
OYSTER* 
WEST COASTWEST COAST 6 each  EAST COASTEAST COAST  6 each 

SKEWERS 
GRILLED TIGER PGRILLED TIGER PRAWNRAWN  

CHILI & LIME 26.8   

GLAGLAZED PORK BELLYZED PORK BELLY 
PEAR & GINGER 18.9 

SCALLOPSSCALLOPS JALAPENO & APPLE (2 EACH) 24.1 

CHICKEN YAKITORICHICKEN YAKITORI 15.8

CHICKEN WINGS CHICKEN WINGS LIMELIME 13.6

BEEF & SHISHITO BEEF & SHISHITO  23.8

TEMPURA 
LOBSTER LOBSTER SMOKED SMOKED MARY ROSE 54.8 

ERYNGII MUSHROOMERYNGII MUSHROOM TRUFFLE 32.6 v

TIGER PRAWNTIGER PRAWN DASHI BROTH 23.1

SEASONAL VEGETABLESSEASONAL VEGETABLES  17.6 vg

MEAT 

WHOLE BABY CHICKENWHOLE BABY CHICKEN 
CHICKPEAS & YUZU 38.4 

  STICKY IBERICO PORK STICKY IBERICO PORK RIBSRIBS 

SCALLIONS & CHILI 36.1

 CARAMELIZED LAMB CUTLETS* CARAMELIZED LAMB CUTLETS* (4 EACH) 
RED KOSHO, ANCHOVY & HERB SALAD 65.7

CAVIAR*
served with steamed buns & sexy condiments

SIBERIANSIBERIAN 6 stars 50g 136 

OSCIETRA OSCIETRA 6 stars 30g | 125g  192 | 810

treats
32oz | 48oz AUSTRALIAN WAGYU TOMAHAWK32oz | 48oz AUSTRALIAN WAGYU TOMAHAWK MP 

2lbs WHOLE LOBSTER & UDON 2lbs WHOLE LOBSTER & UDON 126

   KING CRAB & BONE MARROW KING CRAB & BONE MARROW TRUFFLE & TOASTTRUFFLE & TOAST  98.1    

SEXY FRUITS DE MER* 
58 per person   

minimum 2 people

SELECTION OF SASHIMI, 

TARTARE, KING CRAB & OYSTER

ADD 1/2 LOBSTER +56  

RICE 
 KIMCHKIMCHI FRIED RICEI FRIED RICE  18.1 

ADDADD PORK +8.6  / ADDADD DUCK  +12.1 

SWEET CORSWEET CORN FRIED RICEN FRIED RICE TRUFFLE 32.6 v  
ADDADD KING CRAB +56

STEAMED RICESTEAMED RICE    5 vg

COLD DISHES
YELLOWTAIL SASHIMYELLOWTAIL SASHIMII** MANDARIN PONZU 21.3 

TUNA BELLY*TUNA BELLY* KOMBU CURED & SMOKED 28.6 

BEEF CARPACCIO*BEEF CARPACCIO* BONE MARROW & TRUFFLE BONE MARROW & TRUFFLE 42.6 

CHU TORO TATAKI*CHU TORO TATAKI*  LIME, CORIANDER & MYOGA 27.8

PRAWN TAPRAWN TARTARE & CAVIAR RTARE & CAVIAR 36.1

SALMON TARTARE*SALMON TARTARE* KOREAN SPICE 17.6 

ROBATA GRILLED PEPPERSROBATA GRILLED PEPPERS BLACK GARLIC & GOMA 11.6 vg

FISH & SEAFOOD 
SSTEAMED SEABASSTEAMED SEABASS

CHILI & SOY 39.8  

 CARAMELIZED BLACK CODCARAMELIZED BLACK COD 
SPICY MISO  49.8 gf

CHILEAN SEABASSCHILEAN SEABASS  
RAMSON MISO & SUMMER TRUFFLE 58 

LOBSTER (2LB)LOBSTER (2LB)
SANSHO PEPPER & SHISO BUTTER 112.8 

GRILLED BRANZINOGRILLED BRANZINO
GREEN NAAN, NUOC CHAM (FOR 2) 64.3 

GYOZA 
WAGYUWAGYU FOIE GRAS & TRUFFLE  45.6  

EDAMAME EDAMAME  SZECHUAN PEPPER 20.3 vg 

PRAWN PRAWN SOY & GINGER DRESSING 24.7 

WAGYU BEEF 

JAPANESE A5 SIRLOIN* JAPANESE A5 SIRLOIN*  1 oz 37.1 

JAPANESE A5 FILLETJAPANESE A5 FILLET* *   1 oz 34.7

AUSTRALIAN SKIRTAUSTRALIAN SKIRT* * 14 oz 86.2

SNACKS & BITES 
SMOKED SALMON BAO BUN SMOKED SALMON BAO BUN 23.2 

SALT AND PEPPER SQUIDSALT AND PEPPER SQUID 15.6  

STEAMED or SPICY EDAMAMESTEAMED or SPICY EDAMAME 8.6/9.6 vg

CRISPY CRISPY PINK SHRIMPPINK SHRIMP YUZU MAYO 23.1 

LOBSTER SOUPLOBSTER SOUP 14.1 

MISO SOUPMISO SOUP 7.7

TAKO DOG & TRUFFLETAKO DOG & TRUFFLE 37.2

VEGETABLES 
GRIGRILLED SWEET POTATOLLED SWEET POTATO 

COCONUT WASABI 14.8 vg 

GREEGREEN ASN ASPARAGUSPARAGUS 
SMOKED CREAMY PONZU 16.4 

GRILLED BROCCOLINI GRILLED BROCCOLINI 
SPICY QUINOA 14.2 vg 

CARAMELIZED MUSHROOM CARAMELIZED MUSHROOM 18.1

BEEF 

PRIME SPICY BEEF TENDERLOIN*PRIME SPICY BEEF TENDERLOIN* 
6 oz 53.7

PRIME RIB-EYE*PRIME RIB-EYE* 12 oz 

SEAWEED BUTTER 74.6 

PRIME TENDERLOIN*PRIME TENDERLOIN* 8 oz

CREAMY YUZU 67.1

PRIME BONE-IN RIB-EYE*PRIME BONE-IN RIB-EYE* 24oz 
SEXY CONDIMENTS 176.8

SALADS

GGREENREEN H HOUSE SALADOUSE SALAD 
OLIVE YUZU 21.3 v 

CCRISPY TRRISPY TRUFFLED TOFUUFFLED TOFU  
AVOCADO & PEAS 24.2 vg

CRISPY DUCKCRISPY DUCK WATERMELONWATERMELON 

POMEGRANATE & 

 GREEN GODDESS 29.7

 sexy fish signature dish  |    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.  

sunday treats

SUNDAY DESSERTSUNDAY DESSERT

GRILLED TIGER PRAWNSGRILLED TIGER PRAWNS

GREEN DRAGON ROLLGREEN DRAGON ROLL

CALIFORNIA ROLLCALIFORNIA ROLL

SALT & PEPPER SQUIDSALT & PEPPER SQUID

CRISPY DUCK CRISPY DUCK WATERMELON SALAD

SMOKED SALMON BAO BUNSMOKED SALMON BAO BUN

YELLOWTAIL* YELLOWTAIL* GREEN MANDARIN PONZU

CARAMELIZED BLACK CODCARAMELIZED BLACK COD

SWEET POTATO COCONUTSWEET POTATO COCONUT

SPICY BEEF TENDERLOIN*SPICY BEEF TENDERLOIN*

poseidon omakase
95 per person

SIGNATURE SUSHI & MAKI BITES
2 pieces

SASHIMI & NIGIRI
per piece

SIGNATURE MAKI
SPICY TUNA* SPICY TUNA* 23.1

SOFT SHELL CRABSOFT SHELL CRAB  NUOC CHAM 21.8

TORO* & CAVIARTORO* & CAVIAR 64.7

GREEN GOODNESSGREEN GOODNESS 20.1

CLASSIC MAKI
TIGER TEMPURATIGER TEMPURA 20.1

KING CRAB CALIFORNIA KING CRAB CALIFORNIA 34.6

 SPICY YELLOWTAILSPICY YELLOWTAIL**  23.1

CHU TORO* & NEGI CHU TORO* & NEGI 24.8 

SALMON* & AVOCADOSALMON* & AVOCADO 19.8 

CHEF'S SELECTION 
33 VARIETIES  SASHIMI*SASHIMI*  (6 PIECES)  42.1 

55 VARIETIES SASHIMI*SASHIMI* (10 PIECES) 62.4

8 NIGIRI*8 NIGIRI* SELECTION 62.1

VEGAN SUSHIVEGAN SUSHI  (10 PIECES)  23.6 vg

  TUNA* TUNA* MED MED 8.2  |  CHU-TORO* CHU-TORO* MEDMED 13.8  |  O-TORO* O-TORO* MEDMED 18.1

  SEA URCHIN*SEA URCHIN* JAPAN 36  |  YELLOWTAIL* YELLOWTAIL* JAPAN 8.6  |  SALMON*SALMON* SCOTLAND 7.9

  WAGYU & FOIE GRASWAGYU & FOIE GRAS** MOUNTAIN PEACH 37.8 

SCALLOPS & UNI SCALLOPS & UNI 36.8     |     SALMON & IKURASALMON & IKURA 23.6 

CRISPY SCALLOPS*, UNI & CRISPY SCALLOPS*, UNI & SHISOSHISO  42.1

UNAGI & FOIE-GRASUNAGI & FOIE-GRAS 26.8  

KIMCHI RIKIMCHI RICE  CE  
onsen egg  21.30

SOFT SHELL CRSOFT SHELL CRAB AB 
sando  29.8

LOBSTER BAO BUNLOBSTER BAO BUNS S 
sancho butter 37.80  

KINKING CRAB G CRAB 
pancake, maple syrup 41.10

MATCHA WAFMATCHA WAFFLES FLES 
crispy chicken 29.40  

POACHED POACHED EGGS EGGS 
asparagus & curry buns  22.20




