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

SPECIALS

*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

W I N E  B Y  T H E  G L A S S  F E AT U R E

MONDAY SEPTEMBER 16

Chutoro | Otoro  | Kamatoro | Bluefin*	 Baja	 7/9/10

Hirame | Flounder*	 S. Korea	 6  

Hotate | Fresh Scallop*	 Hokkaido	 7    

Inada | Young Yellowtail*	 Fukuoka	 6.5  

Isaki | Threeline Grunt*	 Fukuoka	 8 

Kamasu | Barracuda*	 Chiba	 7 

Kanpachi | Amberjack*	 Baja	 7 	

King Salmon* 	 New Zealand	 5.5

Kinmedai | Golden Eye Snapper*	 Chiba	 8

Madai | Sea Bream*	 Ehime	 6.5

Saba | Japanese Mackerel*	 Fukuoka	 6

Shima Aji & Truffle | Jack Mackerel + Truffle*	 Ehime	 13

Sturgeon Trio*	 California	 11

Tako | Octopus	 Hyogo	 6.5 

Toro Tataki | Seared Bluefin*	 Baja	 10

Umimasu | Ocean Trout*	 Scotland	 5

Uni | Sea Urchin*	 Hokkaido	 12 

Wagyu | A5 Japanese Beef*	 Kagoshima	 11

HEIRLOOM TOMATO 
GAZPACHO  10                
Squid Ink Tuile, Preserved Lemon, 
Blistered Jimmy Nardello,     
Shiso Oil 

CHILLED SOBA NOODLES 20                
Jimmy Nardello, Maitake,  
Pickled Local Cucumber, 
Yuzu Tobiko, Roasted Corn

AGE NASU  14  
LadyHawke Eggplant, Myoga, 
Thai Chili Tsuyu, Mint Oil

STONE FRUIT SALAD 14                
Grilled Twin Peaks Nectarines, 
Ume Ricotta, Shiso,  
Toasted Pepitas, Red Wheat Foccacia 

CHANTERELLE CAPPELLETTI 24                
Miso Yaki Pork Belly,  
Konbu-Corn Soubise,  
LadyHawke Japanese Eggplant, 
Cherry Tomato 

HERRENHOF LAMPRECHT PINOT BLANC  2021         		       16	      	      	    
from Vulkanland, Austria -  
Stonefruit, Honeysuckle, Chalk 


