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SUSH| LUNCH

Rolis Cold ApPETIZERS

Mouse Rells EAST COAST OYSTERS 25 N T T =
[ J
22 SCALLOP DRAGON TUNA & CHILIES 26 ° \PPE .l Rs
32 SPICY TORO YELLOWTAIL POKE 25
20 COCONUT ROCK SHRIMP
42 TUNA ROSSINI WASABI LOBSTER 37

15 TEMPURA MUSHROOMS

S'URF AND TURF RolLLS
16 SPICY CHICKEN YAKITORI

SHRIMP
* SALADS 25 WAGYU BEEF SKEWER

30 OYSTER

29 SANSHO OCTOPUS

34  LOBSTER SPICY CUCUMBER 18
33  WOK LOBSTER
GINGER CARROT BLOSSOM 18
MAND RoLls 18 PORK GYOZA
HEART OF PALM 25
12 SALMON IKURA 24  LOBSTER DUMPLINGS

LOBSTER AVOCADO 37

26 TEMPURA LOBSTER
WARM MUSHROOM 22

35 TORO UNI

MP  CAVIAR WAGvu TR“ FFLE
ComES W|TH SANDO 64

SuUsHi & SASHiMi

KANPACHI  7/11 8/12 TUNA F.
S B
HAMACHI  8/12 14/21 CHU TORO
IKURA  6/9 MP O TORO YUZU BLACK BASE
o o KING SALMON  8/12 7 SCALLOP
House SUSHi SPECIALS SALMON TERIYAKI
HIRAME 9/14 18 SANTA BARBARA UNI SESAME BRANZING
[ J
CLASSQC MAK‘ 38 KINMEDAI 11/15 MP  HOKKAIDO UNI
AKAMUTSU 16/24 9 SWEET SHRIMP
JAPANESE "A5" BEEF
AJl MACKEREL 8/12 16 SEARED WAGYU AVAILABLE UPON REQUEST
MAdoR MAK| 46
UNAGI 8

FrRiED RICE & SibES
L°BSTER CLuB LuNc“ 65 cLAss.c RcLLs GARLIC FRIED RICE 18 14 JAPANESE SWEET POTATOES

UME SHISO FRIED RICE 18 12 BLISTERED SHISHITO PEPPERS
CUCUMBER AVOCADO 10
SPICY SHRIMP FRIED RICE 24 12 STEAMED PEA SHOOTS
CALIFORNIA 16
C“EP'S SELEGT?QN SNSH? 70 WAGYU SHIITAKE FRIED RICE 25 20 BLACK GARLIC LONG BEANS
SALMON AVOCADO 16
C“EP'S SELEC-T?ON SAS“"'" 86 BRUSSELS SPROUTS OKONOMIYAKI 19 18 TOKYO TURNIPS, ENOKI XO

SPICY TUNA 18




