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SHARED BITES

EDAMAME |USD 9
steamed soy beans | sea salt

TEMPURA OYSTER (per 3 pieces) | USD 9.50
daikon | spring onion | dashi

BEEF GYOZA (per 6 pieces) | USD 16.50
with dipping sauce

VEGETABLE GYOZA (per 6 pieces) | USD 16.50
with dipping sauce

BEEF TATAKI|USD 36
ponzu | spring onion oil | crispy fried garlic | onion | leek
spring onion

TUNA TATAKI |USD 22
shiso | ponzu | spring onion oil | wakame | cured egg yolk

CRISPY RICE TUNA TARTARE | USD 22.50
avocado | jalapefio | sriracha mayo

CRISPY RICE BEEF TARTARE | USD 26.50
avocado | jalapefio | sriracha mayo

HOKKAIDO SCALLOPS (per 3 pieces) | USD 34
miso butter | salmon roe

VEGETABLE TEMPURA | USD 22.50

eggplant | sweet potato | potato | spring onion | haricot vert sugar

snhaps | tentsuyu

MIXED SEAFOOD TEMPURA TENTSUYU | USD 31
salmon | squid | shrimp | scallop | amaebi

SHRIMP |USD 19
spicy | sesame | sriracha | spring onion

MIXED SEAFOOD SASHIMI | USD 36.50

tuna | salmon | hamachi | amaebi | salmon roe | shiso leaf wasabi

ginger | ponzu
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3-COURSE ASIAN NIGHT MENU

*Served for the entire table only | USD 115
salted & steamed edamame | miso soup | wakame | tofu
Sushi & sashimi
Choice of main course:

Teriyaki salmon | Teriyaki tenderloin
Miso eggplant | Ebi katsu

SPECIALS

TERIYAKISALMON | USD 49
ginger | spring onion | sesame

TERIYAKI TENDERLOIN | USD 56
ginger | spring onion | sesame

MISO EGGPLANT | USD 37
yuzu beurre blanc | ginger | spring onion | sesame

EBIKATSU | USD 46
shrimp | cabbage | Japanese pickles | tartar sauce

SIDES

JAPANESE ROUND GRAIN RICE |USD 9
furikake | spring onion

YAKISOBA | USD 15
pan-fried soba noodles | vegetables

JAPANESE VEGETABLE CURRY | USD 22
potato | sweet potato | haricot vert | sugar snaps
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10 pieces served with ginger & wasabi

ALASKA SPECIAL | USD 21
salmon | cream cheese topping | avocado | masago | wakame

RAINBOW |USD 21
surimicrab | cucumber | salmon | tuna | avocado | wakame

IKASO |USD 21
tempura shrimp | salmon | wakame | cream cheese
topping | surimi crab

TUNA LOVER (spicy) | USD 21

tuna | spring onion topping | tempura flakes | masago | spicy
mayonnaise

TIGER (fried) |USD 21

salmon | surimi crab | cream cheese | eel topping | spicy crab salad

BAOASE KING CRAB | USD 27
crab | avocado | cream cheese | herbs | crunch

TEMPURA ASPARAGUS | USD 18
cucumber | omelette | spicy mayo | green sesame

VEGETARIAN DELIGHT |USD 18
cucumber | rettich | bean sprouts | spicy mayo | avocado
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