Sta rters

"E_damame“ (V)

Seafood "Miso* Soup Clams,Crab & Bag Sca"ops

"Miso" Soup Tofuse Scawccd

1| abocha® Soup Nori Powder (D) (V)

Creamy 5Picy Calamari Salad (N)

| obster Avocado Salad "Shiitake® Mushrooms, " T ofu" - | _ime Drcssing
Organic Field Greens, "Miso Orangc Carrot "Miso"or "Ponzu" Drcssing )
Seaweed Mecncg Cucumber, Sweet Vincgar N

Warm Babg Spinach & Mushrooms “Fonzu" Drcssing (\/)

K oi 5ignaturc Starters

"Toro" T artare & C aviar with "Sudachi® 503

Tuna Tartarc on Crispg Wontons

SPny Cruncl-wg Yellowtail T artare

5a|mon CarPaccio Black T ruffles, “Fonzu? Drcssing

1[otate" CarPaccio 1Daikon", | otus root, "(_Jmeboshi? Dressing
Lobstcr Tacos Mango Salsa, "Yuzu“ Guacamolc

“Hamachi” Fusion 509 “Yuzu” Trumc [ ssence

Seared T una with Jalapcno & (arlic Chips

Koi Crispy Kice toPPed with SPicy T una or Yellowtail

Crcamg Rock Sl'rrim]:a Tcml:)ura

Sa utéed Sea Sca”ops & Foic Grass Grccn Fca Furcc,TmFﬂc 503 (D)
Waggu Bee{: Car]:)accio “Yuzu" Vinaigrcttc

Wagyu Beef " T ataki", Summer Truf:f:lcs, “Fonzu" Drcssing




Sushi & Sashimi

“TOFO”

Tuna
Y ellowtail

Scabream
Salmon
Mackerel
SeaPass

]:resh Watcr E_el

Hand & Cut Ko”s

Bag Scallop
California

Yellowtail & Seallion
Salmon Skin(D)
SPiCH Tuna

Tuna

Salmon
Salmon & Avocaclo

K oi 5ignaturc Rolls

Baked Crab Roll

K oi Dragon Roll 5l1rimP —remPuraJ Eel, Baked Crab

Sushi

(Z Pcs)

88
50
48

45
45
45
50

Hand

62
62
62
50
50
50
50
54

Sas“rimi
(5 pes)
185
78
88
78
78
78
78
85

Cut
74
el
Vel
62
62
62
62
68

Shrimp

Jumbo Shrimp
Snow Crab
Scallop

Sea (Jrchin
Flying Fish Roe
Salmon Roe

E_cl & Avocaclo
Rainbow

Sunsct

Shrimp TcmPura
Soft Shell Crab
Cucumber (V)
chctablc (V)

Rock N' Ro" Somct Shc” Crab, 5Pic3 Tuna, Bakcd Crab toPPcd with "Toro" & Golcl Lcavcs

Paked Sca“ops on California Roll
Sautéed Sl'lﬁmP on California Roll

Spicg Rock Shrimp TemPura Hand Roll

Juml)oTigcr Prawn Roll Salmon, Fhi]adclphia Cheese, Avocado, (Guacamole DO

1"Futo-Maki” Yellowtail, Seabream, “Unagi", "Masago", Avocado, Panko Breadcrumbs, Cream Cheese D)

Sushi
(Z Pcs)
40
62
62
58
115
3%
49

Hand
62

62

26
45

[Hand

Sasl‘timi
(5 pes)

62
85
85
95
175
58
88

Cut
74
86
86
74
85
3%
+9

Cut

73
115
159
120
145

89
95




TcmPuras Half Full

Soft Shell Crab 45 85
Scafood:5hﬁmp orWhitc ]:ish 85
Lobster

Vegetable : Asparagus, Green Beans, Onion, "Shiitake, [ ggplant, Zucchini & Carrot (V) 68

Main Dishcs

Sautéed Tiger Prawns Sweet & Spicy Glaze (A) (D)

Fan Seared Salmon with "Yuzu" FHoney [Flavored Cherry T omato Compote, Baby Spinach
Steamed Sea Bass "Kobu® Soy

"Miso" Bronzcd B|acl< Cocl Mcc“cg of \/cgctablcs (A)

Grilled Sea Bass Honey Balsamic Glaze, "Shiso-Fea" Coulis

Spicy Grilled Chicken with "Daikon”, " T osazu” Onion, Asparagus & Mushrooms, Spicy " eriyaki” Sauce (D)
Grilled [_amb Chops "|chimit Glaze, "Shishito" Mashed Potatoes (D)

Braised Wagyu Short Ribs  "Wasabi* Risotto with "Sansho” Jus (D)

Peppercorn [Filet Mignon,"Shishito" Mashed Potatoes (D)

'K obe" Style Filet Mignon " T oban-Yaki" Asparagus & Mushrooms

"Robata Master K obe”,"Yuzu Oroshi, "Ponzu,’ Mustard 509

Tofu & Vegetables, [lomemade “T eriyaki” Sauce, Sesame Seeds (V)

Sides

Sautécc‘l AsParagus & Musl—irooms Glazec] Stn'ng Bcans (D) (V)
Gri”cd Japancsc E_‘%Plant (\/) Japancsc 5wcct Fotatocs with Maplc Buttcr (D) (V)

"Shishito“ Mashed Fotatocs (D) (\/) “Talcikomi" Rice N




