
*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD 
OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

A 3% SURCHARGE WILL BE ADDED FOR ALL FOOD & BEVERAGES FOR SAN FRANCISCO EMPLOYER MANDATE

AHI TUNA POKE

 HYAKUSHOU GREENS

YUZU KANPACHI

KAISO SEAWEED SALAD

BLOOMSDALE SPINACH

poke sauce, tobiko, negi, crisp wonton · 14

pole beans, asparagus, yuzu vinaigrette · 12

yuzukosho ponzu, pine nuts, fried shallots ∙ 14

hand-ground sweet sesame dressing · 8

‘goma-ae’ style, toasted sesame · 8

COLD SMALL PLATES

EDAMAME 

DUNGENESS CRAB CAKE

 MONTEREY SQUID OKONOMIYAKI

PORK GYOZA

MISO TOFU

HATCHO MISO ASARI NAMEKO

sea salt · 6 

heirloom tomatoes, shiso · 13

pork belly, sunny-side egg, bonito · 10 

soy, chile, rice vinegar · 12

tofu, wakame · 8

clams, akadashi, sansho · 9

HOT SMALL PLATES

LONG & BAILEY PORK TONKATSU

MISO BLACK COD

 CRISPY SALMON

 TEMPURA UDON

CHA SOBA TEMPURA

SUKIYAKI BEEF SHORT RIB

FALLON RANCH CHICKEN

shaved cabbage, potato salad · 21

mustard seeds, summer beans · 24

soy-charred brentwood corn, shishito · 21 

shrimp tempura, vegetable kakiage · 21

chilled soba noodles, maitake tempura · 21

braised shiitake, yam noodles, whipped egg · 24

glazed plum, dashi-poached fava beans · 23

LARGE PLATES

CHIRASHI

6 PIECE NIGIRI

5 FISH SASHIMI

 KEN’S ROLL

RAINBOW ROLL

SPICY ROLL

TUNA AVOCADO ROLL

SALMON AVOCADO ROLL

sashimi over sushi rice · 24

sushi chef’s selection w/ spicy roll · 24

sushi chef’s selection · 26

shrimp tempura, avocado, spicy tuna, furikake · 20

california roll w/ three fish, avocado, tobiko · 18

choice of salmon, yellowtail, scallop or tuna · 10

tobiko · 12

sesame · 12

NIGIRI, SASHIMI & MAKIMONO 

SOY-CARAMEL CUSTARD

PABU GREEN TEA

SAKE ROLL CAKE

coffee jelly, sesame candy · 8

white chocolate-green tea mousse, plum jam · 8

yuzu curd, strawberry, coconut · 8 

SWEETS


