WED - FRI & SUNDAY
4pm - 7pm

1/2 PRICED HAPPY HOUR
SELECT SHARED PLATES
ALL SIGNATURE COCKTAILS
SELECT WINE BY THE GLASS
25% OFF ALL SPECIALITY SUSHI ROLLS

Hummus Trio 7
classic and spicy hummus, whipped feta, housemade naan

Pomme Frites 7
zaatar spice, garlic aioli, blueberry catsup

Korean Street Chicken 8
gluten—free crispy breading, fish sauce

Wagyu Dumplings 9
red cabbage, micro cilantro, black garlic ponzu, chili oil

Buratta Flatbread 9
grass-fed no lactose burrata, zaatar, matbucha sauce
arugala, chili oil

Feta & Spinach Flatbread 8
feta, pickled onion, oregeno add lamb shawerma +6

Wagyu Tartare 10
egg yolk, greek tapenade. everything bagel chips

BLUE POINT OYSTERS 9

bring and bold in flavor served with champagne mignonette (3)

SURF AND TURF 22
spicy crab, salmon, shiso, seared wagyu, sweet lemon tamari reduction,
crispy potatoes, shaved green onions

FIRECRACKER ROLL 19
shrimp tempura, avocado, spicy tuna, sweet tamari reduction,
spicy mayo, rice crackers

WABI SABI ROLL 20
shrimp Tempura, Spicy Crab, house grilled eel, Sweet and spicy Harissa
SEASONAL VEGGIE ROLL 18

fried japarnese artichoke, cucumber, avocado, candy cane beets,
sweet tamari reduction, rice crackers

HOKKAIDO VOLCANO ROLL 20
snow crab, avocado, baked Hokkaido scallops in a spicy mayo-
based sauce, capelin roe, scallions, crispy shallots.

DRAGON ROLL 18

snow crab, avocado, cucumber, barbequed eel, sweet tamari reduction

PAPER CRANE ROLL 21
sov paper, bluefin tuna, spicy vellowtail, chives, jalapenos, cucumbers,
amberjack, avocados, black garlic tosazu, yuzu hot honey, crispy shallots
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