
N I G I R I  S P E C I A L S

SPECIALS FRIDAY AUGUST 5

Chutoro | Otoro | Kamatoro | Bluefin* Baja AQ

Hirame | Fluke* S. Korea 6

Hotate | Fresh Scallop* Hokkaido 8

Inada | Young Yellowtail* Fukuoka 6.5 

Kamasu | Barracuda* Chiba 7 

Kanpachi  | Amberjack* Fukuoka 6.5

Katsuo Tataki | Seared Skipjack Tuna* Kochi 8

King Salmon*  New Zealand 5.5

Kinmedai | Golden Eye Snapper* Chiba 8

Madai | Sea Bream* Ehime 5

Saba | Japanese Mackerel* Chiba 6.5

Shima Aji & Truffle | Jack Mackerel w/Truffle* Ehime 11

Shiroika & Mentaiko | White Squid w/Cod Roe* Fukui 8

Sturgeon Trio* California 11

Tako | Octopus Spain 5.5

Toro Tataki | Seared Bluefin* Baja 10

Umimasu | Ocean Trout* Scotland 5

Unagi Shirayaki | Grilled Eel Shizuoka 10 

Uni | Sea Urchin* Hokkaido 13 

Wagyu | A5 Japanese Beef* Kagoshima 11

CHILLED CORN SOUP  8 
Chili Oil, Creme Fraiche,     
Miso, Nasturtium

UNI CREAM BEIGNET  9                                
Nori Chip, Trout Roe, Lemon

SUMMER SQUASH 
CROQUETTES  15           
Summer Squash, Yuzu Ricotta, 
Ume Vinaigrette

TEMPURA SQUASH 
BLOSSOMS  18                      
Corn, Avocado, Gochujang Aioli

 SMOKED SCALLOP 
‘CHOWDER’  18                                
Fingerling Potatoes, Corn,
Pickled Celery, Tofu 

LAUGHING DUCK 
FARM EGG*  13                                      
Cherry Tomato, Chanterelles, 
Purslane, Bone Marrow Butter, 
Red Wheat Toast

WATERMELON SALAD  15                                
Soft Shell Shrimp, Spicy Aioli, 
Ume Vinaigrette, Creme Fraiche

*Served raw or undercooked or contains raw 
or undercooked ingredients.

* Consuming raw or undercooked meats, 
poulty, seafood, shellfish or eggs may increase 

your risk of foodborn illness, especially if you 
have certain medical condtions

B A R  S P E C I A L S

STRAWBERRY MARGARITA  15
Strawberry, Tequila, Mezcal, Charred Shishito Pepper, 

Lime, Sancho Salt  (contains coconut & soy milk)

PEACH BOY  14
Twin Peaks Peaches, Dickel Rye, Lemon, 

Fino Sherry, Benedictine, Grapefruit Oil, Mint


