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Edamame with sea salt v gf
Edamame with garlic and soy v

Seaweed Salad
wakame, cucumber, carrot, ginger-honey dressing

Miso Soup

fofu, sco||ions, seaweed
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British Colonial Roll n
shrimp tempura, avocado, cucumber, seared eel,
mango, avocado, guava-teriyaki glaze, crispy shallots

Scotch Bonnet Crunch Roll n s
spicy tuna, cucumber, tempura crunch, torched s<:1|mon,
scotch bonnet aioli, chili oil, crispy garlic

Lobster Volcano Roll n
lobster tempura, ovocodo, cucumber, baked
seafood topping, spicy mayo, eel sauce, tobiko, scallions

Ol TUf

Signature Roll Trio n
British Colonial Roll, Scotch Bonnet Crunch Roll,
and Lobster Volcano Roll

Sakana Experience Platter n

Choice of: Island Tonkotsu Ramen or Coconut Curry
Vegetable Ramen

Choice of: British Colonial Roll or Scotch Bonnet
Crunch Roll, and Tuna Tataki Salad
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Tuna Tataki Salad n s
seared rare tuna, mixed greens, cucumber, avocado,
crispy wonton, sesame seeds, ginger-soy dressing, chili oil

Citrus Crab & Avocado Salad n

crab meat, avocado, mixed greens, cucumber,
orange segments, pickled carrot, yuzu-citrus dressing
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Vegetable Roll v gf

cucumber, OVOCOdO, carrof, aspdaragus, sesame

Salmon & Avocado Roll gf
Tuna Maki Roll n of

fresh tuna, sushi rice, nori

Salmon Maki Roll n gf

fresh sc||mon, sushi rice, nori

Avocado Maki Roll n v gf

ovocodo, sushi rice, nori

Spicy Tuna Roll s

ahi tuna, spicy 0io|i, cucumber, sesame

California Roll

crab, avocado, cucumber, roe

Popcorn Shrimp Roll

tempura shrimp, crab, avocado, cream cheese, cucumber

Specndy Rrlls

Dragon Roll

shrimp tempura, cucumber, eel, avocado, unagi sauce

Spicy Crunchy Roll s

crab, cucumber, avocado, spicy tuna, crunch flakes

Salmon Cream Cheese Roll
fresh sa|mon, cucumber, cream cheese, fopped with
smoked salmon

GF: Gluten-Free V:Vegan VT: Vegetarian S: Spicy N: New




W@W

Spicy Lobster Bisque Ramen n s
lobster-miso bisque brofh, |obsfer, chili oi|, corn,
scallions, broccoli, cabbage, marinated egg

Island Tonkotsu Ramen n

tonkotsu broth infused with roasted garlic and
island herbs, gri||ed por|< be||y, scq||ions, brocco|i,
cabbage, marinated egg, lime oil, crispy plantain

Coconut Curry Vegetable Ramen n v
coconut curry broth, tofu, bok choy, peppers,
mushrooms, broccoli, ccbboge, fresh herbs, chili crisp
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Vegetable Ramen v
shoyu brofh, ’rofu, cobboge, spinoch, brocco|i, scallions

Seafood Ramen
tonkotsu bro’rh, shrimp, musse|s, co|omori, spinoch,
sc0||ions, broccoh, cobboge, egg

Spicy Lobster Ramen s
tonkotsu brofh, |obsfer, chili oi|, cabboge, brocco|i,
sco”ions, carrot, egg

Chicken Ramen
tonkotsu brofh, gri||eo| chicken, brocco|i, cobbage,
scallions, spinach, egg

Pork Belly Ramen
tonkotsu brofh, gri||ed por|< be||y, brocco|i, cobboge,
scallions, spinach, egg

Goforekon Poreidon

Soba noodles sautéed with garlic, soy,
and Japanese-style Worcestershire

Vegetables vt
Chicken
Seafood

Pork Belly

GF: Gluten-Free V:Vegan VT: Vegetarian S: Spicy N: New
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Tokyo Sunset n |16

vod|<c1, possionfrui’r, yuzu, guava, citrus

Mango Sake Spritz n |15

junmai soke, mango, prosecco, [ime

Scotch Bonnet Margarita ns|16

fequi|c|, |ime, agave, scotch bonnet

Wasabi Pineapple Mule n |15

vodka, pineapple, ginger beer, lime, wasabi

Coconut Lychee Martini n |17

vodko, |ychee, coconut, citrus

Sakana Old Fashioned n |18

japanese whisky, bitters, brown sugar, orange
Hot Sake |10

Cold Junmai Sake |12
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Matcha Cheesecake n |12
creamy matcha cheesecake,
grohom crust, white chocolate

Banana Tempura n |14
crispy banana, vanilla ice cream, caramel

Chocolate Miso Tart n |13

dark chocolate tart, miso corome|, sea salt

Mochi Ice Cream Trio n |14
green tea, mango, strawberry




