
S A S H I M I

 5  P C.
5C O C K TA I L S

roku gin, st germain, shiso, yuzu,
sparkling sake, prosecco

Y U Z U  +  S H I S O 1 3

Toki Whiskey, lemongrass, ginger, 
soda, lemon

G I N G E R  +  C I T R U S 1 3

Bacardi rum blend, spiced
pineapple, li hing mui, lime

P I N E A P P L E  +  S P I C E 1 3

rose city vodka, lychee, plum, 
spiced umeshu, lemon

LYC H E E  +  P L U M 1 3

W I N E

Columbia Gorge, Oregon

M AT Z I N G E R  D AV I E S 1 0  |  3 8  
S a u v i g n o n  B l a n c

Salem, Oregon

W E S T  M O U N T  E S TAT E 1 1  |  4 1  
C h a r d o n n a y

Dundee, Oregon

L A N G E  E S TAT E 1 1  |  4 1  
P i n o t  G r i s

Sherwood, Oregon

P O N Z I  V I N E YA R D S 1 0  |  3 6  
D r y  R i e s l i n g

Umpqua Valley, Oregon

A B AC E L A  V I N E YA R D S 1 3  |  4 8  
Te m p r a n i l l o

Chehalem Mtn, Oregon

R O C O  W I N E S 1 2  |  4 5  
P i n o t  N o i r

Columbia Valley, Oregon

D R U M H L L E R  V I N E YA R D S 1 0  |  4 0  
C A B E R N E T  S A U V I G N O N

Treviso-Venento, Italy

L A  C A N T I N A  P I Z ZO L ATO 9  |  3 3  
P r o s e c c o

Newberg, Oregon

A  TO  Z  W I N E S 1 1  |  4 1  
B r u t  R o s e

Columbia Gorge, Oregon

A R T E B E R R Y  M A R E S H 1 0  |  3 0  
P i n o t  N o i r  R o s e

S A K E

B E E R

Ku r o u s h i  O m a c h i
B L AC K  B U L L , 1 8  |  7 2  

E T E R N A L  E M B E R S , 1 0  |  5 0  

S e i k y o  O m a c h i ,
M I R R O R  O F  T R U T H , 1 6  |  5 0  

Ka m e i z u m i  N a m a z a ke ,
1 8  |  7 2  

D R A F T  S A P P O R O 5

M I G R AT I O N  S .O. P.  I PA 7

A S A H I  S U P E R  D R Y 6

TA L L  B O Y  C A N

B A M B O O  S A K E 1 5  |  6 0  

L I T T L E  L I LY 8  |  3 2  

W H I T E  S TAG 8  |  6 0  

O Z E K I  H OT  S A K E s m  7  |  l g  1 1

Items cooked to order. * Consuming raw, undercooked, or cooked to order items such as meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  All items are gluten free with a couple exceptions shown with “G L U T E N ”  Vegetarian dishes shown with “ V ”

E T E R N A L  S P R I N G

F R O M  T H E  G A R D E N

Crunchy fried cauliflower, spicy black bean 
sauce, toasted cashews, and cilantro

C A U L I F LOW E R  V 8

Blanched spinach tossed in sesame-soy dressing; 
served chilled

J A PA N E S E  S P I N A C H  S A L A D  V   7

Lightly cured cucumber slices, sweetened rice 
vinegar dressing, and sesame seeds 

S U N O M O N O  S A L A D  V    5

A variety of garden vegetables
Tempura is gluten free.

V E G E TA B L E  T E M P U R A  V 6

A D D  A  S H R I M P  + 2

MSC-certified albacore tuna, salmon, cu-
cumber, avocado, onion, seaweed, Bamboo 
poké sauce

R A I N B OW  B OW L 1 1

MSC-certified albacore tuna, avocado, negi, 
onion, cucumber, nori and Green Machine 
sauce

M S C  B A M B O O  B O W L 1 1

Sushi rice, sesame crab, tuna, avocado, green 
onion, togarashi,and poké sauce

H O K I  P O K I  B OX *  6  P C S . 1 4

Chef’s choice
H A N D  R O L L 5

Tuna, cucumbers, avocado, onions, wakame, 
and sweet and spicy sesame dressing

T U N A  P O K É * 1 1

F R O M  T H E  S E A

J u n m a i  G i n j o

Yu h o  E t e r n a l  J u n m a i

J u n m a i  G i n j o

J u n m a i  G i n j o

F R O M  T H E  G A R D E N

Crunchy fried cauliflower, spicy black bean 
sauce, toasted cashews, and cilantro

C A U L I F LOW E R  V 8

Blanched spinach tossed in sesame-soy 
dressing; served chilled

J A PA N E S E  S P I N A C H  S A L A D  V   7

Lightly cured cucumber slices, sweetened 
rice vinegar dressing, and sesame seeds 
A D D  M S C  A R CT I C  S U R F  C L A M ,  R E D  C R A B

A N D  S M O K E D  O CTO P U S  + 6

S U N O M O N O  S A L A D  V    5

Items cooked to order.

* Consuming raw, undercooked, or cooked to order 

items such as meat, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness. 

All items are gluten free with a couple exceptions shown 

with “G L U T E N ”

Vegetarian dishes shown with “ V ”

Chef’s choice filling G L U T E N

V E G E TA B L E  B U N  V 6

A D D  T R U F F L E D  M U S H R O O M S  + 1

3M I S O  S O U P 

A variety of seasonal produce

V E G E TA B L E  T E M P U R A  V 6

A D D  A  S H R I M P  + 2

+ black truffle saltAVO C A D O  V  1 05

+ seared with garlic butterPot & trap, CanadaS W E E T  S H R I M P * 1 88

+ seared with garlic butterPot caught, United States E A S T  C O A S T  R E D  C R A B 1 78

+ honey sumiso & yuzu koshoHydraulic dredge, CanadaM S C  A R CT I C  S U R F  C L A M 1 67

+ negi, ginger, ponzuPurse-seine, NorwayM AC K E R E L*  Konbu-cured 1 56N R

+ seared, yuzu vinaigrette & yuzu kosho

Trolling/hook & line, Oregon 

N I G I R I   S A S H I M I

+ orange, olive oil, lemon zest, sea saltOpen net pens, New ZealandO R A  K I N G  S A L M O N * 1 89

You can also order all 
nigiri  “neat” without 

toppings  or as
traditional sashimi.

Our selection of nigiri is prepared with

+ tosa soy & freshly grated wasabiDeep set longline, HawaiiT U N A *   1 89

+ yuzu juice & truffle saltOpen net pens, HawaiiH AWA I I A N  K A N PAC H I * 1 88

+ smoked cipollini onions, pickled shiitake                    

   mushrooms, avocado

I N A R I  V    5

+ freshly grated wasabiAlaskaI K U R A*  House-marinated 1 01 0

+ seared; either sweet or savory marinatedM S C  A L B AC O R E *   1 78

+ seasonal citrus & tosa soyOpen net pens, WashingtonS T E E L H E A D  T R O U T * 1 67

+ yuan zukeLine caught, AlaskaM S C  C O H O  S A L M O N *   1 56

S A S H I M I

 5  P C.

N I G I R I

2  P C.

+ lemon oil, dehydrated yuzu kosho, grapePots, Abrolhos Islands, AustraliaM S C  O CTO P U S  Smoked 1 78

YA K U M I
minimal and bright toppings to complement 

the flavor of each piece of fish. 

Scallop rake, Nova Scotia, CanadaM S C  S C A L LO P *  1 67

(1 pc.)

-

+ strawberry, lemon & sea saltPole caught, KoreaS E A  E E L 1 56N R

F R O M  T H E  L A N D

Chef’s choice filling G L U T E N

S T E A M E D  B U N *  7

Crispy fried, with dill kewpie-style mayo, 
sea salt

C H I C K E N  K A R A A G E 7

Sushi rice, sesame crab, tuna, avocado, 
green onions, togarashi, and poké sauce

H O K I  P O K I  B OX *  6  P C S . 1 4

Tuna, cucumbers, avocado, tataki yasai, 
wakame, sweet & spicy sesame dressing

T U N A  P O K É * 1 1

F R O M  T H E  S E A

1/2 lb beef burger on brioche bun with 
aged Tillamook white cheddar, caramel-
ized onions, momiji aioli, and tempura 
onion rings G L U T E N

S N A K E  R I V E R  FA R M S 
WAGY U  B U R G E R * 

1 5

S I G N AT U R E  R O L L S

A L L  R O L L S  A R E  8  P I E C E S  U N L E S S  OT H E R W I S E  N OT E D. 

Tempura fried green bean and green onion, topped 
with avocado, and cilantro sweet chili aioli

A D D  M S C  A L B A C O R E *  + 3

A D D  M S C  C O H O  S A L M O N *  O R  H O U S E  C R A B *   + 4

G R E E N  M AC H I N E *  V  1 1

Spicy MSC albacore, cucumber, and apple, topped 
with tuna tataki, basil, pickled mustard seeds, and 
yuzu vinaigrette 

G A R D E N  O F  E D E N *   1 5

Spicy salmon, cucumber, and avocado, topped with
MSC albacore, tempura flakes, spicy aioli, and eel sauce

F R I D AY  T H E  1 3 T H *   1 4

Shrimp tempura, spicy tuna, house crab, cucumbers, 
and avocado, rolled in tempura flakes 

C H A S I N G  T H E  D R A G O N *  6  P C S .  1 3

House crab, avocado, and cucumber, topped with 
garlic oil, shiso, and seared Hawaiian Kanpachi 

O C E A N  FA R M E R *  1 5

Spicy MSC albacore and tempura green onion, topped
with tuna tataki, watercress, crispy onion, and citrus
ginger dressing

F U L L  C I R C L E * 1 5

Crispy fried, with dill kewpie-style mayo, 
sea salt

M U S H R O O M  K A R A A G E  V 7

Changes daily

H A N D  R O L L 5

Salmon, cream cheese, and avocado, tempura fried 
and finished with eel sauce

N O R T H W E S T  P H I L LY  R O L L *  1 4

Fried tofu, tataki yasai, kaiware, cilantro, smoked
cipollini onions, pickled shiitake, and a side of cilantro
poké sauce; 6 pieces

S O Y  V E Y  V 1 2

8  O Z .  S I D E

O U R  FA M O U S 
G R E E N  M AC H I N E  S A U C E

7

TO -GO
 O R D E R  O N L I N E  O R  B Y  P H O N E

AVA I L A B L E  O N

+ black truffle saltAVO C A D O  V  1 05

+ miso-herb pesto & tosa soyOpen net pens, MexicoS T R I P E D  B A S S * 1 67

Hydraulic dredge, CanadaM S C  A R CT I C  S U R F  C L A M 1 67

+ seared, yuzu vinaigrette & yuzu kosho

Trolling/hook & line, Oregon 

+ orange, olive oil, lemon zest, sea saltOpen net pens, New ZealandO R A  K I N G  S A L M O N * 1 89

You can also order all 
nigiri  “neat” without 

toppings  or as
traditional sashimi.

Our selection of nigiri is prepared with

+ tosa soy & freshly grated wasabiDeep set longline, HawaiiT U N A *   1 89

+ seared; savory marinatedM S C  A L B AC O R E *   1 77

Open net pens, WashingtonS T E E L H E A D  T R O U T * 1 67

Line caught, AlaskaM S C  C O H O  S A L M O N *   1 56

N I G I R I

2  P C.

YA K U M I
minimal and bright toppings to comple-

ment the flavor of each piece of fish. 

Scallop rake, Nova Scotia, CanadaM S C  S C A L LO P *  1 67

Tempura fried green bean and green onion, topped 
with avocado and cilantro sweet chili aioli

G R E E N  M AC H I N E *  8  P C S .  V  1 1

Spicy MSC-certified albacore, cucumber, apple, 
topped with tuna tataki, basil, and pickled mus-
tard seeds with yuzu vinaigrette

G A R D E N  O F  E D E N *  8  P C S .   1 5

Spicy salmon, cucumber, and avocado, topped with 
MSC-certified albacore, tempura flakes, spicy aioli 
and eel sauce

F R I D AY  T H E  1 3 T H *  8  P C S .  1 4

House crab, avocado, cucumber, topped with spicy 
tuna, spicy aioli and tempura flakes

S U N S E T *  8  P C S . 1 3

Shrimp tempura, spicy tuna, house crab, cucum-
bers, and avocado, rolled in tempura flakes 

C H A S I N G  T H E  D R A G O N *  6  P C S .  1 3

Salmon, cream cheese, and avocado, tempura fried
and finished with eel sauce.

N O R T H W E S T  P H I L LY  R O L L 1 4

Spicy MSC-certified albacore, tempura green onion, 
seared tuna, topped with watercress, fried onion,
and citrus ginger dressing

F U L L  C I R C L E *  8  P C S . 1 5

F R O M  T H E  G A R D E N

Crunchy fried cauliflower, spicy black bean 
sauce, toasted cashews, and cilantro

C A U L I F LOW E R  V 8

Blanched spinach tossed in sesame-soy 
dressing; served chilled

J A PA N E S E  S P I N A C H  S A L A D  V   7

Lightly cured cucumber slices, sweetened 
rice vinegar dressing, and sesame seeds 
A D D  M S C  A R CT I C  S U R F  C L A M ,  R E D  C R A B

A N D  S M O K E D  O CTO P U S  + 6

S U N O M O N O  S A L A D  V    5

Items cooked to order.

* Consuming raw, undercooked, or cooked to order 

items such as meat, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness. 

All items are gluten free with a couple exceptions shown 

with “G L U T E N ”

Vegetarian dishes shown with “ V ”

Chef’s choice filling G L U T E N

V E G E TA B L E  B U N  V 6

A D D  T R U F F L E D  M U S H R O O M S  + 1

3M I S O  S O U P 

A variety of seasonal produce

V E G E TA B L E  T E M P U R A  V 6

A D D  A  S H R I M P  + 2

+ black truffle saltAVO C A D O  V  1 05

+ seared with garlic butterPot & trap, CanadaS W E E T  S H R I M P * 1 88

+ seared with garlic butterPot caught, United States E A S T  C O A S T  R E D  C R A B 1 78

+ honey sumiso & yuzu koshoHydraulic dredge, CanadaM S C  A R CT I C  S U R F  C L A M 1 67

+ negi, ginger, ponzuPurse-seine, NorwayM AC K E R E L*  Konbu-cured 1 56N R

+ seared, yuzu vinaigrette & yuzu kosho

Trolling/hook & line, Oregon 

N I G I R I   S A S H I M I

+ orange, olive oil, lemon zest, sea saltOpen net pens, New ZealandO R A  K I N G  S A L M O N * 1 89

You can also order all 
nigiri  “neat” without 

toppings  or as
traditional sashimi.

Our selection of nigiri is prepared with

+ tosa soy & freshly grated wasabiDeep set longline, HawaiiT U N A *   1 89

+ yuzu juice & truffle saltOpen net pens, HawaiiH AWA I I A N  K A N PAC H I * 1 88

+ smoked cipollini onions, pickled shiitake                    

   mushrooms, avocado

I N A R I  V    5

+ freshly grated wasabiAlaskaI K U R A*  House-marinated 1 01 0

+ seared; either sweet or savory marinatedM S C  A L B AC O R E *   1 78

+ seasonal citrus & tosa soyOpen net pens, WashingtonS T E E L H E A D  T R O U T * 1 67

+ yuan zukeLine caught, AlaskaM S C  C O H O  S A L M O N *   1 56

S A S H I M I

 5  P C.

N I G I R I

2  P C.

+ lemon oil, dehydrated yuzu kosho, grapePots, Abrolhos Islands, AustraliaM S C  O CTO P U S  Smoked 1 78

YA K U M I
minimal and bright toppings to complement 

the flavor of each piece of fish. 

Scallop rake, Nova Scotia, CanadaM S C  S C A L LO P *  1 67

(1 pc.)

-

+ strawberry, lemon & sea saltPole caught, KoreaS E A  E E L 1 56N R

F R O M  T H E  L A N D

Chef’s choice filling G L U T E N

S T E A M E D  B U N *  7

Crispy fried, with dill kewpie-style mayo, 
sea salt

C H I C K E N  K A R A A G E 7

Sushi rice, sesame crab, tuna, avocado, 
green onions, togarashi, and poké sauce

H O K I  P O K I  B OX *  6  P C S . 1 4

Tuna, cucumbers, avocado, tataki yasai, 
wakame, sweet & spicy sesame dressing

T U N A  P O K É * 1 1

F R O M  T H E  S E A

1/2 lb beef burger on brioche bun with 
aged Tillamook white cheddar, caramel-
ized onions, momiji aioli, and tempura 
onion rings G L U T E N

S N A K E  R I V E R  FA R M S 
WAGY U  B U R G E R * 

1 5

S I G N AT U R E  R O L L S

A L L  R O L L S  A R E  8  P I E C E S  U N L E S S  OT H E R W I S E  N OT E D. 

Tempura fried green bean and green onion, topped 
with avocado, and cilantro sweet chili aioli

A D D  M S C  A L B A C O R E *  + 3

A D D  M S C  C O H O  S A L M O N *  O R  H O U S E  C R A B *   + 4

G R E E N  M AC H I N E *  V  1 1

Spicy MSC albacore, cucumber, and apple, topped 
with tuna tataki, basil, pickled mustard seeds, and 
yuzu vinaigrette 

G A R D E N  O F  E D E N *   1 5

Spicy salmon, cucumber, and avocado, topped with
MSC albacore, tempura flakes, spicy aioli, and eel sauce

F R I D AY  T H E  1 3 T H *   1 4

Shrimp tempura, spicy tuna, house crab, cucumbers, 
and avocado, rolled in tempura flakes 

C H A S I N G  T H E  D R A G O N *  6  P C S .  1 3

House crab, avocado, and cucumber, topped with 
garlic oil, shiso, and seared Hawaiian Kanpachi 

O C E A N  FA R M E R *  1 5

Spicy MSC albacore and tempura green onion, topped
with tuna tataki, watercress, crispy onion, and citrus
ginger dressing

F U L L  C I R C L E * 1 5

Crispy fried, with dill kewpie-style mayo, 
sea salt

M U S H R O O M  K A R A A G E  V 7

Changes daily

H A N D  R O L L 5

Salmon, cream cheese, and avocado, tempura fried 
and finished with eel sauce

N O R T H W E S T  P H I L LY  R O L L *  1 4

Fried tofu, tataki yasai, kaiware, cilantro, smoked
cipollini onions, pickled shiitake, and a side of cilantro
poké sauce; 6 pieces

S O Y  V E Y  V 1 2

8  O Z .  S I D E

O U R  FA M O U S 
G R E E N  M AC H I N E  S A U C E

7

TO -GO
 O R D E R  O N L I N E  O R  B Y  P H O N E

AVA I L A B L E  O N

A D D  MSC C O H O  S A L M O N *  O R  C R A B  S A L A D*   + 4

A D D  MSC A L B A C O R E *  + 3

F R O M  T H E  L A N D

Crispy fried marinated chicken with
dill kewpie-style mayo

C H I C K E N  K A R A A G E 9

1/2 lb Snake River Farms Wagyu beef on 
brioche with Tillamook aged white cheddar, 
momiji aioli and tempura onions G L U T E N

S N A K E  R I V E R  FA R M S  WAGY U 
B U R G E R * 

1 5

F R O M  T H E  G A R D E N

Crunchy fried cauliflower, spicy black bean 
sauce, toasted cashews, and cilantro

C A U L I F LOW E R  V 8

Blanched spinach tossed in sesame-soy 
dressing; served chilled

J A PA N E S E  S P I N A C H  S A L A D  V   7

Lightly cured cucumber slices, sweetened 
rice vinegar dressing, and sesame seeds 
A D D  M S C  A R CT I C  S U R F  C L A M ,  R E D  C R A B

A N D  S M O K E D  O CTO P U S  + 6

S U N O M O N O  S A L A D  V    5

Items cooked to order.

* Consuming raw, undercooked, or cooked to order 

items such as meat, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness. 

All items are gluten free with a couple exceptions shown 

with “G L U T E N ”

Vegetarian dishes shown with “ V ”

Chef’s choice filling G L U T E N

V E G E TA B L E  B U N  V 6

A D D  T R U F F L E D  M U S H R O O M S  + 1

3M I S O  S O U P 

A variety of seasonal produce

V E G E TA B L E  T E M P U R A  V 6

A D D  A  S H R I M P  + 2

+ black truffle saltAVO C A D O  V  1 05

+ seared with garlic butterPot & trap, CanadaS W E E T  S H R I M P * 1 88

+ seared with garlic butterPot caught, United States E A S T  C O A S T  R E D  C R A B 1 78

+ honey sumiso & yuzu koshoHydraulic dredge, CanadaM S C  A R CT I C  S U R F  C L A M 1 67

+ negi, ginger, ponzuPurse-seine, NorwayM AC K E R E L*  Konbu-cured 1 56N R

+ seared, yuzu vinaigrette & yuzu kosho

Trolling/hook & line, Oregon 

N I G I R I   S A S H I M I

+ orange, olive oil, lemon zest, sea saltOpen net pens, New ZealandO R A  K I N G  S A L M O N * 1 89

You can also order all 
nigiri  “neat” without 

toppings  or as
traditional sashimi.

Our selection of nigiri is prepared with

+ tosa soy & freshly grated wasabiDeep set longline, HawaiiT U N A *   1 89

+ yuzu juice & truffle saltOpen net pens, HawaiiH AWA I I A N  K A N PAC H I * 1 88

+ smoked cipollini onions, pickled shiitake                    

   mushrooms, avocado

I N A R I  V    5

+ freshly grated wasabiAlaskaI K U R A*  House-marinated 1 01 0

+ seared; either sweet or savory marinatedM S C  A L B AC O R E *   1 78

+ seasonal citrus & tosa soyOpen net pens, WashingtonS T E E L H E A D  T R O U T * 1 67

+ yuan zukeLine caught, AlaskaM S C  C O H O  S A L M O N *   1 56

S A S H I M I

 5  P C.

N I G I R I

2  P C.

+ lemon oil, dehydrated yuzu kosho, grapePots, Abrolhos Islands, AustraliaM S C  O CTO P U S  Smoked 1 78

YA K U M I
minimal and bright toppings to complement 

the flavor of each piece of fish. 

Scallop rake, Nova Scotia, CanadaM S C  S C A L LO P *  1 67

(1 pc.)

-

+ strawberry, lemon & sea saltPole caught, KoreaS E A  E E L 1 56N R

F R O M  T H E  L A N D

Chef’s choice filling G L U T E N

S T E A M E D  B U N *  7

Crispy fried, with dill kewpie-style mayo, 
sea salt

C H I C K E N  K A R A A G E 7

Sushi rice, sesame crab, tuna, avocado, 
green onions, togarashi, and poké sauce

H O K I  P O K I  B OX *  6  P C S . 1 4

Tuna, cucumbers, avocado, tataki yasai, 
wakame, sweet & spicy sesame dressing

T U N A  P O K É * 1 1

F R O M  T H E  S E A

1/2 lb beef burger on brioche bun with 
aged Tillamook white cheddar, caramel-
ized onions, momiji aioli, and tempura 
onion rings G L U T E N

S N A K E  R I V E R  FA R M S 
WAGY U  B U R G E R * 

1 5

S I G N AT U R E  R O L L S

A L L  R O L L S  A R E  8  P I E C E S  U N L E S S  OT H E R W I S E  N OT E D. 

Tempura fried green bean and green onion, topped 
with avocado, and cilantro sweet chili aioli

A D D  M S C  A L B A C O R E *  + 3

A D D  M S C  C O H O  S A L M O N *  O R  H O U S E  C R A B *   + 4

G R E E N  M AC H I N E *  V  1 1

Spicy MSC albacore, cucumber, and apple, topped 
with tuna tataki, basil, pickled mustard seeds, and 
yuzu vinaigrette 

G A R D E N  O F  E D E N *   1 5

Spicy salmon, cucumber, and avocado, topped with
MSC albacore, tempura flakes, spicy aioli, and eel sauce

F R I D AY  T H E  1 3 T H *   1 4

Shrimp tempura, spicy tuna, house crab, cucumbers, 
and avocado, rolled in tempura flakes 

C H A S I N G  T H E  D R A G O N *  6  P C S .  1 3

House crab, avocado, and cucumber, topped with 
garlic oil, shiso, and seared Hawaiian Kanpachi 

O C E A N  FA R M E R *  1 5

Spicy MSC albacore and tempura green onion, topped
with tuna tataki, watercress, crispy onion, and citrus
ginger dressing

F U L L  C I R C L E * 1 5

Crispy fried, with dill kewpie-style mayo, 
sea salt

M U S H R O O M  K A R A A G E  V 7

Changes daily

H A N D  R O L L 5

Salmon, cream cheese, and avocado, tempura fried 
and finished with eel sauce

N O R T H W E S T  P H I L LY  R O L L *  1 4

Fried tofu, tataki yasai, kaiware, cilantro, smoked
cipollini onions, pickled shiitake, and a side of cilantro
poké sauce; 6 pieces

S O Y  V E Y  V 1 2

8  O Z .  S I D E

O U R  FA M O U S 
G R E E N  M AC H I N E  S A U C E

7

TO -GO
 O R D E R  O N L I N E  O R  B Y  P H O N E

AVA I L A B L E  O N

N I G I R I  /  S A S H I M I

S I G N AT U R E  R O L L S


