Conversation starters

Bill San’s Po-Boi 15
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Tempura shrimp, plum, masago, Thai
chili & aioli

Salmon Carpaccio 24 Seaweed Salad 8 Gyoza 7

P—F Ny Fa MBEY I X B
Norwegian salmon, avocado, yuzu, aka Seaweed, cucumber, carrot, beets, Deep-fried dumplings (chicken & veggie)
cock sauce sweet vinegar

Calamari Salad 8
AHYI X

Calamari, cucumber, carrot, beets in
sweet vinegar

Tuna Poki 20
<270 R3F (one of our fav)
Hawaiian inspired dish; fresh avocado,

tuna

Edamame 7 Yuzu Tuna 24 Shishito 10
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Steamed young soy beans Japanese citrus with hon maguro Japanese sweet pepper (randomly spicy)

Hamachi Jalapefio 24 BTS 22 JFC 15
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Sashimi style yellowtail topped with Bed of rice, cucumber, kimchi paste Japanese style fried chicken “you must try”

jalapefio, soy citrus sauce



Have you tried...

Sashimi Trio 29
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Salmon, tuna, yellowtail

Avocado Tempura 12
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Tempura avocado, rooster sauce
(it’s the bomb)

Hot Si-Fu Salad 20
ST RHIK

Salmon, tuna, red snapper, cilantro,

cucumber flying fish eggs (spicy)

Yaki Tori 12
FU R EAE

Chicken with scallions

Miso Cod 19
BRIEGE = X5

72 hours marinated in shiro miso

Age Dashi Tofu 10
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Flash-fried tofu in soy broth & bonito
flakes

fED H MY 27 JBRY — 250
Seared Norwegian salmon with soy
truffle sauce

Squid Game 21
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Whole squid sautéed in ginger soy

Beef Kushi Yaki 12
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American Wagyu with scallions

Spring Roll 13
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Lobster style salad aka haru maki
(so good)

Crispy Rice Tuna 15
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You’re gonna love it, just order it

Miso Soup 5
R

Tofu, scallions (try drinking from cup)





