AHI TUNA POKE
HYAKUSHOU GREENS
YUZU KANPACHI

KAISO SEAWEED SALAD
BLOOMSDALE SPINACH

EDAMAME

DUNGENESS CRAB CAKE
MONTEREY SQUID OKONOMIYAKI
PORK GYOZA

MISO TOFU

HATCHO MISO ASARI NAMEKO

LONG & BAILEY PORK TONKATSU
MISO BLACK COD

CRISPY SALMON

TEMPURA UDON

CHA SOBA TEMPURA

SUKIYAKI BEEF SHORT RIB
FALLON RANCH CHICKEN

CHIRASHI

6 PIECE NIGIRI
5 FISH SASHIMI
KEN’S ROLL

COLD SMALL PLATES

HOT SMALL PLATES

LARGE PLATES

NIGIRI, SASHIMI

POKE SAUCE, TOBIKO, NEGI, CRISP WONTON - | 4
POLE BEANS, ASPARAGUS, YUZU VINAIGRETTE - | 2
YUZUKOSHO PONZU, PINE NUTS, FRIED SHALLOTS - | 4

HAND-GROUND SWEET SESAME DRESSING - 8

‘GOMA-AE’ STYLE, TOASTED SESAME - 8

SEA SALT - 6

HEIRLOOM TOMATOES, SHISO - | 3
PORK BELLY, SUNNY-SIDE EGG, BONITO - | O
SOY, CHILE, RICE VINEGAR * | 2

TOFU, WAKAME - 8

CLAMS, AKADASHI, SANSHO - 9O

SHAVED CABBAGE, POTATO SALAD - 2|

MUSTARD SEEDS, SUMMER BEANS - 24

SOY-CHARRED BRENTWOOD CORN, SHISHITO - 2|
SHRIMP TEMPURA, VEGETABLE KAKIAGE - 2 |

CHILLED SOBA NOODLES, MAITAKE TEMPURA - 2|
BRAISED SHIITAKE, YAM NOODLES, WHIPPED EGG - 24

GLAZED PLUM, DASHI-POACHED FAVA BEANS - 23

& MAKIMONO

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

RAINBOW ROLL CALIFORNIA ROLL W/ THREE FISH, AVOCADO, TOBIKO - | 8
SPICY ROLL CHOICE OF SALMON, YELLOWTAIL, SCALLOP OR TUNA - | O
TUNA AVOCADO ROLL TOBIKO * | 2
SALMON AVOCADO ROLL SESAME - | 2
SWEETS

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

*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



