
✵

✵
✵

✵

✵

not all ingredients may not be listed, please inform your server of any food allergies when ordering 
consuming raw undercooked seafood, meat, or eggs may increase your risk of foodborne illness 

SMALL PLATES
Grilled Edamame 6 (v)

Potstickers handmade, pan fried dumpling,  yuzu and 
seven-pepper dipping sauce (chicken 9 | beef 10 | veggie 9)

Chicken Skewers panko crust and fried 8

Chicken Karaage japanese style fried chicken, chipotle mayo  9

Steak Wrapped Asparagus citrus soy dressing 12

Beef Tongue slow cooked, ponzu sauce 12

Breaded Meatballs handmade meatball, house gravy 7

Calamari Fries lightly battered, chili aioli 13

Star Scallop butter, garlic sauteed spinach  12

Crispy Shrimp panko crust, spicy ponzu aioli 12

Shrimp Ceviche citrus marinade, chopped tomato, cucumber, 
mango, cilantro, pinenuts, housemade chips 13

RAW
Ahi Tuna Tataki seared tuna, wakame, yuzu spicy aioli 14

Hamachi Carpaccio tomato, jalapeno, cilantro, parsley olive oil, 

house sauce 15

Melting Albacore seared tuna, crab, ponzu 16

SOUPS
Chashu Ramen pork belly, soft-boiled egg, seaweed, scallion, 

kikurage, black garlic oil 12

Veggie Ramen mushroom, corn, seaweed, bamboo shoots, 

scallion, kale noodles 12 (v)

certified grass-fed angus from Martinez Ranch
cage free chicken from Draper Valley
(v) vegetarian
parties over 6 charged 18% gratuity

GREENS
Asian Pear Salad arugula, crisp asian pear, golden raisins, walnuts, 

lemon balsamic vinaigrette 9 (v)

Salmon Ceviche Salad citrus marinated salmon, avocado 

mango, jalapeno, over mixed greens with sesame wonton chips 13
Mongolian Beet Salad carrots, pickles, dill 8 (v)

MAINS
Beef Short Ribs (boneless) potatoes, carrots, onions  20

Beef Stew slow cooked, hearty broth, carrots, potatoes,
onions, garlic with rice (beef 17 | lamb 19)

Tsuivan Pan-fried Noodles mongolian handmade noodles, 
carrots, bell peppers, scallion (beef 16 | pork 15 | veggie 15)

Rib-eye & Mushroom potatoes, arugula, sauce 20

Sesame Chicken sweet ginger sauce, arugula, rice 16

Grilled Salmon asparagus, grilled onions, arugula, lemon butter 19 

Raw Trio salmon, tuna, hamachi, seven-pepper, tempura flakes, 
shredded red ginger, house sauce, kizami wasabi over rice 21
 

SIDES
Rice (white 2 | brown 3) (v)

Grilled Shishito Peppers 7 (v)

Kimchi Cauliflower 7 (v)

Miso Zucchini 6  (v)

Kale Gomae 6 (v)
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