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soup+salad #5%

spicy tuna tacos* 13 4
ANAT—YF XX

rayu, spicy mayo, red onion, olive, tomato,
guacamole, jalapeno, micro cilantro

hamachi tacos* 13 2

NI FRXIARX
guacamole, jalapeno, micro cilantro

salmon tartare*® 14
H—FKILXIL

hamachi tartare*® 15
NS TFRILZIL

tuna pizza* 18 4

vreEY

fish carpaccio*® 18
TAy>a)b/NyF 3

jellyfish*e 13 4
777 OMTE R

yuzu soy, ginger, garlic chive, tomato

beef carpaccio*® 18
E—7h/yF 3

yuzu kosho sauce, red onion, olive, tomato,

wasabi tobiko, crispy onion, chive, dashi soy

wasabi tobiko, crispy onion, chive, dashi soy

yuzu soy, ginger, garlic chive, micro cilantro

hot appetizer #ix

olive, red onion, anchovy aioli, jalapeno, tabasco

yuzu soy, ginger, chive, yuzu vinaigrette, lettuce mix

hot & sour soup b
R—=T7—=R

bamboo shoot, kikurage, mushroom, tofu, tomato

miso soup b

R
tofu, wakame, scallion

calamari salad 17/
HI7RVRELYTX

soy ginger dressing

roasted duck caesar 18
EtRZy oo —HF—H%I7X

romaine lettuce, cucumber, red onion, crispy wonton,
watermelon radish, parmesan, caesar dressing

house greens 12
NJRGY =YX

orange segments, tomato, radish, yuzu vinaigrette,
lettuce mix

mizuhiki sashimi salad*® 18
REYZTX

lettuce, cucumber, daikon, carrot, ginger dressing

sushi roll x=#5

edamame ® 8
RE

hawaiian sea salt

sticky ribs 16
BART YT OHEY —REHT

popcorn shrimp tempura
Ry 7aA—=>2a )y TORSES

gochujang mayo, endive

crispy pork belly 13 4
BASHD Y= 254 2451F

jalapeno, thai chili, cabbage

wagyu meatballs 16 4
MEI—bR—ILF Uy —ZENT

scallion, egg, onion, tobanjan, white cream

pork gyoza 14/ 4pc
BAOREEFaw Y

chashu bun 9/ 2pc
Fry—Ta—FA
steamed bun, roast pork filling

assorted dim sum sampler
RLABEOR)EHYE

pork dumpling, pork & shrimp shumai,
shrimp shumai, shrimp har-gao

pork spare ribs, hoisin sweet chili, chopped cilantro

16 4

pork & chive gyoza, ginger scallion souce, sake finish

15

surf and turf* 28 48/ A5 4

=7 7ok X—=7 A—i

US wagyu beef, shrimp tempura, asparagus, goma sauce,
gochujang mayo, eel sauce

lobster tempura* 33 4

A7 ZAZ—DRRHEE

tempura lobster, lettuce, cucumber, asparagus, tobiko, eel
sauce, chive oil, mango sweet chili sauce

dragon 18 4
FZa>vm—i
tempura shrimp, bbqg eel, avocado, eel sauce, spicy sauce

rainbow*® 18
LAYvhR—a—IL

tuna, yellowtail, salmon, crab stick, avocado, cucumber

spicy tuna* 12 2
ANA =K NEE

spicy sauce, scallion

spicy yellowtail* 12 2
ANAT =N\ FEE

spicy sauce, scallion

spicy salmon* 12 0

ANRA —H—FUEX

spicy sauce, scallion

california 10

HY 7+ ad—I)L
crab stick, avocado, cucumber

shrimp tempura 12

BEDORILEES

spicy sauce, asparagus

spider 16

VIR IV TTDREHEE

tempura soft shell crab, cucumber, avocado, asparagus,
tobiko, spicy sauce

handroll/temaki F& %7 m.p.

tempura crunch a4 add 1
scallions #& add 1
tobiko tEZ add 2
wasabi tobiko 7H#ERED add 2
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seafood ans

garlic shrimp 26
Vb A=y o)

kaua'i shrimp, garlic butter confit

angry lobster  M.P. 2
A7 AZ—DWHYRAA AL — —ZXEHT

maine lobster, rice noodle, thai red curry sauce

crispy whole fish 35 4
BONZITF Y —RES

scallion, egg, tobanjan, papaya slaw, cilantro

bbg black cod 31
BOFv—1—BRIGEEE

honey vinegar, crushed macadamia nut,
chinese greens

ishiyaki buri bop*® 32
INYRTFDARBEE V/NRZA)L

hamachi seared tableside, pickled daikon and carrot,
royal fern,egg yolk, sweet ginger soy, yuzu kosho

rice+WoKk e s by

ga prao rice 18 4
HINFZAR

egg fried rice, sunny side up egg, chicken, spicy thai basil sauce

singapore curry noodle 22
PUNR-IVEBEEE—T

rice noodles, pork, shrimp, curry sauce, bean sprout, egg

yakisoba with pork 17 14/ veggie
BAAVBEZZ L/ NPT VEEZIE

cabbage, carrot, bean sprout, bamboo shoot, kikurage,
sliced pork belly, aonori, beni shoga

shrimp pad thai 22
BEANY ZARBEEZ L

rice noodle, shrimp, egg, bean sprout, scallion, fried tofu,
pickled turnip, tamarind sauce, macadamia nut, lime

wok sautéed chinese vegetables with tofu 15

FEBHXETEONDHY
asparagus, chinese broccoli, carrot, bok choy, tofu,
mushroom, garlic, scallion oil

house fried rice 16
AEH77AFZ74X

shrimp, chicken, edamame, egg, carrot, mushroom

steamed white rice 3
HERk

sushirice 3
HF AR

featured beverages:

cocktaill 277 J)L
north shore mule 15

ocean vodka, yuzu, lilikoi, house made ginger beer

beer £E—JL
echigo, koshikari (gluten free) 12
glass of wine 74 >
penner-ash, pinot noir 18

sake HAE
morimoto junmai ginjo 720ml /5

rose wine A+ 7 A

ruinart, rose, champagne 130

- ®%

chef morimoto
special roast duck

VITVHRAFRE O—RAMEYY

carved house-roasted whole duck,
served with steamed flour pancake,
apricot sweet chili and hoisin miso

60

meat+poultry ez

18 J

mapo tofu

MEZE

tobanjan, tofu, miso pork, scallion

orange chicken 23

LU FERY

chicken breast, orange sauce, sauteed green vegetables

kung pao chicken 22 4
BREYHXIT VY DEKRY =B

chicken, carrot, mushroom, bell pepper, bamboo shoot, onion,
macadamia nut

hainanese chicken rice 24

BERTFTAR
poached chicken breast, tumeric rice, ginger scallion sauce,
chili sauce

(3 0z minimum)

ishiyaki AB* 28/ o0z
A-SFIFDHFERXA I

hawaiian sea salt, ponzu, spicy chimichurri, sweet ginger soy,
hot stone

A5 wagyu strip* 28/ oz
A-5HFER MYy T RT—F

Japanese wagyu beef, shallot szechuan sauce

(3 0z minimum)

grilled kalbi 38 4
AIED T VILFLTFIRA

boneless prime short rib, sauteed kimchee, gochujang sauce

ribeye-steak 68

USFI4Y 7 H0—X X7 —F

US wagyu beef, shallot szechuan sauce,
scallion mushroom saute 16 oz

black pepper ny strip steak 48 2
NYZRF—FEa> 37y —X#(F

green bell pepper, onion, mushroom, jalapeno, tobanjan,
black pepper sauce, 12 oz

spicy
this item can be prepared without gluten upon request.
please speak with a manager

= this item is cooked to guest preference and/or may contain raw or

undercooked ingredients. consuming raw or undercooked meats,
seafood, shellfish or eggs may increase your risk of foodborne
illness.

consumer information: there is risk associated with consuming raw
oysters. if you have chronic illness of the liver, stomach or blood

or have immune disorders, you are at greater risk of serious illness
from raw oysters, and should eat oysters fully cooked. if unsure of
your risk, consult a physician.

executive chef
satoshi kaguchi

general manager
chase heu






