
fish & seafood
 

 scallop, jalapeño sauce & pickled apple 2 ea 24.1 
 

steamed sea bass, chili & soy 39.8 
 

 caramelized black cod, spicy miso 49.8 
 

house smoked ora king salmon & ginger 45.1 
 

chilean bass, ramson miso, black truffle 89.1 
 

lobster (2lb), sancho pepper & shiso butter 112.8 
 

king crab & bone marrow, truffle & toast 98.1 
 

crispy grilled japanese seabream 12.6/oz

rice
 

 kimchi fried rice  18.1 
add pork +8.6  |  add duck +12.1 

sweet corn fried rice & truffle 32.6 v  
add king crab +56 

 
steamed rice 5

meat

whole baby chicken, chickpeas & yuzu 37.1

sticky pork ribs, scallions & chili 34.7

 1/2 caramelized lamb* rack, red kosho,  
anchovy & herb salad 65.7

beef

 spicy beef tenderloin*, 6oz, us prime,  
ginger & black pepper 51.6

tenderloin 8oz us prime & yuzu dip 54.2

rib-eye*, 12oz, us prime, seaweed butter 74.6

caramelized striploin*, 8oz, us prime garlic miso 71.1

bone-in rib-eye*, 24oz, us prime & sexy condiments 176

wagyu

japanese wagyu* a5 sirloin, 38/oz

japanese wagyu* a5 fillet, 41/oz

Australian Wagyu skirt steak 14oz 86.2  
 

tomahawk*, 32oz+, australian wagyu 
& sexy condiments 298

 
 
 
 
 

 omakase menu

sekushi 130                    premium 240

 selection of 10 signature dishes

(PRICE PER PERSON, ONLY AVAILABLE AS A CHOICE  
FOR THE WHOLE TABLE) SUBJECT TO AVAILABILITY

      

signature nigiri
 

prawn* burrata & caviar 28.7

 wagyu*, foie gras & mountain peach 37.8

wagyu* & truffle gunkan 23.5

 sashimi & nigiri
 
 

chef's selection

3 varieties sashimi* (6 pieces) 36.8

5 varieties sashimi* (10 pieces) 58.6

8 nigiri* selection 62.1

 vegan sushi platter (10 pieces) 23.6 vg

 signature maki
 soft shell crab & nuoc cham 21.8

scallop* & foie gras 25.6

 toro* & caviar 57.6 
 

wagyu* & grilled shishito 68.1

classic maki
tiger tempura 20.1

king crab california 34.6

spicy tuna* 23.1

chu toro* & negi 24.8

salmon* & avocado 19.8

asparagus mushroom truffle 21.2 vg

chu-toro* Med 12.6  

o-toro* Med 18.1

tuna* Med 8.2 

sea urchin* Japan 36

yellowtail* Japan 9.2

salmon* Scotland 8.1

snacks & bites 
tako dog & truffle 37.2

cured ora king salmon* bao bun 23.2

 sexy fish croquette & smoked aioli 19.6 

 crispy pink shrimp & yuzu kosho dip 23.1

salt and pepper squid 15.6

spicy edamame 10 vg 

steamed edamame 8.6 vg 

miso soup 7.1

sexy fruits de mer*
72 per person  

minimum 2 people

selection of signature sashimi, 
tartare, king crab & oyster 

add lobster 34 per person

 
caviar*

served with steamed buns & sexy condiments

siberian 5 stars 50g 136 
oscietra 6 stars 30g | 125g  192 | 810

oyster*
east coast 6   |  west coast 6

tartare
salmon* tartare & korean spice 22.6

yellowtail* tartare, bacon & caviar 35.8

beef tartare*, ume & truffle 35.8

chunky tuna* tartare & barley miso 28.7

   

cold dishes

tuna chu toro* tataki, grilled onion  
& spicy ponzu 25.8

burrata, kimchi & prawn cracker 21.8  
 

wagyu* tataki a5, japanese mustard & truffle 62.1

 yellowtail* sashimi & green mandarin ponzu 24.8 
 
 

 toro*, kombu cured & smoked 33.6

 
salads

 
tomato & lemon, goma 17.1 vg 

crispy tofu & avocado, maple citrus dressing 21.3 vg

green house salad, feta & olive yuzu dressing 21.3 v   

 crispy duck & watermelon salad, pomegranate 29.7

 spicy kelp noodles & raw vegetables 18.4 vg

vegetables
 grilled sweet potato & coconut wasabi 17.8 v

green asparagus, smoked creamy ponzu 18.1 

grilled broccolini & spicy quinoa 14.2 v

caramelized mushrooms 16

   skewers & gyoza 
 wagyu gyoza, foie gras & truffle 45.6 

prawn gyoza, soy & ginger dressing 21.9

beef, shishito pepper & smoked ancho chili 24.5 

edamame gyoza & sechuan pepper 20.3 vg  

grilled tiger prawn, chili & lime 26.8  

glazed pork belly, pear & ginger 18.9 

chicken wings, lime 12.6 

Chicken Yakitori 16.4

    tempura
lobster, smoked marie rose dip 54.8 

tiger prawn, dashi broth & yuzu salt 23.1 
 

 eryngii mushroom tempura  
& truffle  32.6 v

seasonal vegetables 17.6 v 

mp = market price   |   v = vegetarian   |   vg = vegan

Please note a service charge of 20% will be added to your final bill.  
All service charge is distributed to employees. 

*consuming raw or undercooked meats, seafood, shellfish, or eggs may  
increase your risk of foodborne illness. There is risk associated with consuming  
raw oysters. 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.  

sexy fish signature dish




