
s e a s o n a l  s u s h i  b a r  
s e l e c t i o n s

kinmedai – golden big eye snapper*	 12 
chiba, japan

sakuramasu – cherry blossom trout*	 8 
hokkaido, japan

ginzake – coho salmon*	 7 
new york, usa

ishidai – striped beakfish*	 10 
kagoshima, japan

kamasu – barracuda*	 9 
nagasaki, japan

kuromutsu – blackfish*	 9 
kagoshima, japan

isaki – gruntfish*	 9 
miyazaki, japan 

sayori – needlefish*	 10 
chiba, japan 

shima aji – striped jack*	 8 
kumamoto, japan

aji – jackfish*	 10 
nagasaki, japan

saba – boston mackerel*	 10 
tokushima, japan

muki hotate – scallop* 	 9 
hokkaido, japan

awabi – abalone	 15 
korea

hotaru ika – firefly squid 	 6 
toyama, japan

tako – octopus	 6 
miyagi, japan

shako – mantis shrimp	 11 
okayama, japan

zuwaigani – snow crab	 9 
canada

fresh wasabi 	 8 
chef’s seasonal sushi combination* 	 75 
chef’s seasonal sashimi combination* 	 80

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 041824
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