
Please tell us if you have any allergies or dietary restrictions
Please note, menu substitutions may incur an extra charge

An 18% gratuity will be applied to parties of 6 or more 

DESSERT

ICE CREAM        6
Mango, green tea, black sesame etc

DORAYAKI ICE CREAM SANDWICH          8
Japanese style pancake with your choice of ice cream

WHITE CHOCOLATE RASPBERRY CHEESE CAKE   10
GODIVA DOUBLE CHOCOLATE CAKE     11 
MANGO CHEESE CAKE         9
BLACK SESAME CHEESE CAKE        9

A cake fee of $1 per person will be applied to tables 
bringing in their own cake/dessert.

A LA CARTE     
 

SALMON SAKE     8  13 
KING SALMON ORGANIC SALMON           9              14 
RED TUNA MAGURO   10  16 
BC TUNA ALBACORE TUNA   8  13 
BC TORO BC TUNA BELLY   9  14 
ESCOLA WHITE TUNA    8  13 
HAMACHI YELLOW TAIL   10  16 
KURO DAI BLACK SEABREAM  10  16 
EBI  COOKED SHRIMP   8  13 
AMAEBI RAW SWEET SHRIMP  11  18 
BOTA EBI RAW SPOT PRAWN  13  21 
UNAGI  FRESH WATER EEL  10  16 
HOTATE HOKKAIDO SCALLOP  10  16 
UNI  SEA URCHIN         13            21 
IKA  SQUID    10    16 
TAKO  STEAMED OCTOPUS  10  16 
IKURA  SALMON ROE   13    
TOBIKO FLYING FISH ROE  12  

For Aburi(tourched sushi) add  $2 for 3 pcs,  $3 for 5 pcs
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