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Miso Soup   6

Wakame Salad
marinated seaweed salad 
with pickled ginger & sesame seeds  6.5

Hot or Cold Edamame   5

Tokubetsu Salad   14
fresh tuna & crab tossed with organic greens, 
pickled ginger seaweed salad, tomatoes, 
cucumbers & creamy ginza dressing 

Tuna Tataki   14
seared tuna sashimi on a bed 
of spring greens with wakami tobiko roe, 
drizzled with sesame lime vinaigrette   

Daigomi Pork Dumplings  15
pan-fried & served over stir-fried 
asian vegetables with truffle essence   

Peking Duck Rolls   11
with sancho dipping sauce   

Lobster Butterflies   16 
sautéed in sesame oil & kabayaki sauce, with avocado, 
tomatoes & yuzu essence over a wonton crisp

Lo Mein   14
stir-fried lo mein with oyster sauce & your choice of 
 
 beef 16 duck 16 shrimp 18

House Special Lo Mein   20
special house lo mein with beef, duck & shrimp

Poke Pizza   12
your choice of one over a crunchy rice pizza 
topped with black tobiko 
 
 tuna 13 salmon 12 crab 11
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Komakai   16
shrimp tempura, crab meat & cucumber, 
topped with sweet plantain, avocado,
house special sauce & black tobiko 

Veggie Maki   11
yamagobo, mache, pickled ginger, 
scallions & yuzu flavored jicama

Shrimp Nagi   15
crispy shrimp, unagi, jalapeños & eel sauce

Island   14
our latin version of a california roll with crab sticks, 
topped with sweet plantain & eel sauce  

Spicy Tuna   16
fresh ahi tuna, avocado, cucumber, 
jalapeños, truffle oil & hot sauce 

Hot-Hot Hamachi   15
yellow tail, yuzu flavored jicama & cilantro hot sauce

Spider   15
soft shell crab, cucumber, avocado, 
tobiko, wasabi & yuzu sauce

Volcano   16
crab meat, cucumber & green onions, 
topped with tempura flakes, scallops, kani & black tobiko

Lobster & Crunchy Kani   17
lobster tempura & cream cheese 
topped with crunchy kani & unagi aioli 

Salmon Skin & Hamachi   14
crunchy salmon & cucumber, topped 
with fresh hamachi & gratin coconut sauce

C R E A T I V E  R O L L S

 2 pieces 1 piece 

sake • fresh salmon sashimi 5 niguiri 3.50

hamashi • yellow tail sashimi 5 niguiri 4

maguro • fresh tuna sashimi 6 niguiri 4.50

unagi • freshwater eel sashimi 5 niguiri 4
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