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SUSHI SAKE BAR
STARTERS

Miso Soup, dashi, scallions 6

Edamame, maldon sea salt 8

Seaweed Salad, cucumber, fresh seaweed 8
Hamachi Tiradito, plum sauce, shiso 16

Smoked Salmon Cone, caviar, fresh wasabi 14

Big Eye Tuna Pizza, anchovy aioli, micro cilantro 24
Avocado Cone, key lime, smoked trout egg 13
Yellowtail Serrano, ponzu 18

Tuna Ceviche, citrus ponzu, rayu chili oil 17

Snapper Carpaccio, truffle ponzu, sea salt 15

ROLLS

Hand/Cut
Baked Crab, snow crab, soy paper wrap, drynamite sauce 9
Spicy Yellowtail, serrano, kizami wasabi 14/15
Lobster, yuzu kosho aioli, poached main lobster 23/24
California, cucumber, avocado 13/14
Umi, tuna, hamachi, salmon, scallops, cucumber wrap 19
Negi Toro, scallions, seaweed 18/20
Tempura, rock shrimp, spicy sauce 18/19
“New Style” Salmon, yuzu-soy, cucumber, scallions 13/14
Bhbq Eel, avocado, sweet fresh-water eel 14/15
Delano, spicy tuna, caviar 24/25
Spicy Tuna, cucumber, seaweed 14/15
Rainbow, chef’s market selection sashimi 18/19
Salmon Avocado Roll, 13/14

SUSHI & SASHIMI
Tuna, maguro 8
Bluefin Tuna Belly, toro mp
Japanese Yellowtail, hamachi 9
Salmon, sake 7
Japanese Snapper, madai 10
Sea Urchin, uni 12
Salmon Roe, ikura 8
Fresh Water Eel, unagi 8
Sweet Shrimp, ama ebi 10
Hokkaido Scallops 9
Smoked Trout Egg 8

Chef’s Omakase Menu, “tasting tailored to you”,
sushi and sashimi 35/ 55

DESSERTS

Mochi, strawberry or green tea 12
Seasonal Sorbet 10

Molten Chocolate Cake
dulce de leche caramel, white chocolate ice-cream 12

20% SERVICE CHARGE HAS BEEN ADDED TO YOUR CHECK
Executive Chef Jose Icardi ~ Chef Guillermo Eleicegui
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions If you have chronic illness of the

liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw
oysters, and should eat oysters fully cooked.
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SUSHI SAKE BAR
COCKTAILS 18

PANAMERICANA yerba maté-infused grey goose vodka, passionfruit, agave nectar,
lime, orange blossom rosé water

TOMANDO CON MIRTA belvedere vodka, cointreau, berries, basil, grapefruit

QUEEN VICTORIAS PUNCH bombay sapphire, allspice, oleo-saccharum darjeeling tea
WASHINGTON FASHION maker's mark, apple syrup, apple playa, peychaud bitters
PEAR PRESSURE absolut pear vodka, desert pear syrup, disarrono liqueur, fresh lemon juice
ANANA AL ASADOR casamigos tequila, mezcal, smoked pineapple, lime, habafiero tincture
EL GUACHO aged bacardi rum, averna amaro, lemon, yerba maté syrup, egg white
JASMINE’S MARGARITA avion tequila, pomegranate, lime juice, lemon juice

DR. DRAKE bacardi rum, coconut, guanabana purée, lime, mint syrup, bitters

THE TRAVELER fernet branca, hennessy, carpano antica formula, pf dry curagao, mole bitters
EL LENADOR hickory-bacon smoke infused knob creek bourbon, maple syrup

SPICY GREENS maestro dobel tequila, jalapefio, cilantro, lime, agave syrup

PEPINO ELYXR elyx vodka, cucumbe r reduction, ginger, lemon juice, tarragon
MIAMI CHERRY elyx vodka, lillet blanc, cherry liqueur, champagne

GRANADA STORY elyx vodka, calvados, pomegrante, champagne
COPPERFAGE ¢lyx vodka, apricot brandy, calvados, apple juice

SAKE

JUNMAI HONJOZO

Kikusu Funaguchi Nama Genshu,Niigata 28
Kizakura Tozai “living jewel”, Kansai 35/ 52
Seikyo Takehara, Hiroshima 50/ 75

Suigei “drunken whale” Tokubetsu, Skikoku 96

JUNMAI GINJO

Kikusui “organic”, Niigata 56

Dewatsuru Sakura, Emaki, Akita 60
Yoshinogawa “winter warrior”, Niigata 50/ 85
Shimizu No Mai “pure down”, Akita 55/ 89
Ty Ku Sake, Junmai Ginjo 79

Ty Ku Sake, Junmai 59

JUNMAI DAIGINJO
Dassai 50 “otter fest”, Chungoku 89
Konteki “tears of dawn”, Kyoto 106

Hideyoshi “flying Pegasus” Koshu,
Akita 525
Soto, Niigata 65/ 145

NIGORI

Rihaku “dreamy clouds”, Shimane 50/ 89
Musashino Shuzo Dako, Niigata 51/ 87
Rock Sake “cloud”, Oregon 48

SPECIALTY

Chikurin “hana hou hou shu”
Sparkling, Chugoku 39

Hideyoshi Lachamte Sparkling, Akita 48

Kizakura “blossom of peace”
Plum Sake, Kyoto 63
Tombo Shochu Soju, Japanese Style Vodka 40

BEERS 9

Bud Light
Stella Artois

Corona
Corona Light

Becks Sam Adams
Michelob Ultra Peroni

0’douls (Non Alcoholic)
BUBBLES

Zonin, Prosécco 15

Chandon Brut, California 16
Perrier-Jouét Grand Brut,
Champagne, France 30

Moét & Chandon Brut,
Rosé, France 36
Perrier-Jouét Blason Rose,
Champagne, France 36

Perrier-Jouét Belle Epoque
Blanc de Blancs
Champagne, France 89

ROSE WINES

Reve de la Mer
Corsica 19

Whispering Angel,
Cotes de Provence 19

Bertaud Belieu
Rose, Saint-Tropez 17

RED WINES

Kenwood Six Ridges, Cabernet Sauvignon, Alexander Valley 19
Numanthia Termes, tempranillo, Castilla Y Leon, Spain 19

Terrazas Malbec Las Compuertas, Mendoza, Argentina 30
Cloudy Bay Pinot Noir, Malborough, New Zealand 23
Terrazas, Malbec, Altos del Plata, Mendoza, Argentina 15
Terrazas, Altos del Plata, Cabernet Sauvignon 15

WHITE WINES

Graffigna Pinot Grigio, San Juan, 17

Terrazas Torrontes, Cayafate, Argentina 16
Smoke Tree Chardonnay, Sonoma, California 18
Cape Mentelle Sauvignon Blanc/ Semillon, Margaret River, Australia 17
Newton Chardonnay unfiltered, Napa Valley, California 30
Las Perdices Albarino, Mendoza, Argentina 20
20% SERVICE CHARGE HAS BEEN ADDED TO YOUR CHECK
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