Wagyu Strip Loin w/ Japanese Potato
& Black Pepper Truffle Teriyaki

Wagyu Beef Tataki w/ Crispy Garlic
& Tozasu Salsa
$23

Crispy Brussel Sprouts w/ Wontons
& Balsamic Teriyaki Dressing
$15

Margaret River Duck Breast Tataki w/
Kizami Wasabi Salsa, Ponzu
$27

Braised Heritage Pork Belly
Bok Choy, Soy Mirin, Red Fresno Peppers
$28

Rock Shrimp Tempura Maki Roll
Avocado, Asparagus, Cucumber, Micro Cilantro
$16

Toro and Botan Ebi Maki Roll w/ Caviar,
Avocado & Soy Vinaigrette
$40

Kairiku Maki Roll
Wagyu Beef, Shrimp Tempura, Yuzu Miso

$45

BAR
Japanese 75
Roku Gin, Lemon, Simple Syrup, Chic Cava
$12
Please inform your server of any allergies or dlietary restrictions. Ask your server about menu items that are

cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, oreggs may
increase your risk of foodborne illness.
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Join Us:
Lunch Monday-Friday
11:30 am - 2:30 pm

Happy Hour Monday-Friday
2:30 pm - 5 pm

Brunch Every Sunday
11:00 am - 3 pm
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