SUSHI & RAW BAR

SASHIMI SAMPLER 22

HAMACHI ponzu sauce, jalapefios
MAGURO soy -passion fruit sauce
SALMON coconut curry
SUZUKI momiji oroshi ponzu

SUZUKI CARPACCIO /12
shiso leaves, yuzu pepper, truffle oil, ikura

HAMACHI CRUDO /14
Blood orange segment, fleur de sel,
extra virgin olive oil, micro basil

MAGURO POKE / 14
wakame salad, crispy garlic, sesame- soy dressing

TAKO TIRADITO /12
yuzu juice, fleur de sel, cilantro

NIGIRI
2 pieces

MAGURO Tuna UNTI Sea Urchin

8 9
SAKE Salmon 7 HAMACHI Yellowtail 8
EBI Prawn 6 HIRAME Fluke 7
UNAGI Eel 7 TAKO Octopus 6
SUZUKI Stripped Bass 7
SASHIMI
7 PCS /24 15pcs /40

maguro, hamachi, salmon maguro, hamachi, salmon, shiromi, tako



MAKIMONO

TITUS /15
spicy tuna, avocado, cucumber, sake, lime, jalapefio, ponzu

GREEN LANTERN /16
hamachi, tuna, sprouts, cucumber, wasabi tobiko

CALIFORNIAROLL /9
crab, avocado, cucumber

LOBSTER / 21
maine lobster, tuna, mango, cilantro,
sesame soy wrap, tobiko caviar

GRASSHOPPER /16
tempura shrimp, unagi, suzuki, avocado, shiso

WHAT?!/16
scallop, cucumber, avocado, hamachi, fresh jalapefios, kiwi

ANZU /17
crabmeat, shrimp tempura, spicy tuna, cucumber, eel sauce,
spicy mayo



