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Tokyo City Tacos
Wonton chips, crab mix, spicy tuna, 

salsa, garlic salmon sauce, nano onions  7

Miso Beet Salad
Braised golden and red beets served with 

honey miso vinaigrette, pine nuts and 
micro-greens  6.95

Tuna Sliders Part 2
Tuna wrapped spicy crab mix, avocado, 

sauce, torched, panko scallops, 
sesame seeds, sriracha sauce  13

Tempura Maitake Mushrooms
Tempura battered maitake mushrooms 

with curry and matcha salt  8.95

Hanging Salmon
Seared salmon with kanikama, torched with 

Hang Loose and unagi sauces, garnished 
with Macadamia nuts, masago, onion and 

sesame seeds  13.95
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Cornmaizing Roll
Panko shrimp, cream cheese, and crab mix 

inside, topped with garlic avocado mix, 
lemon, and unagi sauce, garanished with 

corn, green onion and red pepper flakes  11.95

Miso Top Sirloin Steak
8 oz. grilled top sirloin steak, miso glazed 

shiitake mushrooms, onions  15

Ty Ku Nigori Sake
8.5 glass    35 bottle

Absolut Lychee Shock
Absolut Vodka, Soho Lychee Liqueur, simple 

syrup, fresh lemon, garnished 
with lychee and umami button*  9

Aragoshi Ume Shu
served on the rocks     5  (2 oz.)

*Umami is one of the five basic tastes. 
Bite the umami button before you sip 

for a pleasurable taste sensation


