










MAKI (8pcs)
 

Akami ..............................................23
tuna / shrimp tempura / 
teriyaki / chilli oil     

Elderflower .....................................20
salmon gravlax / avocado / 
cucumber / elderflower / ikura  

Shiro ...............................................22
aburi seabass / shrimp 
tempura / cucumber / truffle / 
calamansi /mayo  

California ...................................... 20
fresh crab / avocado / 
cucumber / mayo  

Ebi Tempura......................................20
shrimp tempura / avocado / 
spicy mayo / teriyaki   

Vegan ............................................. 14
avocado / cucumber / apple / 
sesame / teriyaki   

Crunchy Roll .....................................20
avocado / cucumber / 
spicy salmon or spicy tuna tartar / 
chilli oil / Teriyaki

SASHIMI (150gr)
 

Tuna .........................................  24
coconut / tuna dashi / chilli / 
ginger / eggplant / miso

Hamachi .....................................  24..
amberjack / coconut / 
kiwi / jalapeno / nori

Salmon ......................................  22
salmon / strawberry / ikura / 
yuzu kosho / chilli oil

PLATTERS

Nigiri Platter (12pcs) .................45
sardine / tuna / salmon / 
hamachi / mackerel / scallop

NIGIRI (4pcs)
 

Hamachi Kombu - Jime ......................  18
amberjack / nikiri soyu / 
yuzu Kosho

Aburi Salmon ..................................  16
salmon / strawberry / 
teriyaki / ikura

Sardine Sujime ...............................  16
sardine / nikiri soyu / 
ouzo / taramas

Aburi Scallop .................................. 22
scallop / kiwi (granita) / 
almond / truffle

Mackerel Sujime ..............................  17
mackerel / nikiri soyu / ginger

Toro*ask for availability .................  18
koji aged toro aburi / 
nikiri soyu / uni

Tuna Soyu - Zuke .............................  16
tuna / nikiri soyu / scallion

*Wasabi and Ginger condiments are 
provided upon request to eliminate waste.

**All Nigiris are tradionally served with  
the appropriate amount of Wasabi and Soy.

***Please inform us of any allergies 
and dietary restrictions. Nothing on the 
menu is guaranteed to be Gluten Free.

****We kindly encourage you to refrain 
from submerging the Sushi into the soy 
sauce. A lightdip is enough for a 
better flavor experience.

Sushi Chef: Arnel Lagen
EDAMAME .........................  7
fleur de sel / w/o chilli oil

GUNKAN (4 pieces)
 

Gunkan Crab ................................... 20
crab / truffle / calamansi / 
mayo / tangerine

Gunkan Spicy Tuna ..........................  18
spicy tuna tartar - uni
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