
panko shrimp, cream cheese, avocado, spicy 
tuna, jalapeño, seared spicy aioli & sweet soy 
reduction

shrimp tempura 14.50 GFO 
6pcs. krab, avocado, 
cucumber, yamagobo & 
spicy aioli

ROLLS
california 9
krab, avocado & cucumber
spicy tuna 10 GF 
with cucumber

vegetable 9 V GFO 
seasonal vegetables

SPECIALTY

philadelphia 12.50 GF 
salmon, cream cheese &  
cucumber

wagyu strip, tempura lobster, blistered 
shishito, avocado, truffle ponzu, seared yuzu 
kosho aioli, katsuobushi & micro cilantro

tokyo gangster 25 GFO 
wagyu strip, shrimp, asparagus, avocado, 
yamagobo, black garlic sauce, soy olive 
oil, smoked garlic salt & micro shiso

miso vegan 16 V 
tempura purple sweet potato, asparagus, 
avocado, miso vinaigrette, sweet soy 
reduction, fried onion crumbles & micro shiso

ROLLS H O U S E

GFO-Gluten Free Option, GF-Gluten Free, VO-Vegan Option, V-Vegan

seared albacore, spicy tuna, avocado, cucumber, 
jalapeño, garlic ponzu, poblano crema, spiraled 
seasoned potatoes & micro cilantro

tuna 12.50 GF 
avocado & cucumber

hamachi 12.50 GF 
avocado & cucumber

salmon 12.50 GF 
avocado & cucumber

avocado roll 9 GF V 
avocado

S U S H I  &  D R I N K

ohh baby i like it raw

add real crab to any roll 6add real crab to any roll 6

bushido 25 GFO

saucy boi 18 GFO

pepper crusted tuna, shrimp tempura, spicy 
tuna, avocado, yamagobo, smoked serrano 
ponzu, spicy mustard tosazu & micro cilantro

cesar chavez 22 GFO

kraken 19 GFO

yellowtail, grilled serrano, panko shrimp, 
avocado, smoked serrano ponzu, yuzu  
honey aioli, jalapeño dust & micro shiso

kamikaze 20 GFO

freshwater eel, karaage softshell crab, 
spicy tuna, yamagobo, avocado, chipotle 
sweet soy, lemon aioli & fried onion 
crumbles

mr. dubstep 21

panko shrimp, avocado, krab, tempura crunchy 
flakes, spicy aioli & sweet soy reduction

face it, you’re basic 16

salmon, tempura jalapeño, spicy tuna, 
asparagus, seared sweet thai chili aioli, 
chipotle sweet soy & fried onion crumbles

saucy girl 20 GFO

salmon, lemon thins, tempura shrimp, krab, 
avocado, yuzu kosho tosazu, yuzu honey aioli, 
katsuobushi & aonori

shibuya nights 22

salmon, asparagus, charred jalapeño, cream 
cheese, avocado, sweet thai chili aioli, sweet 
soy, taberu rayu & micro cilantro (fried roll)

you know my steez 15

tuna, yellowtail, candied ume bacon, panko 
shrimp, krab, avocado, seared garlic aioli, 
sweet soy reduction & aonori

notorious P.I.G. 22

cucumber 9 GF V 
cucumber 

A service charge of 20% will be added to all parties 6 and greater.

SASHIMI
NIGIRI &

salmon, yellowtail, spicy tuna, tempura 
asparagus, yamagobo, lemon thins, yuzu 
kosho tosazu, cilantro oil, yuzu salt, togarashi 
& micro cilantro

yuki onna 21 GFO

c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

Maguro
Shiro Maguro
Hamachi
Hamachi Toro
Kanpachi
Sake
Sake Toro
Hirame
Saba
Ebi
Tako
Ika
Hotate
Unagi
Uni
Masago
Ikura

Nigiri
(2pc.)

Sashimi
(5pc.)

9
7
8
9
8
7
8
8
7
7
8
7
8
7

16
7

12

22
18
20
22
20
18
20
20
18
18
20
18
20
18
38
n/a
n/a


