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SUSH| LUNCKH

Rolis

Meuse Rolls

Colb ApPPETIZERS

22 SCALLOP DRAGON EAST COAST OYSTERS 25

HeT TizE
32 SPICY TORO TUNA & CHILIES 26 PPE .l Rs
42 TUNA ROSSINI YELLOWTAIL POKE 25

20 COCONUT ROCK SHRIMP

15 TEMPURA MUSHROOMS
28 SHRIMP

14 SPICY CHICKEN YAKITORI

SALADS 25 WAGYU BEEF SKEWER

29 SANSHO OCTOPUS

30 OYSTER

34 LOBSTER

MAND RoLls

SPICY CUCUMBER 18 33 WOK LOBSTER
12 SALMON IKURA
GINGER CARROT BLOSSOM 18 16 PORK GYOZA
26 TEMPURA LOBSTER
HEART OF PALM 18 24 LOBSTER DUMPLINGS

35 TORO UNI

LOBSTER AVOCADO 35
MP CAVIAR

COMES w.TN WARM MUSHROOM 22
SusHi & SASHiMmi

FisH
KANPACHI 7/11 8/12 TUNA
HAMACHI 8/12 14/21 CHU TORO YUZU BLACK BASS
IKURA 6/9 MP O TORO SALMON TERIYAKI
KING SALMON 8/12 7 SCALLOP SESAME BRANZINO 3
HOUSE sus“; SPEQ:ALS HIRAME 9/14 18 SANTA BARBARA UNI
CLASS‘C MAK‘ 38 KINMEDAI 11/15 MP HOKKAIDO UNI
AKAMUTSU 16/24 7 SWEET SHRIMP
AJI MACKEREL 8/12 16 SEARED WAGYU
oNAGl s FRiED RICE
Mador MAK) 45 sneavese secr R |

UPON REQUEST
GARLIC

UME SHISO

LonsTEr CLub LUNCH o5 CLASS|C RoLls SibESs

SPICY SHRIMP

CUCUMBER AVOCADO 10 14 JAPANESE SWEET POTATOES WAGYU SHIITAKE
S o CALIFORNIA 16 12 BLISTERED SHISHITO PEPPERS
CHEF'S SELEC‘.TooN SUSHi 70
o R SALMON AVOCADO 16
CHEF'S SELEC-TocN SASHoMo 86 12 STEAMED PEA SHOOTS
SPICY TUNA 18 21 ROASTED MISO MUSHROOM

19 SQUASH




