5 N y.| ‘! K 5 CRAB RANGOON
Imitation crab, cream cheese,
scallion wrapped in wonton skin
5TA pT é p / & deep-fried served with sweet
o chili sauce.

LUMPIA

EDAMAME ﬂ Hon'.iemade Filipino egg roll,

Steamed soybean with sea salt. ?e:::)r-lztizj g:::lu::r\?:::victirmt'

141A% épAMAMé\ﬂ sweet chili sauce. ;f’gdl;’(ﬁéi’\ 5; i

Sauce and chi iakes, ) VELETABLE 5HRIMP 56
SPRING ROLL (4 ﬂ Spicy coconut milk soup

MOO PINE SKEWERS ) 510 De_e_p-fried & served with sweet with mushroom and scallion.

Favorite Thai Street food, Grilled chili sauce. (extra shrimp or chicken +$2)

pork belly with BBQ sauce, scallion. THé pI”65 TOM yUM (

KUBO WINGS (2) %697  Fried calamari tempura served CHTCKEN 55

Deep-Fried, Marinated chicken with sweet chili sauce & ground S5HRIMP 56

wings tossed with CHOICE: peanut.

Hot & sour soup with
Thai sweet chili sauce with scallion

lemongrass, mushroom

or Korean BBQ sauce with sesame TAKO YAKT ) o ( CANNOT BE SEPARATED OR MIX) & scallions. .
seed & scallion. f”_e: J"Ct°PUS cake bas!: z”tZZh"g (extra shrimp or chicken +$2)
with Japanese mayo & katsu
: ; - PORK BELLY ADPOBO BAO BUN 8PpTLY
57 sauce, scallion, furakake & bonito ! " : ) .
méiagggﬁpﬁ\gg&{”é @ flake. Traditional Filipino adobo sauce with pork belly, sliced boiled egg, MI50 50up \ﬂ 5;

ineapple and scallions.
with ground pork, water chestnut, P PP

b s Shkle i o BEEF BULCOGT B0 BUN o

: : Korean-style BBQ beef, tossed with onion, fresh lettuce, scallion
: PN ; with ponzu sauce& scallion. ’ ’ ’
with Thai vinaigrette sauce, scallion. and sesame seed.

CHICKEN 6YOZA sy 87 ORANGE PORK RIBS ) %10 SHRTMP TEMPURA BAO BUN (»

Japanese chicken dumplings & fried pork ribs toslslfed L s:ik.yd Crispy shrimp tempura with lettuce, avocado, sweet corn & spicy
scallion. Steamed or fried served CIENEHE SELIE, ST EXe il mayo, scallion.

with house dipping sauce. garlic.
GR éé” 34 02 A ) 57 0}’ 5 TER B OM B () 570 25;»’3;%’“{51’7;55 igcasdégaﬁg\xélziauce & spicy mayo.

steamed veggie dumplings. Breaded oyster deep fried served

with Japanese mayo & katsu sauce. CHTZKEN TEMPURA BAO BUN ) 59
JUMBO S5HRIMP :

. Fried chicken with lettuce, avocado, scallion, eel sauce & spicy mayo.
PINOY SHRIMPS \ 512
SHUMAT ) wgss T Filino dish Sautced with tomato WALYU A5 BAOBUN 518

sauce, garlic & butter with shrimp, Seared garlic & butter Japanese wagyu beef served with pickle daikon
chili flake, scallion. & carrot and cilantro.

Spicy miso broth with
seaweed and scallions.

MIS0 soup

Soybean broth with tofu,
seaweed and scallion.

HOUSE SALAD 0 5%

Lettuce, cucumber and
carrot with ginger dressing.

SEANEED SALAD 0 57

Seaweed salad marinate
with sesame seed
(cannot removed seed)

KANI SALAD 510

shredded Kani mix in special
sauce & mayo, avocado slice,
masago, scallion & sesame

seed.

TEMPURA 5HOYU UPON @ 516 fg'%?ét’l(dég WRAP 51%

Japanese white noodles in light soy broth Sauteed ground chicken
with crispy shrimp tempura, chicken, bok with orange sauce garlic and
Y COME WITH choy and complete ramen topping. SR TTE G S i
VERY STENATURE BOWL (TOPPING. e e
E66 NéOOVLé, S0PT BOTLED €66, LORN, MUSHROOM, NORZ, BEEF BUTLEOLT ~eggnoodle.
FISH LAKE, BAMBOO SHOOT AND SCALLION 50UPLESS RAMEN 516

(EXTRA TOPPING + 50.50. EXCEPT NOODLE £E66) 4 Korean BBQ beef on ramen noodle,

bok choy, scallion, sesame seed, steamed

; bean sprout, soft boiled egg with BBQ gravy
KAa 50I pAMé” served with side of soup.
PI?OTIéH 5”01565.’ Traditional Thai and Japanese combination d with side of P
with yellow curry and egg ramen noodle KUBO pAMéM 575

(Northern Thai-style) with your choice of Panang curry broth with chashu pork,

éXTpA . 0 : 77— protein, crispy noodle, scallion, lime, red complete ramen topping and crispy wonton.
Protien or ;/eggies +$3 / Shrimp +$4 onion, green sour mustard and soft-boiled

Lobster Tail +$12 / Soft Boiled Egg + $2 - ege. WAGYU RAMEN 875

5%

scallion served with house dipping
sauce.

Chashu Pork, Beef, Chicken, Steamed Tofu or Veggie
Shrimp +$3 / Beef Bulgogi +$2 / Lobster Tail +$12

Ramen Noodle +$3 ‘@ A5 Japanese wagyu beef, with garlic butter
? y } Eép 5€A pAMé” truffle oil, served with tonkotsu pork bone
Po \ Ja= 2 b
PIZK THE BROTH (Pork bone bases) { men noodle with creamy Tom yum soup broth, and complete ramen topping

- Tonkotsu (Creamy Pork Bone Reduction) N TN :2:: ig:;"::;:::izu pizrk, bok choy and (extra wagyu $10)
- Spicy Miso (Soybean Broth) ({ ﬂ Available ‘ P PPINg.
- Shoyu (Light Japanese Soy) @ Available

PAD KA PROWA 515
Hau Thai style stir-fried with choice of
ground Beef or ground Chicken with

% garlic, onion, fresh chili, basil and
5VécIAL fried egg. Served with rice.
KAPROW LEZHON \ 515
Thai style Stir-fried crispy pork belly
KUBO FRIED RICLE 16  jingriconon feshcnl basl s
Sautéed rice with shrimp, chicken,
carrot, onion, scallions, egg, PHO NAM NETAO 515

pineapple and cashew nut. Traditional northern Thai soup fusion
with Vietnamese culture come with

COMBINATION rice noodle_,pork ri_bs, tomato, pickled
PpIéV pIdé 577 mustard, fried garlic, scallion, bean

. . X X sprout & limes.
Sautéed rice with shrimp, beef,

% ’/}' CLHOOSE PROTIEN CHOTLES:
VI. ‘ CHICKEN, BEER TOPU OR MIX VELGIE/ SHRIMP +54
5UB BROWN RILE +51, ADD FRIED E66 +9L.

(ADPITIONAL SIDE ORDER: WHITE RICE 57 / BROWN RICE 5% /
SUSHI RICE 54/ €66 FRIED RICE £ SCALLION 5 8)

THAI BASIL SAUCE 215

Sautéed, fresh basil, onion, bell pepper,

. . . bamboo shoot, snow peas and mushrooms.
chicken, onion, carrot, egg & scallion. STNIELANG HOT POT 570 PAD THAT 515 served with rice.
Filipino Stewed sour pork rib soup with Thai famous stir-fried rice noodles with egg,

AHI”ésé BB& Cabbage, daikon, Boc choy and tomato. ground peanuts, scallions, and bean sprouts. éI”éép 5Aucé 5’;
PORI( f—‘IZIéV pIdé 574 Sauteed fresh ginger, mushroom, onion, scallion,
Tasty BBQ pork sautéed with rice, Zélégﬁg'r cuppy . 513 pA”cIT 57; bell pepper & snow peas. Served with rice.

. bok ch ion & scallion. . .
egg, bok choy onion & scallion Gritled salmon in special curry sauce, Traditional, Filipino stir-fried glass noodles with MIX VELLETABLE 57;

celery, red onion, cabbage, bell pepper, carrot

Sauteed broccoli, carrot, snow pea, bean sprout,

WALYU FRIED RILZE 570  steamed broccoli, fried salmon skin

Sauteed Japanese wagyu beef with served with rice. & side of lime. cabbage, boc choy, served with rice.
U2 G e it sl DRUNKEN UDPON wuzwaos\ 815 FRIED RILE 514
: Japanese thick rice noodle in spicy fresh Sautéed rice with onion, carrot, egg and scallion
CRISPY DULK...........ccuoeueeen.. 574 basi Crab meat available for this item +$4
asil sauce, bell pepper, bamboo shoot, (Crab meat available for this item )
LédHON KAWALI 574 LOBSTER TAIL LOVE, ----526 snow pea, onion and mushroom.
Crispy pork belly served with Jasmine WHOLE SNAPPER.... -
rice; pickled papaya and Filipino grany. S0FT SHELL CRAB.................... YAKT UPON 515
Japanese thick rice noodle in teriyaki sauce
Apgrgﬁséilepianfgreet farerd] 51; CHOICE OF....... sautéed with onion, carrot, snow pea, »,/
Seasoned pork and pork belly served *DAD THAT cabbage scallion and sesame seed. y
;/‘wtl:i fl:es.lh gherry tocl;n_ato & plngapple, rice noodles with egg, ground peanuts, scallions, PAMANé duppy '} 51; [{ ‘ 177 g
CLCHETIEE) G EUT R LS (TS and bean sprouts. (not available for whole Red ith ilk and 1'%

snapper & soft shell crab) ed curry pastes with coconut milk an | e
5I5Ié 51; herbs, plneapple, bell peppers, broccoli \
Filipino favorite street food! Pork, pig *THATI BASTL S5AUZE and topped with ground peanuts served \
ears, onion, garlic and mayo served Sautéed, fresh basil, onion, bell pepper, bamboo with rice.

in a sizzling plate with scallions, fresh
chili, lime, Fried egg on top, served

with white rice. ’PA”A”@ AUIZR}’

Red curry paste with coconut milk and herbs, PLEASE INFORM YOUR SERVER,
BééF BULEOGT 520 pineapple, bell peppers, broccoli and topped with IF A PERSON IN YOUR PARTY HAS
A sizzling plate qf Korean BBQ beef ground peanuts served with rice. A FOOD ALLEREY CONCERNER
with sautéed onion sesame seed

& scallion, served with side of kimchi, *6INGER S5AULE VEEAN ) spILy LONSUMING RAW OR UNDERLOOKED MEATS,
lettuce & rice. Sauteed fresh ginger, mushroom, onion, scallion, POULTRY, SEAFOOD, SHELLFISH OR E665 MAY

shoot, snow peas and mushrooms. Served with rice.

CHICKEN TERTYAKT 515 [l it L INDICATES SPILY DISHES, HOWEVER, YOU CAN SPECIFy  NCREASE THE RISK OF FOOD BORNE ILLNESS.
Grilled chicken breast with teriyaki *6pIcY TAMARIND SAUCE 5PILY LEVELS: MEDTUM / HOT / THAT HOT o AT W B AP R Viove.
sauce, served with steam mixed .

Bell pepper, fried shallot, scallion, cilantro served

vegetable, sesame seed & white rice. with rice



SWEET LORN,

5" H) RICE,
e £veERry BOWL ; S5¢ALLION, splIc ’
— 8¢ AWEED SALAD AVOLADO 20 EREEN 5.

I1¢
| 5€5AME SEED AND M
Fum}gé:éswwu RICE +51) (EXTRA FISH + 54)

*HAWAITAN PO-KE BOWL

Mix fish come with mango, pineapple, seaweed salad,
edamame, cucumber, scallion, furakake, sesame seed
and spicy mayo.

*PUJIT MOUNTAIN POKE BOWL 5%0
Bed of sushi rice & furakake , loaded with

mountain of raw fish, kani, avocado, ikura,

masago, scallion, served with special dressing.

**WALYU (A5) STEAK
PONBURI (MUST TRY//)

Seasoning seared wagyu steak with truffle,
scallion, sesame seed served with soft boiled
egg, steamed broccoli & lkura micro green
on top with bed of sushi rice & furakake.

CHOTICE OF FISH

*TUNA OR 5ALMON

*MIX PISH (Tuns, SALMON, WHITE FISH)

popP £ORN SHRIMP/FISH TEMPURA

(DEEP FRIEDY COOKED)

UNAET (cer)
*HAMACHT (sapanese yeLLOWT ALY
*SpIcY TUNA OR SPILY SALMON

(MIX W/CUCUMBER)

VEEAN POKE BOWL

Brown rice, steamed tofu, asparagus, sweet corn,
seaweed salad, kampyo, edamame, sesame seed &
scallion with po-ke sauce.

517

*=RAW / MASA6O, TOBIKO (FISH €66) = RAW
FRESH CUT OF THE DAY (A LA CARTE)

SUSHI (WITH RICE 1 PC), 5ASHIMI (RAW FISH ONLY Z P¢£S)

KANT czurarion cess)/ TAMAGO (sweer omerer
*SALMON/WAHOO/E50LAR/S5ABA
*"HAMACHI/TUNA/TKURA/EEL

AMA EBI ¢sweet sHrmp witH FRIED HEAD)

*CONCH/OLTOPUS/ *SLALLOP.........oooooeeeeeeeeeeee. 55

*UNT (se4 urervy
(+ Quail Egg $1)

*WALYU BEEF (A5)
YOYSTER SHOOTER....................ooeeeeevvvveriirisisssssssssssrsssrrsnn s10/cup

526

*TUNA TATAKI

Seared tuna, cucumber, seaweed salad, radish, green onion,
masago and sesame seeds with ponzu sauce.

"SCALLOP CRUDO

Seared scallop, yuzu kosho, chili garlic, radish, tobiko.

"WAEYU BEEF TATARE

Marinated Japanese wagyu beef, tobiko, quail egg. Served
on Vietnamese rice cracker.

*SALMON BELLY YUZU TRUFFLE

Salmon belly slice, crispy garlic, orange, truffle oil, yuzu citrus
and scallion, tobiko.

* FRESH OYSTER
1 DOZEN

Y, pozZen

Topped with citrus yuzu, chili garlic oil and fried shallot.

* WAGYU TATAKT

Special wasabi sauce topped on seared wagyu, fried garlic
& truffle oil.

spel TAL ROLL

WRAP WITH RICE AND SEANEED

515

516
*DEEP OLEAN 5ALAD

Lettuce, tuna, salmon, white fish, octopus, conch,
avocado, orange, cucumber, tobiko, scallion and
sesame seeds with chef’s salad ginger dressing.

*SPIcLY CONCH £ OCTOPUS SALAD

Fresh conch & octopus mix with chef special sauce,

cucumber, mango, seaweed salad, masago, scallion
and furakake flake.

*6pILY SALMON TACLO »
(5UB TUNA +57)

Crispy wonton, spicy salmon, scallion, masago
topped with mango salsa and avocado.

*PIRE BALL

Deep-Fried whole avocado with spicy tuna inside and

on top with spicy lump crab meat, tobiko & micro greens,
scallion.

*SUSHT APPETIZER (s pes. oF susH) CHEF'S EHOILE) 815

*SASHIMI APPETIZER (9 pes. or sushi crer's choice) 915
514

870
*TUNA TARTARE DIP

Spicy tuna, mango, scallion, masago, avocado, tobiko,
sesame seeds with taro chips.

*6PIcY TUNA BITE

Crispy rice, spicy tuna, scallion, masago, tobiko sesame
seeds and micro greens with wasabi mayo.

*TUNA SALAD

Slightly fried tuna wrapped with nori, mix green, cucumber,
seaweed salad, radish, masago, cherry tomato, scallion,
sesame seed topped with chef’s special sauce.

"YELLOWTAIL JALAPENO APP

Thin-sliced Hamachi with jalapeno, seaweed salad,
daikon, tobiko in ponzu sauce.

516
51z

577
515

515

578
517

LULUMBER WRAP ROLL wo rice)

KZ RAINBOWS ROLL 514

White fish, tuna, salmon, masago,
scallions, asparagus and avocado,
ponzu sauce, sesame seeds.

K¢ VEGEIES ROLL

Kampyo, carrot, avocado and
lettuce, ponzu sauce, sesame seeds.

n

KANISU ROLL

Kani, avocado, masago & sesame
seed. (served with rice vinegar)

K& HAMACHI

Japanese yellowtail, daikon,
avocado, cilantro, masago, scallion
and sesame seed, ponzu sauce.

51z

K¢ 5PICY TUNA ROLL 514

Spicy tuna, masago, scallions and
avocado, ponzu sauce, sesame seeds.

K¢ SALMON ROLL 51%

Salmon, kani, tamago, cream cheese
and avocado, ponzu sauce, sesame seeds.

515

ROLL = 2UT
HR = HAND ROLL (cone sHAPE 5TyLE)
I/0 = RILE ON THE OUTSIDE

BASIC ROLLS

WRAP WITH RICE AND SEAWEED
*CALIFORNIA ROLL 57

Kani, avocado, cucumber, I/0 masago
and sesame seeds (HR = $5)

*SALMON CALIFORNIA 510

Salmon, avocado, cucumber, I/O masago
and sesame seeds (HR=$7)

*JB ROLL

Fresh salmon, cream cheese and
scallions (Tempura fried +$2) (HR= $6)

SHRIMP TEMPURA ROLL 31Z

with avocado, cucumber, scallion
1/0 with sesame seed (HR=$7)

510

»
"ROLL WITH SCALLION 58 RAINBOWROLL ~— 913
(SALMON/TUNA/HAMACHT/ with assorted fish, avocado,
ES5LOLAR/WAHOO) (HR =$5.50) masago & sesame seed.
"UNAGI ROLL Gl 5
Eel, cucumber and scallions (HR = $7) (céZIIEA/As,;ﬁg{?:)ZéOLg)dOLt’; I 7
5 ali orn&a Lo' o?pe wi ; eel or
Sy oon T ot s ) Seed S e e e e
T 1 I
alifornia rolls with cream cheese,

Spicy crab and avocado (HR= $5) topped with baked seafood, masago,
VééAM pa 57 scallions and sesame seed, eel sauce.

LL - g
Kampyo, carrot, cucumbe;, daikon, stgf&%éQ’agpgg’gﬁs' avocado, 14
avocado & asparagus (HR= $5) lettuce &Jatljapen:” I/Oo ‘|Mth ma&saii(go 8}‘1
VELLIE ROLL 57 sesame seeds on top, eel sauce & kimchi.
(AVOLADO) ASPARAGUS / UCUMBER) CHICKEN TEMPURA ROLL 51%
(HR= $5) Deep frlﬁd ch|c|k/%1, a_\t/gcado, cucumdber,
*SpTLY ROLL 810  ecelsauce & spicy mayo. o

(TUNA/5ALMON,/HAMACHI /WAHOO)
Spicy sauce mix with cucumber
and scallions. (HR= $6)

TAMAEO ROLL

Japanese sweet omelet.

%6

(ADDITIONAL OR LHANEES WILL BE CHARGED)
SERVED WITH MIS0 S0UP OR HOUSE SALAD
(GINEER DRESSING)

*BOAT FOR Z

JB roll, spicy tuna roll, 16 pcs of sashimi and
10 pcs of sushi.

*BOAT FOR %

California roll, JB roll, crunchy roll, 15 pcs.
of sushi / 20 pcs. of sashimi.

*BOAT FOR 4

California roll, JB roll, crunchy roll , spicy

~
HT,/5ASHIM
S SVBETNATION

*SINGLE RIDE 230

Rainbow roll with 6 pcs. of sushi & 9 sashimi.

*SUSHI MORT 575

9 pcs. of sushi plus spicy tuna roll.
5728

*SASHIMI PLATTER
5Z5

556

585

5115

tuna roll / 20 pcs of sushi & 26 pcs of sashimi.

16 pcs. of sashimi.

*CHIRACHT

Assorted fresh fish over the sushi rice.

*CRUISE SHIP (ror10pm) 8750
California roll, JB roll, crunchy roll, spicy tuna
roll, shrimp tempura roll, volcano roll, Kubo

roll. PLUS 40 pcs of sushi & 50 pcs of sashimi.

I/0 = RICE ON THE OUTSIDE
MAKE I/OROLL........... +51
SUB 50Y PAPER WRAP........... +51

ANY SUBSTITUTION WILL BE CHARGER

NEW YORK ROLL 515
Tempura-style roll with salmon, avocado, cream

cheese and cucumber topped with spicy kani,

scallions, masago and eel sauce, spicy mayo.
*JAPANESE LOVER ROLL 816

Hamachi, avocado, masago, scallion, 1/0 topped
with seared Hamachi, cilantro, wasabi aioli, jalapeno
and tobiko, Japanese dressing.

*TUNA LOVER ROLL /
SALMON LOVER ROLL

Spicy tuna OR Salmon, scallions, masago and
tempura flakes, 1/0 topped with tuna or salmon,
avocado and sesame seeds , kimchi sauce.

*ORANGE PRAGON ROLL

Shrimp tempura, spicy kani, masago and cream
cheese, 1/0 topped with seared salmon, spicy
mayo, scallion and eel sauce.

GREEN DRAGON ROLL

Shrimp tempura, asparagus, cream cheese, 1/0
topped with avocado and sesame seed, eel sauce.

BLAZK DRAGON ROLL

Shrimp Tempura, Cream cheese, asparagus
cucumber topped with bbq eel, avocado and urari
masago, eel sauce.

DOMINICK TEMPURA SANDWICH 515

Kani salad, avocado, mozzarella cheese, masago
and sesame seeds, eel sauce.

TWO CHEESY ROLL

Kani aioli, Avocado, Mango, mozzarella cheese,
cream cheese and sesame seeds (whole Tempura),
eel sauce & spicy mayo.

FIRE PRAGON ROLL

Ama ebi, shrimp tempura, cream cheese,
asparagus, eel & avocado, 1/0 topped with
spicy tuna, tempura flakes, masago sesame
seed & scallions, tiger sauce.

*17TH ROLL

White fish, salmon, tuna, asparagus, avocado,
scallions & masago with chef's special sauce,
Japanese dressing.

LOBSTER WARRIOR

Lobster tempura, avocado, asparagus, scallions,
I/_O with masago, sesame seed and special sauce.
(tiger sauce)

515

516

514

58

15

571

515

5Z6
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*HONEYMOON ROLL

Shrimp tempura, salmon, avocado, cucumber,
scallions, 1/0O seaweed, salad, spicy tuna, tempura
flake, masago and sesame seed with tempura
kani on the side.( tiger sauce)

*ANGRY BIRD ROLL

Shrimp tempura, cucumber, kani aioli, & jalapenos,
1/0 topped with spicy tuna, tempura flake, masago,
sesame seed & scallions, eel& kimchi.

SUPER SPIDER ROLL _
Crispy soft-shell crab, asparagus and scallions,
1/0 topped with spicy crab meat, avocado and
tobiko, eel sauce & spicy mayo.

MIAMI HEAT ROLL

Salmon tempura, cucumber, avocado, !/0 with kani,
aioli, mango salsa and scallions, kimchi & eel sauce.

*C¢RAZY SALMON ROLL

Salmon skin, salmon, avocado, cucumber, 1/0 with
seared salmon, ikura, tobiko, scallions & sesame
seed on top, eel sauce & spicy mayo.

CRUNCHY ROLL

White fish, eel, kani, cream cheese, avocado,
asparagus, masago, scallions deep-fried whole roll,
eel sauce & spicy mayo.

*KUBO ROLL

Spicy salmon belly, temﬁura flake, mango, masago,
scallion, 1/0 topped with avocado, spicy lump crab
meat, kimchi & eel sauce.

*KINE OF THE SEA ROLL 528
Spicy salmon, Hamachi, tuna with avocado, 1/0
topped with Uni, masago, scallions and kimchi sauce.

MAMA MIA ROLL 518

shrimp tempura, cucumber 1/0 topped with avocado
kani salad, eel, masago, scallion, sesame seed, spicy
mayo & eel sauce.

577

516

519

515

519

515

519

*CURBSIDE ROLL 517
spicy Kani, avocado, cucumber, tempura flake 1/0

topped with salmon, slice lemon, masago, spicy

mayo, sesame seed.

*NARUTO WAEYU ROLL 530
Tamago, asEaragus, salmon, tempura flake 1/0

topped with slice seared wagyu A5, fried shallot,

spicy garlic oil, masago, scallion, orari, drizzling

with chef special sauce.

*SpIcY 6IRL ROLL 517
spicy tuna, salmon, avocado, cream cheese,

tempura flake, scallion 1/0 topped with Kani salad,
salmon, masago, sesame seed with kimchi sauce

& wasabi mayo.

*SUPER SATIYAN ROLL 871
spicy salmon & hamachi, cucumber, avocado, I/0

topped with seared tuna, yuzu kosho, salmon skin,

orari, masago, scallion with garlic aioli & eel sauce.
LOBSTER PYNAMITE 975

Fried lobster tempura cucumber avocado 1/0 with
masago and sesame seed topped with baked
seafood mayo and scallion, eel sauce.

**OMAKASE STYLE AVATABLE AT SUSHT BAR ONLY//

(TELL STAFFS OR CALL US TO RESERVE YOUR SPOT, /LIMIT 1.30 HOUR) CHECK SUSHI LIST SPECIALITY OF THE DAY
$ 100/ person included starter & 12 courses also dessert (excluded drink) (service charged is not included)




