
PRIME NIGIRI 2pcs 

( All nigiri brushed with soy sauce and contain wasabi or toppings ) 

Truffle Belly* 25  Seared salmon belly, grated black truffle, truffle oil, volcanic salt, lemon juice  

Black Pearl* 30   Seared salmon belly, truffle oil, volcanic salt, sturgeon caviar 

Scallop Caviar* 30  Japan scallop, sturgeon caviar, lemon zest, sea salt  

Unagi Foie Gras* 30  Grilled freshwater eel, roasted goose liver, grated truffle, eel sauce  

Toro Imperial* 50 Fatty Tuna, sea urchin, sturgeon caviar, sea salt, microgreen  

Heaven Of Toro* 50 Medium fatty tuna, minced fatty tuna, sturgeon caviar 

Wagyu Imperial* 50 Seared A5 Wagyu Miyazaki, sturgeon caviar, grated truffle, sea salt  

 
*This item is served using raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness  

 

 

 

 

 

APPETIZERS / TAPAS 
 

House Crafted ( Cooked ) 
 

       Steamed Shumai  13                                Crispy Wonton  13            Crispy A5 Wagyu Roll 24 

  Shrimp & Pork             Shrimp & Pork            A5 Wagyu, Pecorino 

 

     Snow Crab Rangoon  10   Truffle Edamame  10              Chili Garlic Edamame  10 

        Snow Crab, Cream Cheese           Truffle Oil & Salt      Chubby Crunchy Chili Oil           

 

Signature ( Raw ) 
 

       Crispy Spicy Tuna* 13                        Beef Carpaccio* 16                             Scallop Crudo* 24 

   Spicy Tuna, Hashbrown, Avocado           Fillet Mignon, Ponzu, Garlic Oil, Truffle Salt            Japan Scallop, Ikura, Ponzu 
 

    Black Truffle Salmon* 19              Bluefin Chutoro Tataki* 25                  Yellowtail Crudo* 20 

Seared Salmon, Ponzu, Shaved Truffle           Seared Bluefin, Ponzu, Chubby Chili Garlic             Japan Yellowtail, Ponzu, 

Lemon Oil 

 

 

SOUP & SALAD  

 Miso Soup  6      Ginger Salad 10     Seaweed Salad 8 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Executive Chef : Robin Anthony  Head Chef : Leo Zheng   Chef de Cuisine : Edwin Willem 



*This item is served using raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness 

 

 

NIGIRI 2pcs / SASHIMI 3pcs 

( All nigiri brushed with special soy sauce & condiment ) 

 

Bluefin Tuna*      12   A5 Wagyu * (N)            35            Faroe Salmon*       8 

Medium Fatty *        16   Japan Red Snapper*    12            Salmon Belly*         9 

Fatty Tuna*                    20   Japan Yellowtail*          9            Salmon Roe* (2)    12 

Sea Urchin* (2)              35   Young Amberjack*   14            Japan Scallop*        10 

Freshwater Eel                9   Black Snapper*             9             Japan Fluke*        9 

 

ROLL / HANDROLL 

California      9   Spicy tuna*      9   Spider   10 
Spicy salmon*     8   Shrimp tempura     9   Sweet potato     7 

Spicy Yellowtail*          9   Yellowtail scallion*     8   Eel avocado        9 

Tuna*       9   Spicy Crunchy Kani     8   Spicy Scallop*   10 

Salmon*      8   Toro Takuan*              18   Salmon Skin      8 

       

CHEF CHOICE 

Nigiri Tasting* -35-   Chef Choice 8pcs Nigiri ( 8 Different cuts of fish ) 

Sashimi Tasting* -50-    Chef Choice 16pcs Sashimi ( 8 Different cuts of fish ) 

Salmon Tasting* -27-  3 Different cuts of Faroe Island Salmon ( Nigiri 6pcs or Sashimi 9pcs) 

Bluefin Tuna Tasting* -44-   3 Different cuts of Bluefin Tuna  ( Nigiri 6pcs or Sashimi 9pcs ) 

 

SPECIAL ROLLS 

Osaki -14-  Crispy shrimp, avocado. Top :  Crabstick, spicy aioli.  

Mr. Crabby *-15-  Spicy Yellowtail, jalapeno. Top :  Crispy Crabstick, eel sauce, scallion.  

Crispy Umami -14- Crispy Shrimp, tempura flakes. Top : Avocado, spicy aioli, eel sauce, sweet potato. 

Naruto* -15- Cucumber wrap of salmon, tuna, kani, avocado. Top : Microgreens, salmon roe, ponzu. 

Rainbow* -15- Crabstick, avocado. Top : Salmon, tuna, yellowtail , avocado, microgreens. 

Prime Salmon* -15- Salmon, avocado. Top : Seared salmon, spicy aioli, microgreens, salmon roe. 

Hamagi* -18- Spicy yellowtail, cucumber. Top : Eel, tuna, avocado, eel sauce, furikake.   

Sake Yaki* -18- Eel, avocado. Top: Seared salmon, eel sauce, truffle oil, black salt, scallion. 

No Name* -18-  Crispy shrimp, oshinko. Top : Seared filet mignon, demi glace , sweet potato, microgreens. 

Hokkaido* -25- Tuna, salmon, yellowtail scallion, avocado, honey wasabi [10pcs]. 

Villain* -25- Tuna, mango. Top : Scallop, avocado, beurre blanc aioli, microgreens, caviar. 

Prime Tuna* -26- Seared tuna, jalapeno, avocado. Top : Tuna , honey wasabi, Microgreens, caviar. 

Kar * -30- Shrimp tempura, Avocado. Top : Seared salmon belly, chili garlic, eel sauce, scallion.  

Truffle Crab* -38- Crispy crab, spicy tuna. Top: Seared Fatty tuna, truffle salt, microgreens, shaved truffle.  

Triple Threat* -50- Salmon, avocado. Top: Tuna, yellowtail, shichimi pepper, chili garlic, microgreen. 

 

 

 

Executive Chef : Robin Anthony  Head Chef : Leo Zheng   Chef de Cuisine : Edwin Willem 


