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N I G I R I  –  2  p i e c e s

H A M A C H I  ( Y E L L O W  TA I L ) 

M A G U R O  ( T U N A ) 

T O R O  ( F AT T Y  T U N A  B E L LY ) 

F L U K E  ( F L O U N D E R )

S A K E  ( S A L M O N )

A M A E B I  ( R AW  S W E E T  S H R I M P ) 

E B I  ( C O O K E D  S H R I M P ) 

U N A G I  ( B B Q  E E L ) 

U N I  ( S E A  U R C H I N ) 

TA M A G O  ( O M E L E T E ) 

S A L M O N  R O E

K I N G  C R A B

M A C K E R E L

O M A K A S E  ( T R U S T  T H E  C H E F )             

S U S H I  B A R



S U S H I  B A R

H A M A C H I  ( Y E L L O W  TA I L ) 

B I G  E Y E  T U N A 

T O R O  ( F AT T Y  T U N A  B E L LY ) 

F L U K E  ( F L O U N D E R ) 

S A K E  ( S A L M O N ) 

A M A E B I  ( R AW  S W E E T  S H R I M P ) 

E B I  ( C O O K E D  S H R I M P ) 

U N I  ( S E A  U R C H I N ) 

J U M B O  C L A M  ( G O E D U C K ) 

K I N G  C R A B 

M A C K E R E L

S A S H I M I  –  3  p i e c e s



S U S H I  B A R 	

M O R I WA S E                                           

Chef’s selection of three types of sashimi and two types of nigiri

 

C A L I F O R N I A  R O L L                               

Lump blue crab with cucumber and avocado 	

 

S P I C Y  T U N A  R O L L                                

Chopped big eye tuna, blended with spicy chili aioli  

 

T E M P U R A  S H R I M P  R O L L                        

Cucumber, avocado, spicy tuna and green onion  

 

S P I C Y  Y E L L O W  TA I L  R O L L                 

Tartare of yellow tail with togarashi chili and aioli  	

 

E E L  A N D  C U C U M B E R  R O L L             

Avocado and eel sauce  

 

Y E L L O W  TA I L  C O M B O  R O L L                   

Spicy hamachi roll with hamachi sashimi, garlic chip and chili sauce 

C H E F ’ S  D E S I G N S ,  R O L L S  A N D 

I N S P I R AT I O N S



S U S H I  B A R

S P I D E R  R O L L                                   

Soft shell crab tempura, cucumber, avocado and tomago 	

 

R A I N B O W  R O L L                                  

California roll with sliced tuna, hamachi, salmon and fluke  

 

D R A G O N  R O L L                                  

Eel, blue crab, avocado and cucumber 

 

M A N D A R I N  R O L L                               

Salmon & cream cheese, salmon aburi and petrossian sturgeon caviar

T U N A  C A R PA C C I O                                  

Sliced tuna tataki, tobiko, cucumber, truffle oil, yuzu and crispy rice 	

 

F L U K E  C A R PA C C I O                           

Thinly sliced garnished with jalapeno, chili sauce and cilantro 

C H E F ’ S  D E S I G N S ,  R O L L S  A N D 

I N S P I R AT I O N S


