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SUSHI

SR £ b b 2n PICK YOUR POKE / WARM BOWL
SUNKISSED SALMON 169

Seared salmon, crab meat, avocado, jicama, cucumber, red roe,
chives with wasabi mayo & mentaiko mayo

STEP 3.
UPSIZE YOUR BOWL +$3(OPTIONAL)

ALOHA (el

3 /\; (< » Salmon & tuna, mesclun, avocado,
Wass ey < SUERa cucumber, tamago, purple onion, UNAGI MANIA 13.0
& SR AR spring onion, flying fish roe, alfalfa, Lot ¢ burdock cri illed eel 1 '
‘. ; 2R 4@ Yo, pUE0 RS (T LI T VIR sesame seed & classic soy sauce OtUS TOOt, DUFAOCK Crisp, gritied €€, tlamago,
flying fish roe, crunch, shiso leaf, cucumber,
CATERPILLAR 12.9 HEATWAVE 14.9 marinated radish, purple onion & sesame seed
Crab meat, cucumber, avocado, jicama, Spicy tuna, avocado, cucumber, jicama, i sy s e
flying fish roe, sesame seed & eel sauce mizuna, pepper grass with spicy mayo CHA CHACHA 139 MENTAI KO ABURI .FISH 10
Salmon & tuna, mesclun, avocado, Crispy white fish, pickled daikon, tamago,
feta cheese, arrugula, tamago, purple cucumber, spring onions & mentaiko mayo
onion, red watermelon, spring onion, sauce
J‘ . tomato, cherry tomato, sesame seed
. s S &sriracha ot sauce CHICKEN TERIYAKI 10.9
DOS AMIGOS 129 KPOP 129 Teriyaki chicken, miso cucumber, soft boiled 1/2 Roll + Slaw with Jicama & Cabbage
Grilled eel, cream cheese, avocado, jicama, Spicy crab meat, kimehi, avocado, jicama, egg,nori flakes, spring onions & sesame seed + Fried Fish Patty
cucumber, tempura crunch, chives, red roe, cucumber, flying fish roe, chives with spicy GREEN GODDESS ©9
tamago with eel sauce mayo Pan-seared tofu, mesclun, tamago,
corn, cherry tomato, cucumber,
carrots, edamame, beetroot, crunch,
sesame seed & sesame Miso sauce ZESTY SALMON 119
' ' o Salmon, grapefruit, purple onion,mesclun,
CALIDREAM 16.9 § tomato, carrots, olives, capers, sesame seed,

GO GREEN 129

fruits vinaigrette

Fried prawn, tamago, chives, jicama, SEOULSURFER 139

Asparagus, sweet potato, lettuce, jicama, avocado, cucumber, strawberries, bread :
Salmon &tuna, mesclun, marinated

avocad.o, cupumber, kanpyo, alfalfa, green crunch, eel sauce & yuzu mustard : N
laver with miso sauce radish, cucumber, carrots, flying fish

PACIFICSUNSET 11.9

“TOe, spring onion, seaweed, sesame Tuna, soft boiled egg, mesclun, french bean,
seed & korean spicy sauce tomato, potato, capers, olives, anchovy red

A wine vinaigrette

“WILD ABOUT , & F A -
WASABI 14.9 |
Salmon & tuna, mesclun, cucumber, = = \"@
TOP UP $4 FOR AHOUSE avocado, radish, tamago, salmon roe,
SALAD + SOUP OF THE DAY ~ shiso leaf, sesame seed & wasabi EGG CUPS 49
acc Salmon & roe/Truffles/Unagi
YUZU BLISS 14.9 @

SOUP OF
THEDAY 27/

Please ask our staff for today’s offer

AFTER 5PM, $1.5

Salmon &tuna, mesclun, cucumber,
avocado, roselle apple, orange, spring
onion, purple onion sesame seed &
yuzu sauce

NONN

TOP UP: $1 FOR HEATWAVE, DOS AMIGOS.
$2 FOR SUNKISSED SALMON, CALI DREAM




