SAPPETIZERS

coconut shrimp

6 battered & fried coconut shrimp,
served w/ sweet chili garlic sauce 10

tempura veggies’

sweet potato, zuchinni, onion, & asparagus
served with house-made tentsuyu sauce 8

tempura combo

tempura veggies with 3 tempura battered
shrimp served w/ house tentsuyu sauce 10

korean wings

(6) piece chicken wings and drummettes
coated with Korean Chili sauce, served w/
wasabi ranch 11

pork gyoza
house-made gyoza with pork, lions mane
& shitake mushroom, green onion 8

VEGGIE 6

crab rangoons

house-made with snow crab, cream cheese,
and herbs rolled in wonton paper and fried,
served w/ sweet chili garlic sauce 7

stuffed mushrooms

white mushrooms, hollowed out and stuffed
with snow crab, cream cheese, and herbs 8

egg rolls

3 egg rolls with zucchini and carrots,
served w/ sweet chili garlic sauce

CHICKEN / PORK 9
VEGGIE 8

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE.

V =VEGETARIAN

zensai sampler

two veggie egg rolls, two crab rangoons,
tempura veggies, two stuffed mushrooms 15

zensai sampler deluxe

four veggie egg rolls, four crab rangoons,
tempura veggies, four stuffed mushrooms 25

oysters

rotating selection of fresh oysters with yuzu
caviar & house-made wasabi cocktail sauce.
limited availability MP F

T\

seared kama
(fish cheek) limited availability MP F

SIDES

T\

MISO 3V EDAMAME 3"
SPICY EDAMAME 5"

CRISPY BRUSSELS’ SPROUTS 7"
BLISTERED SHISHITO PEPPERS 5"
STEAMED WHITE RICE 3"

S A L A D S [premium fish available]

T\

SASHIMI SALAD

tuna, hamachi, or salmon on top of mixed greens,
avocado, cherry tomatoes, seasonal fruit, & ponzu
vinaigrette choose: small 16 / large 24

POKE SALAD

tuna, hamachi, or salmon on top of greens &
avocado with poke dressing, cucumber,
macadamia nuts, ogo seaweed, & nori
choose: small 15/ large 22

SEAWEED satap 4 SUNOMONO saLap 4

GF = GLUTEN-FREE (DOES NOT DENOTE CELIAC SAFE)




house

SROLLS

ALL HOUSE ROLLS ARE URAMAKI STYLE (RICE ON OUTSIDE)

airmail
spicy albacore, mango, and cucumber topped
with avocado and basil yuzu sauce 13

pony express
snow crab, kaiware sprouts, and
asparagus topped with ebi, avocado,
and spicy yuzu sauce 14

tiger

spicy tuna, avocado, cucumber, and sprouts
topped with salmon, shaved lemon, red
tobiko, black sesame, and tataki sauce 16

lotus

tempura sweet potato topped with grilled
zucchini, avocado, and tsuyu sauce 9

red dragon

tempura shrimp, cream cheese, and
asparagus topped with spicy tuna 15

black dragon
snow crab, cucumber, and asparagus
topped with eel, avocado, and eel sauce 15

[ ]
tilt
spicy salmon, avocado, asparagus,

topped w/ tuna, tempura crunch,
sprouts, spicy eel sauce 16

san francisco

tempura shrimp, cream cheese,
cilantro, cucumber, topped w/ red
tobiko and avocado 12

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE.

V =VEGETARIAN
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holy molé

spicy tuna, avocado, cucumber,
topped w/ strawberry, cocoa powder 11

retrograde

tuna, asparagus, topped w/ avocado,
white & black sesame seeds, sriracha 14

checkmate

spicy salmon, cucumber, mango, topped
w/ white tuna, ponzu, black tobiko, serrano 16

AN

sunset

spicy tuna, tempura shrimp, avocado,
cucumber, topped w/ hamachi, sprouts 15

rendezvous

tempura shrimp, cucumber, mango,
cream cheese, topped w/ spicy salmon,
black sesame, yuzu 14

T

chupacabra

salmon, cucumber, avocado, topped w/
tuna, avocado, green onion, white & black
sesame, eel sauce 16

sasquatch

avocado, tempura asparagas, cream cheese,
topped w/ spicy albacore, red onion, aioli,
eel sauce, green onion 13

T\

monte vista

tempura unagi, jalapeno, avocado, cream
cheese, tempura chips, and eel sauce 14

GF = GLUTEN-FREE (DOES NOT DENOTE CELIAC SAFE)




traditional

LROLLS sraw

GREEN DRAGON ROLLU
tempura shrimp, cucumber, and
asparagus topped w/ avocado

CATERPILLAR ROLL"
eel, cucumber, and kaiwari sprouts
topped w/ avocado

FIRECRACKER ROLL’

tempura shrimp, snow crab, cucumber,
avocado, topped w/ spicy crab, tempura
flakes, eel sauce

RAINBOW"
snow crab, avocado, cucumber, topped
w/ tuna, yellowtail, shrimp

SPIDER ROLL'
cucumber, asparagus, kaiwari (sprouts),
yamagobo, deep fried soft shell crab

SALMON SKIN ROLLF
cucumber, asparagus, kaiwari (sprouts),
yamagobo, deep fried salmon skin

SPICY TUNA / SALMON ROLL"
cucumber, avocado, spicy tuna/salmon

SPICY HAMACHI / ALBACORE ROLL"
kaiwari, cucumber, spicy hamachi / albacore

CALIFORNIA ROLL"

snowcrab, cucumber, avocado

NEGI HAMA ROLL'
hamachi, green onion

EEL CUCUMBER ROLL"

TEKKAMAKI ROLL"
hamachi and green onion

N I G I R I [premium + $1]

TUNA 7 GF
ALBACORE 6°¢ EBI
MASAGO 5

SNOW CRAB 7¢F
WA LU (white tuna) 5 ©F

UNAGI
TOBIKO

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE.
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SALMON 6
4GF
HAMACHI 6°¢F
6
6

V =VEGETARIAN

OTHER HOSOMAKI ROLLS"

cucumber 4 avocado 5
asparagus 5 salmon 7
TRADITO 13

tuna, salmon, or hamachi sashimi
topped w/ leche de tigre, herbs, avocado

HAMACHI SERRANO 15
tuna, salmon, or hamachi sashimi
topped w/ leche de tigre, herbs, avocado

TORCHED SALMON 12
salmon sashimi, torched, topped w/

garlic ginger ponzu, nori, marinated

salmon roe, togorashi

POKE 12
tuna, salmon, or hamachi, mixed

w/ poke dressing, macadamia nuts,

ogo seaweed, nori, cucumber

CHIRASHI BOWL 26
sushi rice topped w/ 2 pieces each

tuna, walu, salmon, & hamachi, radish,
sprouts, ebi, red & black tobiko

SUSHI-SASHIMI BOARD 30
(serves 2--4; premium fish available via upcharge / availability)

choice of (2) spicy tuna, spicy salmon, or
spicy hamachi uramaki rolls, served w/ (2)
pieces each tuna, salmon, hamachi sashimi

DELUXE S/S BOARD 48
(serves 2 — 4; premium fish available via upcharge / availability)

choice of (3) spicy tuna, spicy salmon, or
spicy hamachi uramaki rolls, served w/ (4)
pieces each tuna, salmon, hamachi sashimi

NN NN N

S A S H I M I [premium + $2]

WA LU (white tuna) 11 SF
TUNA 14 ¢F
SALMON 12 GF
HAMACHI 12 ©F
ALBACORE 12 ¢F

GF = GLUTEN-FREE (DOES NOT DENOTE CELIAC SAFE)




SENTREES

orange chicken

tempura chicken with yuzu-orange glaze
served w/ fried or white rice 15

orange tofu

tempura tofu with yuzu-orange glaze
served w/ fried or white rice 12

hoisen glazed salmon
60z skin-on scottish salmon filet, served
on top of edamame succotash, topped w/
spicy ponzu & kaiware sprouts 18

soy glazed ribeye

100z top ribeye, grilled to order, served
with white rice, fried rice, brussels sprouts,
or french fries 24

korean fried chicken dinner
2-piece, dredged and double fried,
served w/ hawaiian macaroni salad,
white rice, and gojuchang sauce 16

coconut shrimp dinner

battered & fried coconut shrimp, served
w/ macaroni salad, white rice, and sweet
chili garlic sauce 15

fish and chips

panko-coated seasonal fish, served w/
french fries, yuzu tarter, lotus cocktail sauce,
and lemon 15

kung pao chicken

braised chicken, rice, onion, water chestnuts,
peanuts, and chili pepper 12

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE. V =VEGETARIAN

SOUPS,
NOODLES & RICE

MISO SOUP 3

BEEF RAMEN 13
48-Hr shoyu chicken broth, braised
sirloin, soft-boiled egg, green onion,
cilantro, ramen noodles

CHICKEN UDON 12
shio chicken broth, braised chicken

thigh, soft-boiled egg, black garlic oil,
black sesames, green onion

PORK SOBA 13
soba noodles w/ roasted pork

belly, sliced fish cake, pickled

bamboo, baby beech mushrooms,
soft-poached eggs

VEGGIE RAMEN 12
zoodles and ramen, veggie broth,
sauteed sweet potatoes, onion,
asparagus, bell peppers, black sesame oil

TOM KA-GAI SOUP 8
coconunt milk, lemon grass, braised
chicken, mushroom, topped w/ cilantro,
lime, green onion, chili oil

LOTUS FRIED RICE 13
braised chicken, shrimp, pineapple,

white rice, egg, onions, carrots, peas,
macadamia nuts

FRIED RICE WITH BEEF,
CHICKEN OR SHRIMP 10

white rice, egg, onions, carrots, peas,
and choice of protein

PLAIN FRIED RICE 8

GF = GLUTEN-FREE (DOES NOT DENOTE CELIAC SAFE)
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