
 

Nigiri      (pairs) 

 

 Japanese Horse Mackerel Aji 9 

 

 Japanese Horse Mackerel Tataki  Aji tataki 18 

 

 Canadian Sweet Shrimp Amaebi     12 

 

Monkfish Pate (nigiri or tataki) Ankimo             9/17 

       

Squid Bano Ika  6 

 

Pacific Blue Prawn Ebi 6 

 

Japanese Yellowtail Hamachi 9 

 

East Coast Halibut Hirame 8 

 

Hokkaido Scallop Hotate 9 

 

Alaskan Salmon Roe Ikura 8 

 

     Tofu Inari 5 

 

 Seared Bonito Katsuo     8  

 

Spicy Cod Roe Mentaiko 8 

 

Yellow Fin Tuna  Maguro 8 

 

Spicy Scallops Piri-Kara Hotate 8 

 

Mackerel Saba 6 

 

Cured Atlantic Salmon Sake 8 

 

Cured Scottish Salmon Sake, King 9 

 

Albacore Tuna Shiro Maguro 8 

 

Garlic Albacore Tuna Niniku Shiro Maguro 9 

 

Kelp Cured Red Snapper Tai 8 

 

 Tea Marinated Octopus Tako                             7 

 

Organic Sweet Omelet Tamago 6 

 

Cured Flying Fish Roe  Tobiko 7 

 

Blue Fin Belly Toro 16 

 

Grilled Fresh Water Eel Unagi 10 

 

Santa Barbara Sea Urchin Uni 12 

 

 

 

Sashimi (3pcs/5pcs/7pcs) per selection 

    Standards  

     Maguro, Sake, Shiro Maguro,  10/14/20 

      Hotate, Katsuo,  

    Deluxe  13/17/22 

     Hamachi, King Salmon, Hirame, Aji, Tai 

 

 

Blue Fin Fatty Tuna Toro mkt price 

 

Blue Fin Tuna Meiji Maguro mkt price 

 

Big Eye Tuna Bachi Maguro mkt price 

 

Fresh Wasabi 2  

Maki Mono      (roll) 

 

 All Season crab, tuna, avocado, bbq eel                    17       

 California snow crab, avocado  8 

 Dragon shrimp, crab, bbq eel, avocado 17 

 Farmer’s Vegetable season’s best 7 

 Negihama yellow tail, scallion  8 

 N. Main albacore, crab, shrimp, spicy sauce 16 

 Norwegian salmon, ikura, avocado, cucs, negi 16 

 Rainbow crab, freshest fish  16 

 Rock-n-Roll eel, avocado, tobiko                           10 

 Sasa seasoned tuna, tempura prawns, avocado 16 

 Spicy Tuna yellow fin, garlic chili 10 

 Spider soft shell crab, avocado, greens 11 

 Tekka yellow fin tuna 7 

 Tempura Shrimp avocado, greens 10 

 Avo-Kyu avocado, cucumber, sesame seeds               7 

 Walnut Creek soft shell, salmon, tuna, tobiko 17 

 

Platters 

  Omakase (chef’s choice of the freshest fish) 

      

   #1            50  

8pc. Maki mono 

 6pc. Nigiri 

 10pc. sashimi 

  

    #2              75  

12pc. Maki mono 

 12pc. Nigiri 

 12pc. sashimi 

 

   #3            100  

16pc. Maki mono 

 14pc. Nigiri 

 18pc. sashimi 

 

Sashimi Expedition              75/150         

Chef Philip Yang’s signature collection of the 

market’s most fresh available for the day.  

Only the best catch is presented for this 

seasonal inspiration of the ocean’s bounty.  

 

 

 

(all fish are subject to availability) 

 

 

 

 

from the sushi bar of philip yang 4/10/12 

 

Parties of six or more 20% service charge will apply 

 


