
	

 
Oysters 
 

*White Stone (VA)              3/pc 
 

*Chesapeake  (MD)            3/pc 
 

*Top Neck Clams                2/pc 

 
Cold Tasting 
 

Watermelon Lemon, feta, lemon & mint   8 
 

*Hamachili Ponzu, orange   15 
 

*Tuna Poke Crunch Gochujang  12 
 

*Walutaki  Mango, peanuts, nouc cham  14 
 

*Tuna Tartar  Avocado, kosho emulsion  16 
 

 
Hot Tasting 
 

Crab & Corn Chowder    9 
 

Fried Oysters  Togorashi, yuzupon  14 
 

Duck Pot Stickers  Honey soy sauce  14 
 

PEI Mussels Jalapeno, garlic, white wine  15 
 

Crispy Calamari  Sweet chili   15 

 
Salads  
 
Heart of Romaine Garlic, lemon dressing  9 
Add chicken 7/ Salmon 9/shrimp 12 
 
Kale Salad Beets, feta, walnuts and sherry  11 
 

*Rainbow Sashimi Salad   15 
 Slices of tuna, salmon, escolar, avocado & wasabi dressing   
 

*Salmon Salad    17 
Avocado, pickled vegetables, seaweed &  
sesame rice wine vinaigrette 
 

Grilled Jumbo Shrimp Salad   19 
Red peppers, cranberries, almonds, warm goat cheese  
& passion fruit vinaigrette    
 

Honey Lemongrass Chicken   15 
Napa cabbage, kale, apple, candied cashews  
& sherry vinaigrette 
 

*Grilled Yellowfin Tuna Salad 19 
Edamame, green beans, corn, grape tomatoes, baby lettuce  
& citrus ponzu vinaigrette  

 
Vegetarian 
 

Tempura		Kabocha  Ponzu  8 
 
Zuchini & Onion Pakora Tamarind   10 
 
Butternut Squash Pakora Tamarind  10 
 
Sweet Potato Chaat  Mango powder  9 
 
Fried Brussels Sprouts Peanut cream  8 
 
Edamame  Sea salt   5 

 
Sandwiches 
 
 

*Angus Beef Burger   14 
Brioche bun, caramelized onion, lettuce, cheddar 
& hand cut fries 
 
*Salmon Burger   13 
Pan seared shichimi togarashi, “tare glaze”  
salmon, cucumber & hand cut fries 

 
Grilled Cheese Sandwich   13   
Tomato, cilantro, cheddar, chipotle mayo & hand cut fries 
 
*Grilled Yellowfin Tuna Tortilla   15  
Guacamole, pico-de-gallo, chipotle mayo & hand cut fries 
 
Pork Belly OR Beef Short Rib  
Tiger Bites  16  
Jalapeno, cilantro, scallion, peanuts, steamed bun 
 
Crab Cake Sandwich  18  
Tomato, lettuce, pickled onion, 
 yuzu tartar sauce, hand cut fries 

 
Fresh Maine Lobster Roll  24   
Soft house roll, shredded apple salad & hand cut fries 

 
Entrees 
 
Veggie  Ramen  17 
 Soy milk broth/ tofu 
 
Spicy Miso Ramen 18 
 Shrimp, squid   
 
*Mapo Tofu Sichuan pepper, shiitake  16 
Add egg  2 
 
Fish & Chips   15 
Cod filet, Asian slaw, hand cut fries 
 & yuzu tartar sauce 
 
*Salmon   23 
Curry lentil, cilantro chutney 
 
Icelandic Cod   24   
Crab meat, panko, yuzu 
 
Crab Cake   26 
Mango slaw, sriracha aioli 
 
*Scallops   27 
Kabocha, shiitake, ponzu butter 
 
*Filet Mignon   26 
Sichuan chili 
 
Grilled Shrimp   25 
Kung Pao, sesame sauce 
 
Free Range Chicken   20 
Scallion truffle oil 
 
Chilean Sea Bass   MP 
Bok choy, miso, jalapeno 
 
 
 
 



	

A	Gratuity	of	20%	will	be	added	to	parties	of	eight	of	more	*These	items	may	be	served	raw	or	undercooked.	Consuming	raw	or	
undercooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.	

 
 
 
Makimono 
 
 
 

*Tuna  8 
 
*Spicy Tuna  8 
 
*Salmon Skin  5 
 
*Salmon avocado  8 
 
*Yellowtail & scallion  8 
 
*Yellowtail & jalapeno  8 
 
Eel Cucumber  10 
  

Shrimp Tempura  9 
 
California  7 
 
Sweet potato  5 
 
*Toro & Scallion  17 
 
*Spicy Scallop  14 
Cucumber, spicy mentaiko mayo, crunch 
 
*Crunchy Tuna  13 
Cucumber, avocado, jalapeno, chili aioli 
 
Maine Lobster  19 
Soy paper, tempura sweet potatoes 
 
*Blue Crab  14 
Cucumber, avocado, crunch, tobiko, sesame 
 
*Crunchy Ebi 12 
Avocado, pickled cabbage, sweet chili 
 
Kabayaki  12 
Salmon skin, kani, cucumber, avocado, ito-bonito 
 
Hell  13 
White fish, jalapeno, cream cheese, 
tempura fried, habanero sauce 
 
Soft Shell Crab  16 
Avocado, cucumber, spicy mayo, tobiko 
 
Firecracker  16 
Tempura shrimp, blue crab,avocado, crunch 
 
*Flying Hawaiian  15 
Yellowtail, walu, avocado, chipotle, aioli, ume gastric 
 
*Paradise  16 
Blue crab, salmon, avocado, pickled jalapeno, 
mango, tobiko, smoked jalapeno 
 
Farmstead  12 
Inari, shiitake, gobo, avocado, 
 sweet drop pepper, sweet miso 

 
 

 
 
 
Sushi & Sashimi 
(Price per/pc minimum 2pc) 
 
*Akami   5 
 Tuna, negi dare   
 
*Hamachi   4.5 
Yellowtail, pickled jalapeno   
 
*Hamachi Toro   5 
Yellowtail belly, ginger, scallion  
 
*Sake   4 
Salmon, kizami wasabi   
 
*Sake Toro   4.5 
Salmon belly, ginger, tare   
 
*Walu Walu   3 
Escolar, jalapeno   
 
*Namahotate   5 
 Dayboat scallop, yuzu kosho   
 
*Ikura   4.5 
Salmon roe   
 
Avocado   2.5 
 Sweet miso   
 
*Unagi   4.5 
Freshwater eel   
 
*Blue Fin ‘O’ Toro  10 
 Tuna belly, ginger, scallion  
 
*Botan Ebi   6 
Sweet Shrimp, ponzu glaze   
 
*Sushi Lunch  15 
( assorted sushi & choice of roll) 
California Roll, Salmon roll or Spicy Tuna roll 
 
*Sashimi Lunch  17 
(assorted sliced fish & choice of roll)  
California Roll, Salmon roll or Spicy Tuna roll 
 

 
*Chirashi Lunch 15 
Bowl of sushi rice, slices of Tuna, Salmon, Ebi & Whitefish 
 
*Poke Bowl 16 
(Tuna or Salmon) 
Sushi rice, avocado, seaweed, ginger, edamame, corn 
 
*Spicy Tuna Donburi  16 
 
Unagi Donburi 18 
BBQ Eel, unagi sauce 


