fish
cedar salmon: papillote steamed, tomato, mushrooms, snow peas, ginger scallion sauce 38
chilean sea bass: shiitake, enoki pasta, aromatic soy broth 49
char grilled tuna: persimmon, panko avocado, pickled shallots, yuzu miso ponzu 47
whole branzino: marinated eggplant duo, asian chimichurri 45

meat
crisped brick chicken: water spinach, coconut broth, black sesame 38
kung pao pastrami: zucchini, red pepper, peanuts, bird chilies, rice 35
panko veal chop: napa slaw, anju tonkatsu sauce 52
braised beef short rib: sunchoke puree, crispy roots, lettuce cups, asian chimichurri 68

grill
ribeye: robata charred 74
koji chuckloin: robata charred 67
korean kalbi short ribs: charred shishito 53

20 % gratuity added to partied of 6 or more
consuming raw or undercooked meats and fish may increase risk of foodborne illness.

no substitutions please

/ APPETIZERS

cold apps
edamame  10
garlic soy glaze

chili cucumber 10
tahini emulsion, chili soy

tuna tartare cornet 17
nori, shallots, gochujang emulsion

seared wagyu beef tataki  19
truffled tofu, spiced cress, sukiyaki vinaigrette

salmon belly crudo 18
nashi pear, pink peppercorn, lime zest, yuzu-lemon 

dim sum
pastrami egg roll 12
creamy ponzu, chili crunch oil 

chicken fried wonton 20
dumpling sauce

edamame dumplings 18
ume-muscato broth, pea shoots 

truffle chicken wontons 25
chicken dashi, scallions, truffles

wagyu gyoza 28
pan fried wagyu dumpling, soy scallion sauce 

bao buns  28
wagyu bacon, pickled cucumber, garlic hoisin

/ NOODLES
yaki ramen 38
stir fried beef, chinese broccoli, mushrooms, shallots, 
poached egg, dark soy glaze

pad thai  36
stir fried chicken, rice noodles, crispy tofu, bean sprouts, 
peanuts, thai basil, egg, lime tamarind, garlic chives

long life udon 42
stir fried beef, snow peas, cabbage, carrots, scallions

/ SALADS
tomato & avocado 23
baby kale, shiso, basil, lotus crisps, soy-sesame vinaigrette                                       

rainbow 20
watercress, radish, mango, bell peppers, beets, peanuts, cilantro, sweet potato crisp, yuzu-miso vinaigrette                   

anju caesar 21
romaine, napa cabbage, wontons, cashews, ‘parmesan’, ginger caesar dressing

maki 6 pc roll / hand maki 1 pc /taco 1 pc

cucumber avo 6
california 8
salmon 9
spicy salmon 9

hamachi scallion 10
tuna 10
spicy tuna 10
toro taku 14

nigiri 2 pc / sashimi 2 pc

bluefin tuna 9
big eye tuna 9
o-toro  14
king salmon  8

hamachi 10
kampachi 10
japanese snapper 9
montauk fluke 8

hot apps
hot & sour soup 10
matzo ball ramen 16
chicken char shu, tokyo scallion , aromatic miso broth

scallion ‘latke’ 18
fluffy japanese pancake, braised wagyu, nikubushi,
kewpie ponzu

bbq lamb spare ribs 25
sweet soy glaze, pickled cucumber

sesame chicken 18
classic sweet & sour sauce

crispy rock ebi 18
immitation ‘shrimp’, gochujang aioli, crushed walnuts

crispy rice
avocado 20 / spicy tuna 22 / beef tartare 26

robata skewers
japanese eggplant 12
maple-whiskey miso, crispy quinoa

baby chicken & scallion 15
yuzu jalapeno relish, black sesame, togarashi

ribeye & shishito pepper 18
yakiniku bbq

miso chilean sea bass 28
maple-whiskey, pickled cucumber

/ SIDES
steamed rice 7
wagyu fried rice 18
fried egg, scallions

grilled corn 15
spicy mayo, kabayaki glaze, ‘parmesan’

chinese broccoli  15
sweet glaze

anju fries  13
ponzu mayo, togarashi


