
M A K I

S E A S O N AL  O Y S T E R S  (GF) 4.5EA
fanny bay, shigoku, riptide point

J U M B O  P R AW N  C O C K TAI L  (GF) 29
tiger prawns, atomic horseradish,

wasabi cocktail sauce

C AL I F O R N I A  R O L L  (G F )  2 0
dungeness crab, avocado, cucumber,

masago, yuzu mayonnaise

S P I C Y  T U N A  R O L L  (G F )  1 9
ahi tuna, scallion, cucumber,

sesame chili sauce

AV O C AD O  C R U N C H  R O L L  (G F ) ( V G )  1 7
avocado, cucumber, mango,

shiso mayonnaise, puffed rice

S E A F O O D

S A S H I M I  ( 3 P C S )

SALMON 15   |   HAMACHI 18   |   BLUEFIN TUNA 20   |   CHU TORO TUNA 28

J AE ’ S  S E AF O O D  P L AT T E R  7 5
east & west coast oysters, jumbo prawns, scallop ceviche, 

bluefin tuna poke, gringo salmon aburi skewers
served with: togarashi nori & taro chips

K AL E  G O MA- AE  ( V G ) (G F )  8
wasabi sesame sauce 

E D A MA M E  P E P E R O N C I N O  ( V )  9
shiro dashi marinade, garlic, 

chili pepper 

H A MA C H I  N O B U  S T Y L E  1 4
shaved serrano, cilantro, yuzu ponzu

ICEBERG “TOWER” SALAD(VG)(GF) 7
iceberg lettuce, daikon, carrot, 
cucumber, ginger miso dressing

C O L D  P L A T E S

YA M  C H I P S  ( V )  7
togarashi & lime spiced kewpie espuma 



C H I C K E N  K AR A- A G E  1 7
sake soy chicken, 

agave citrus & red chili dips 

W A G Y U  “ L I T T L E  M A C “ 
S L I D E R S   ( 2 E A )  1 8

sesame seed brioche bun, cheddar 

cheese, lettuce, pickles, wafu sauce

M O C H I  (G F )  ( V G )
4.50 each | 3pc 12.50

mango, strawberry, matcha  

 D U N G E N E S S  C R AB  S AN D O S  24
chives, scallions, parker house rolls,

lemon kewpie mayonnaise  

   

W A G Y U  B E E F                                          
M I N I  D O G S  ( 2 E A )  1 4

      cheddar, kimchi relish, 

gochujang mayonnaise  

H O T  P L A T E S

S W E E T S

PA S S I O N  F R U I T  S O R B E T T O  ( V G )  6
2 scoops 

B U L G O G I  L E T T U C E  C U P S  (G F )  1 8
roasted pork belly, koshiibuki rice,

 pickled daikon & carrot, gochujang mayonnaise 
T O F U  S U B S T I T U T E  AVA I L A B L E  ( V )

MAN J AR I  D AR K  C H O C O L AT E  1 6
ganache, raspberry coulis,

chocolate crunch sponge cake

( V ) = VEGE TARIAN  |   ( VG) = VEG AN  |   (GF) = GLUTEN FREE  |   (N) = NUT S

D O N B U R I  R I C E  B O W L 
served with steamed koshiibuki rice, 

kimchi relish and pickled daikon & carrot

P R I M E  O MAH A 
N E W  Y O R K  S T R I P  S T E AK  (G F )  3 6 
5oz cut, yuzu cabbage slaw, 
aji tamago, wafu steak sauce

G R I N G O  S T E E L H E AD 
S AL M O N  AB U R I  (G F )  3 2 

miso marinated steelhead, 
serrano pepper, kale goma-ae 


