
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

TUESDAY JULY 29

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

Hotate | Fresh Scallop*	 Hokkaido	 10    

Inada | Young Yellowtail*	 Fukuoka	 6.5

Ishidai | Knifejaw Snapper*	 Kanegawa	 9 

Kamasu | Barracuda*	 Chiba	 7

Kanpachi | Amberjack*	 Fukuoka	 7 	

King Salmon* 	 New Zealand	 7

Kinmedai | Golden Eye Snapper*	 Chiba	 8

Kisu | Japanese Whiting*	 Chiba	 9 

Madai | Sea Bream*	 Ehime	 7  

Saba | Japanese Mackerel*	 Fukuoka	 6

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

Sturgeon Trio*	 California	 12

Tako | Octopus	 Hyogo	 6.5 

Toro Tataki | Seared Bluefin*	 Baja	 10

Tsuri Aji | Horse Mackerel*	 Ehime	 6.5 

Umimasu | Ocean Trout*	 Scotland	 7

Uni | Sea Urchin*	 Hokkaido	 12 

Wagyu | A5 Japanese Beef*	 Kagoshima	 12

Warasa | Wild Yellowtail*	 Miyagi              	 8

HEIRLOOM TOMATO 
GAZPACHO  10                
Cherry Tomato Salad,  
Squid Ink Rice Cracker, Basil Oil  
 
TEMPURA GREEN BEANS   12                
Pickled Pole Bean, Saku Saku, 
Blistered Jimmy Nardello, 
Black Garlic Tentsuyu

APRICOT ALBACORE* 26 
Roasted Apricot-Apple Miso, 
Baby Kale, Kaiso, Gobo,    
Pickled Apricot

THAI TELEGRAPH ROLL* 21 
Green Curry Coconut Cream, 
Thai Basil, Akami, Escolar, 
Panko Calamari, Lemon 

SAKE BRAISED LAMB SHANK  19                
Crispy Coconut Congee,  
Carrot, Daikon,  
Thai Chili Vinaigrette

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

DOMAINE HIPPOLYTE REVERDY SANCERRE  2024       	        20	      	      	    
Sauvignon Blanc from Loire Valley, France -  
Tangy Lemon, Grapefruit Pith, Wet Stone 


