STARTERS

EDAMAME SOY BEANS ccomplimentary)
b SOUPS & NOC
SHRIMP & VEGETABLE TEMPURA MISO SOUP (com
9

CHICKEN KARA-AGE SHRIMP WONTON SOUP

(=}

PORK GYOZA DUMPLING NABEYAKI UDON

SALAD

SEAWEED WAKAME SALAD" TONKOTSU RAMEN

DELUXE SEAFOOD CITRUS SALAD®
8

- i SPICY MISO RAMEN

I AHI AND ALBACORE TATAKI SALAD®

a8

TOFU SESAME SALAD NIGIRI/SASHIMI*

ALBACORE
AMBERJACK
EGG
CARPACCIO" (s pieces) FRESHWATER EEL
£ TUNA WASABI INARI AGE TOFU
OCTOPRUS
= SALMON

SALMON ROE |
¥ ALBACORE TATAKI WITH SESAME DRESSING S

AND CRISPY LEEKS SHRIMP
TUNA

> YELLOWTAIL

¥ OCTOPUS WITH YUZU CITRUS CHIMICHURRI
ND MASAGO SMELT EGG

HAMACHI PONZU TRUFFLE




=

CHEF’S SIGNATURE ROLLS

SIGNATURE ROLLS et 8 pieces)

# CHAMPAGNE LOBSTER IN YUZU WRAP

8l rell, avocado, daikor

BAKED SNOW CRAB AND EEL DYNAMI =

#.TRUFFLE CREAMY LOBSTER TEMPURA ROLL

SNOW CRAB CALIFORNIA

oW crab, and cucumber wrapy

13

BOX YELLOWTAIL IN GARLIC PONZU*
Spicy tuna topped with yellowtail serve

nzu and scallion 8

|ZUMI RYU FUTOMAKI

BOX SALMON AND CRAB*

= COMBINATION®

SUSHI COMBO

RAINBOW*

SALMON LOVERS ROLL*
i S DX SUSHI COMBO

1110

ETUNA SEARED TATAKI* ]
r SUSHI NIGIRI COMBO

S e ASSORTED SASHIMI COMBO

) 18
n
10
CRISPY PHILLY®
ASSORTED MOCHI ICE CREAM 5
10
|ZUMI SAMPLER 5
IZUMI SPIDER ROLL®
9

SURF AND TURF*




