
COLD

Leaf Salad      12
heritage tomato, cucumber, pickled daikon, soy sesame dressing

Shrimp Pear Yuzu    22
local mustard greens, yuzu dressing, pear

Beef Carpaccio     22
cured egg yolk, yuzu, chives, aged white soy

Tuna Ceviche     17 
cucumber, red onion, coriander, tomatoes, sweet potato 

Cured Hamachi     18 
kombu sake cured hamachi, salsa verde , lime leaf, olive oil, yuzu

All prices are quoted in KYD and charged in USD (1 KYD = 1.25 USD). 
For your convenience, an 18% Gratuity will be added to your check.

HOT

Edamame     6
salt

Spicy Edamame     7
spicy garlic, sesame seeds   

Udon
dashi broth, udon noodles

Wagyu     MP

Shrimp Tempura     24

Vegetable Tempura     20

Chicken Karaage     16
marinaded chicken thigh, cured egg yolk 

Vegetable Tempura     17
daikon, ginger, tempura sauce 

Shrimp Tempura     22
daiko, ginger, tempura sauce

Black Cod     35
miso mayo, sushi rice, furikake     

New York Striploin     40
lime, rosemary



SASHIMI or NIGIRI
per piece 

Toro      MP 

Tuna      4 

Yellowtail      4 

Salmon      4 

Kampachi      4 

Scallop      5 

BBQ Eel      4 

Octopus      4 

Mackerel      4

DESSERT

Assorted Mochi (3 pcs)     12

Sorbets Per Scoop     4
yuzu, passionfruit 

Ice Cream Per Scoop     4
matcha, vanilla, chocolate, coconut

MAKI ROLLS & SUSHI

Cucumber     6

 Asparagus     8 

Avocado     8 

Tuna     10

Scallop & Smelt Egg     12

Classic California     14
crab, avocado, cucumber, tobiko, unagi sauce

Shrimp Tempura Asparagus Roll     19
spicy mayo 

Salmon Avocado     19
ikura, unagi sauce

Spicy Tuna     19
avocado, cucumber, scallion, spicy mayo

Lobster     25
lobster, avocado, crab meat, chives

Supplement Caviar    40

Dynamite     20
tempura shrimp, crab, avocado, tobiko, spicy tanuki, spicy mayo

Rainbow Roll     21
daily variety of fish, avocado, cucumber, black tobiko, wasabi aioli 

Yashinoki Riceless Roll      22
daily variety of fish, shiso, avocado, cucumber, ponzu, wasabi aioli

 


