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SELECT ONE TUNA TARTARE® MENTAI ADDICTING MISO DELUXE™

. e e — Minced tuna and scallion served with CABBAGE ® Seafood miso soup
3 ‘ : o sliced baguettes Cabbage salad wilh
\ : | rn;mu?kgr_:ei.‘s;i:';r r::‘l roe] anchovy oil
SPICY TOFU *¥* A OLIVE OIL INFUSED
Spicy tempura crunch served CUCUMBER DELIGHTA

SALMON CARPACCIO ~ ASSORTED SASHIMI®  KATSUO CARPACCIO
SELECT ONE WASABI SAUCE® Tuna, yellowtail, sea bream, salmon WITH A WASABI KICK®

Seared bonito carpaccio style

over cold tofu Cucumber, salted kelp, M ISO S ou p . -
tomato in olive oil + 1
.

X

KARAAGE AJl FRY YUZU CHAWANMUSHI B " .
Japanese style fried chicken Panko fried horse mackerel : ASSORTED GREEDY CRISPY SPICY SALMON AVYOCADO
| |

SELECTONE A TEMPURA TUNA ROLL® LUXURY ROLL®

Shrimp, sweet potato,
squid, & eggplant tempura
*Items may vary based on the chef’s selection.

NIGIRI 8 ®

*|tems may vary based on the chef’s selection.
CHEF’S NIGIRI SET®
Tuna, Hamachi, Salmon, Katsuo, Ebi
*Items may vary based on the chef's selection
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SALIMON DON® UNAGI DON
Salmon served over sushi rice Grilled eel served over sushi rice ol - Bl °C0nsuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk
R, R of foodborne illness.
g k\»ﬁ : '% — ; . Before placing your order, please inform your server
L CATALANA A ASSOTED ICE CREAM A * if a person in your party has a food allergy.

SELECT ONE X Green tea ice cream &

vanilla ice crea

DRINK SET ° SAPPORO + FRESH FRUIT SOUR (Lemon / Grapefruit)
Please choose one from the right. + CALPICO SOUR « LYCHEE CALPICO SOUR

A VEGETARIAN OPTION (Some items may not be suitable for strict vegetarians or vegans.Please ask your server for more details) @ RAW M SHELLFISH SPICY
] ¥k




