


PONZU TRUFFLE SHISHITO

Homemade sauce, sesame 14

JAPANESE BUNS
Stuffed with shredded teriyaki short ribs,

) KIMCHI EDAMAME cabbage, truffle aioli, pickled onion, sesame
-
Korean kimchi suace 13 - seed 36
PEANUTS & CUCUMBER SALAD o HANGER STEAK
Cucumber, mint, cilantro, green onions, Thai — 60z. served with sautéed greens (broccoli, bak
basil, baby arugula, ponzu-peanut sauce 18 - chow, green beens), kimchi glaze sauce 54
FRIED EGGPLANT L BUTTERFLY BRANZINO
‘é’ Tamarind miso sauce, sesame seeds, chive, g Fillet, soy tamarind sauce, sesame oil,
w chili, cilantro 18 o peanuts, chili, lettuce 46
— L
-5 HAMACHI SASHIMI BLACK COD
|<_= Ponzu matbucha, crispy leeks, shallots, miso glaze, bok choy, corn salsa, chilli,
wn cilantro, chili oil 29 cilantro 48
CRISPY RICE
Spicy tuna, cilantro, Chives 28
BEEF CARPACCIO JERUSALEM BAGEL
Ponzu, cashew, crispy garlic, shimeji Served with tomato salsa 9
mushrooms 29 *Additional tahini 2, mixed olives 4,spicy
SALMON TATAKI plate 6.
Sesame and coriander crust, habanero, mixed FATOUSH SALAD
greens 26 Vegan labneh, cherry tomatoes, cucumber,
radish, herbs, shallots, lost bread,
(XY Yellowtail, mandarine yuzu, micro cilantro 14 Za'atar 21
& Salmon, ponzu, kO?hO, mang? 13. BABY KALE SALAD
— Seared Salmon, chives, teriyaki 13 White cabbage,kale, herbs, sesame, crispy
oc Bluefin tuna, ponzu, truffle, crispy garlic 16 onions,miso tahini dressing 21
s BLUEFIN TUNA SASHIMI
= *CHEF OMAKASE (6PC) 45 Jalapeno truffle sauce, avocado, micro
cilantro, sesame 29
s  SALMON
o Avocado, cucumber and sesame 17 MOROCCAN CIGARS
(=] Ground beef, sweetbread, chicken liver,
w  TUNA > o
) ! = arissa 29
= With avocado, cucumber and sesame mix 19 w
o =
=  SPICvTUNA < 1o —  GREEN PASTA
—_ U0, Elettlila(el il SRR S o Green garlic cream, green beans, baby
3 MAKI MIX g zucchini, leek confit, pistachio, cashew
Salmon avocado, spicy tuna, tuna (16pc) 24 — cream 28
E RAGU FETTUCCINI
VEGGIE ROLL = Slow cooked short ribs, tomatoes, leeks,
Asparagus, avocado, mushrooms topped with sweet breadcrumbs 39
potato, avocado, sesame, micro cilantro 24
SALMON DRAGON
Baked salmon, cucumber topped with sweet potato NEXT DOOR BURGER ]
chips, avocado cream, teriyaki, tempura 27 Wagyu beef, white cabbage arugula mix
aioli chipotle dressing, onions, za'atar
Py RAINBOW ROLL fries 39
:l' Spicy tuna, kohlrabi, cucumber topped with
o salmon, tuna and yellowtail, avocado cream 31 RIB EYE STEAK
-3 TUNA LOVERS 12 oz, grgen garlic cream, mashed potato,
L - d with broccolini, demi lace 69
Lt picy tuna, asparagus, topped with tuna,
3 avocado and crispy onions 29 LAMB CHOPS (3PC)
Stuffed onion, green beans, jerusalem
FUJI ROLL artichoke cream 118
spicy yellowtail, asparagus, kohlrabi topped
with hamachi, pickled beets, micro cilantro 28 ?HIEKE].N_ THbIGH . A
omato lima beans stew, herbs, vegan
CARNE ROLL tzatziki, schug 42
portobello , asparagus, beef tartare topped
with charred beef carpaccio, crispy black
garlic cream 29
::' %) SAKE BY THE BOTTLE MATCHA MADE IN HEAVEN
o ; Sho Chiku Bai classic sake (756ml) 38 Aged rum, yuzu, matcha powder,
L = Ginjo sake(306ml) 22 egg whites 19
= Nigori Silky mild sake (375ml) 25

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESSES.
*LARGE GROUPS ARE SUBJECT TO A 20% SERVICE CHARGE=*




