
green seaweed,  
bean sprouts, sesame

baby spinach,  
black sesame sauce

Wakame Wakame 
SaladSalad

Spinach   Spinach   
GomaaeGomaae

茎茎
若若
布布
のの
胡胡
麻麻
和和
ええ

法法
蓮蓮
草草
ごご
まま
和和
へへ$$66 $$77

chilled dashi broth,  
nameko mushrooms, 
pickled okra, tonburi

Sukui TofuSukui Tofu すす
くく
いい
豆豆
腐腐

$$1212

hishiho miso, 
buckwheat, rayu

Cucumber Cucumber 
SunomonoSunomono

胡胡
瓜瓜
のの
酢酢
のの
物物

$$1010

carrot, cucumber,  
radish, red pepper

Spicy   Spicy   
PicklesPickles

和和
風風
キキ
ムム
チチ

$$55

burdock root,  
shichimi, sesame

black seaweed,  
carrot, konnyaku,  
aburaage, sesame

furikake

Kinpira  Kinpira  
GoboGobo

HijikiHijiki EdamameEdamameきき
んん
ぴぴ
らら
牛牛
蒡蒡

ひひ
じじ
きき

枝枝
豆豆

$$55 $$66 $$66

steamed shrimp dumplings, 
soy vinegar, spicy mustard

lobster, pickled peach,  
chive oil

*contains pork

Ebi ShumaiEbi Shumai

Chilled corn Chilled corn 
potagepotage

海海
老老
しし
ゅゅ
ーー
まま
いい

トト
ウウ
モモ
ロロ
ココ
シシ
のの
摺摺
流流
しし
汁汁

$$1414

$$1616

white miso,  
enoki mushroom, aburaage, 

wakame, scallion

Miso SoupMiso Soup 味味
噌噌
汁汁

$$66

sliced yellowtail,  
yuzu nikiri shoyu,  

serrano pepper, rice puffs

Hamachi Hamachi 
PonzuPonzu

ピピ
リリ
辛辛
はは
まま
ちち

$$2020
tuna, mashed avocado,  

soy sauce, wasabi olive oil,  
sea salt flakes

housemade bucatini, uni 
cream, sea spaghetti, ikura, 

bubu arare

Tuna GuacTuna Guac

Squid ink Squid ink 
pastapasta

ググ
ワワ
カカ
モモ
レレ

自自
家家
製製
イイ
カカ
墨墨
稲稲
庭庭
うう
どど
んん

$$2020

$$2828

I Z A K AYAI Z A K AYA   居酒屋居酒屋

カカ
ルル
パパ
ッッ
チチ
ョョ

ウウ
ニニ
クク
リリ
ーー
ムム

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



F R I E DF R I E D   揚げ物揚げ物  

GR I L L E D  /  PA N  SE A R E DGR I L L E D  /  PA N  SE A R E D   焼き焼き物物

russet potatoes,  
mentaiko kewpie  

mayo sauce

Japanese eggplant,  
sweet miso glaze,  

pickled cauliflower, sesame
soy chili vinegar sauce,  

red onion, scallion, lemon

Mentaiko Mentaiko 
FriesFries

Karaage  Karaage  
WingsWings

Nasu Nasu 
DengakuDengaku

フフ
レレ
ンン
チチ
フフ
ララ
イイ

手手
羽羽
先先
のの
唐唐
揚揚
げげ

茄茄
子子
田田
楽楽
焼焼
きき

$$88 $$1515$$1010

roasted fennel, Calabrian chili, 
preserved lemon, golden raisins, 
castelvetrano olives, shiso pesto

GanmodokiGanmodoki 自自
家家
特特
製製
がが
んん
もも
どど
きき$$1212

fried chicken cutlet, milk bread, 
peach katsu sauce, caramelized 

onion, yuzu kosho pickles

Torikatsu Torikatsu 
SandoSando

鶏鶏
カカ
ツツ
ササ
ンン
ドド

$$1616

shio koji-miso 
marinade, lemon, 

yuzu sauce

Koji   Koji   
CabbageCabbage

焼焼
きき
キキ
ャャ
ベベ
ツツ

$$1212
pork and vegetable 

dumplings, soy vinegar, 
spicy mustard

GyozaGyoza ギギ
ョョ
ーー
ザザ

$$1010
ground chicken thigh,  

bacon, kimchi,  
tare glaze, jidori egg yolk

TsukuneTsukune つつ
くく
ねね

$$1515

salsa verde

Yaki Yaki 
ShishamoShishamo

焼焼
きき
しし
しし
ゃゃ
もも
魚魚

$$1616

bacon, kewpie 
mayo, katsu sauce, 
bonito, beni shoga, 

tenkasu

Sourdough Sourdough 
OkonomiyakiOkonomiyaki

おお
好好
みみ
焼焼
きき

$$1717
shiro dashi glaze,  

black sesame 
yakiniku, shichimi 

togarashi

achiote braised and 
grilled kurobuta 
pork belly, yuzu-

habanero curtido, 
ajitama

thinly sliced prime 
ribeye, sweet dashi 

broth, udon noodles, 
broccoli rabe,  

grated provolone

Wagyu Wagyu 
Zabuton Zabuton 
SteakSteak

KakuniKakuni Niku Niku 
UdonUdon

和和
牛牛
スス
テ テ 
ーー
キキ

豚豚
肉肉
のの
角角
煮煮

洋洋
風風
肉肉
うう
どど
んん

$$3838 $$2020 $$2727
salt-broiled  
Norwegian 

mackerel, grated 
ginger & daikon

Saba Saba 
ShioyakiShioyaki

ささ
ばば
塩塩
焼焼
きき

$$1818
grilled dayboat 

scallops, roasted 
corn, bacon dashi, 

brown butter,  
shio kombu 

Hotate Hotate 
YakiYaki

焼焼
きき
帆帆
立立
貝貝

$$2626

umeboshi,  
balsamic vinegar, 

honey, shiso

Lamb ribsLamb ribs ララ
ムム
肉肉
スス
ペペ
アア
リリ
ブブ$$1818

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

南南
京京
ソソ
ーー
スス



Sashimi Moriawase
tuna, king salmon, Japanese fish (6pc) — $21

Sashimi Deluxe
chef’s selection of tuna, salmon, and assorted 
japanese fish (14pc) — $46

Chirashi
chef’s selection of lean and fatty tuna, king 
salmon, japanese fish, tamago, and ikura over 
seasoned sushi rice — $52

Royal Chirashi
premium bara chirashi with all the fixings. 
includes an assortment of japanese fish from 
toyosu market, plus uni, japanese scallop, 
ikura, osetra caviar, and tamago — $155

Tekkadon
sliced tuna, seasoned sushi rice,  
pickled jalapeño, tempura crisps, scallion, 
sesame seeds — $30

Sakedon
sliced king salmon, seasoned sushi rice, 
pickled jalapeño, tempura crisps, scallion, 
sesame seeds — $30

S A SH I M I  &  CH I R A SH IS A SH I M I  &  CH I R A SH I     刺身&五目ちらし寿刺身&五目ちらし寿司司

Guac
tuna and avocado topped with king salmon, 
drizzled with wasabi olive oil and soy sauce 
(8pc) — $20

Bloc Party 
king salmon, avocado, cucumber,  
pickled jalapeño, topped with yellowtail, 
sesame seeds, chive (8pc) — $20

Dragon 
unagi, takuan, cucumber, topped with 
avocado, sesame seeds (8pc) — $19

Roasted Red Pepper
avocado, asparagus, braised shiitake 
mushroom, and fried garlic topped  
with roasted red pepper and wasabi olive oil 
(8pc) — $14

Metapod
wasabi tobiko, tuna, avocado, spicy miso 
mayo sauce, sesame seeds (6pc) – $12

Aka-Taka 
tuna, fatty tuna, takuan, ikura, chive  
(5 jumbo pc) — $27

B Roll 
shrimp tempura, salmon, yellowtail, asparagus, 
red miso sauce (5 jumbo pc) — $16
 
Spicy Crunchy Tuna 
tuna, cucumber, pickled jalapeño, tempura 
crisps, spicy miso mayo sauce, sesame seeds 
(6pc) — $12

Spicy Crunchy Salmon 
salmon, cucumber, pickled jalapeño, tempura 
crisps, spicy miso mayo sauce, sesame seeds 
(6pc) — $12

Shrimp Tempura Avocado 
fried shrimp tempura, avocado,  
miso mayo sauce, sesame seeds (6pc) — $10

Spicy Crab Tempura
shrimp tempura and cucumber roll topped 
with spicy crab salad (mentaiko, masago roe, 
spicy kewpie mayo sauce), sesame seeds 
(6pc) — $16 

California
kani surimi (imitation crab stick), avocado, 
cucumber, sesame seeds (6pc) — $6

 

Avocado Cucumber 
avocado and cucumber, sesame seeds  
(6pc) — $5

Tuna Avocado 
tuna and avocado, sesame seeds (6pc) — $10

Salmon Avocado 
king salmon and avocado, sesame seeds 
(6pc) — $10

Yellowtail Avocado
yellowtail and avocado, sesame seeds  
(6pc) — $10

SUSH I  R OL L SSUSH I  R OL L S     巻き寿司巻き寿司

BU NSBU NS   バンバン

slow braised pork belly, cucumber,  
scallion, kewpie mayo,  
black bean bbq sauce

pork and beef cutlets, lemon aioli, 
pea shoots

potato, carrot, onion,  
fukujin zuke, scallion 

Chashu Chashu Menchi KatsuMenchi Katsu CurryCurryチチ
ャャ
||
シ シ 
ュュ
||

ミミ
ンン
チチ
かか
つつ
ババ
ンン

カカ
レレ
||

$$1212 $$1212 $$1010

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


