
SALT & PEPPER SQUID 18 

GUACAMOLE NORI CHIPS 18 vg 

STEAMED EDAMAME 8 vg 

SPICY EDAMAME 11 v

MISO SOUP 9

W H I L E  YO U  D EC I D E

we combine the finest ingredients with delicate japanese flavours and creative techniques. 

flowing with the seasons and designed to share.

Please note a service charge of 20% will be added to your final bill.
If you have a food allergy or a special dietary requirement please inform a staff member
*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.

food allergies & 
dietary restrictions:



S E X Y  AT  N O ON
MONDAY TO SATURDAY  12PM TO 4PM

UP TO 8 GUESTS

4  CO U R S E S 
3 8  P E R  P E R S ON

F I N I S H  W I T H  CO M P L I M E N TA RY  D E S S E RT  O R  A  C A P P U CC I N O 
O R  S WA P  FO R  A  S I G N AT U R E  CO C KTA I L  + $ 10

SALMON CEVICHE* 
SHICHIMI RICE CRACKER

YELLOWTAIL SASHIMI* 
MANDARIN PONZU

HEIRLOOM TOMATO SALAD VG 
SMOKED EGGPLANT PUREE

CO U R S E  1
CHOOSE ONE

Please note a service charge of 20% will be added to your final bill.
If you have a food allergy or a special dietary requirement please inform a staff member
*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.

Please note a service charge of 20% will be added to your final bill.
If you have a food allergy or a special dietary requirement please inform a staff member
*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.

M A KI 
TIGER PRAWN TEMPURA 24

TORO* CAVIAR 56 

SOFT SHELL CRAB 24 

GREEN DRAGON 20 vg

SALMON* & AVOCADO 20

SPICY TUNA* 27

KING CRAB CALIFORNIA 38

HAMACHI* & YUZU TRUFFLE 24

RO B ATA 
GRILLED BRANZINO YUZU BEURRE BLANC 68

CARAMELIZED BLACK COD SPICY MISO 52

GRILLED LOBSTER SANSHO PEPPER & SHISO BUTTER 62/98 

SPICY BEEF TENDERLOIN* 6 OZ GINGER & BLACK PEPPER 62

BABY CHICKEN PICKLES 38

CARAMELIZED LAMB CUTLETS*  RED YUZU KOSHO & HERBS 65

RIBEYE* USDA PRIME 12 OZ, SEAWEED BUTTER 71

V EG E TA B L E S
GRILLED SWEET POTATO LEMONGRASS & CILANTRO 15 VG

BROCCOLINI YUZU CHIMICHURRI 16

GYOZ A 

WAGYU FOIE GRAS & BLACK TRUFFLE 38

PRAWN LEMONGRASS & GARLIC 25

EDAMAME SZECHUAN PEPPER 20 V 

R AW
YELLOWTAIL SASHIMI* GREEN MANDARIN PONZU 24

SALMON* CEVICHE SHICHIMI RICE CRACKER 22 gf

S A L A D S
GREENS, YUZU & OLIVE FETA & GRILLED VEGETABLES 18 V

CRISPY DUCK & WATERMELON POMEGRANATE & CASHEW 36

S A S H I M I  &  N I G I R I *
SASHIMI 2 PIECES   |   NIGIRI 2 PIECES 

AKAMI BLUEFIN TUNA  18

CHU-TORO MEDIUM FATTY TUNA 29 

O-TORO FATTY TUNA 36

HAMACHI YELLOWTAIL 17 

SAKE SALMON 16

MADAI SEA BREAM 16

BOTAN EBI SPOTTED PRAWN 20 

HOKKAIDO - UNI SEA URCHIN 36

S U S H I  B A R

R I C E
KIMCHI FRIED RICE 18
ADD PORK +9  /  ADD DUCK +12

SWEET CORN FRIED RICE DRIED MISO & TRUFFLE 28 V
ADD KING CRAB +48

STEAMED RICE GOMA SEEDS 5 VG

3 VARIETIES SASHIMI*

3 NIGIRI* SELECTION

SEXY FISH* MAKI (+6)

GRILLED TIGER PRAWN 
CHILI & LIME

SALMON TERIYAKI*
PICKLES 

CARAMELIZED BLACK COD (+14)
SPICY MISO

S I D E S
STEAMED RICE 5 VG 
GOMA SEEDS

KIMCHI FRIED RICE 9

GRILLED SWEET POTATO 8 VG 
LEMONGRASS & CILANTRO 

BROCCOLINI 8
YUZU CHIMICHURRI 

BRICKELL NO.2 
SANTA TERESA 1796 RUM, LYRE'S WHITE CANE, 

MANGO, TAMARIND, 

D E S S E RT
MINI CHEESECAKE 14

STRAWBERRY & GOLDEN LIME SORBET

EDAMAME GYOZA V
SZECHUAN PEPPER

TIGER PRAWN TEMPURA 
DASHI BROTH & YUZU SALT

CRISPY DUCK SALAD (+6)
WATERMELON, POMEGRANATE & CASHEW

CO U R S E  2
CHOOSE ONE

SPICY TUNA *MAKI

SALMON* & AVOCADO MAKI

GREEN DRAGON MAKI VG

CO U R S E  3
CHOOSE ONE

CRISPY TOFU & AVOCADO VG
MAPLE LIME DRESSING 

PRIME SKIRT STEAK* 
6 OZ , CHIMICHURRI

BABY CHICKEN 
PICKLES

CO U R S E  4
CHOOSE ONE

COOKIES & CREAM 
KETEL ONE VODKA, MR BLACK COFFEE 

LIQUEUR, CACAO, COFFEE, TOFU, CONDENSED 
MILK 

WARM DONUTS 12
CINNAMON 

ICE CREAM OR SORBET SELECTION 
3 SCOOPS 15 | ONE SCOOP 6

SORBET 
CHEF'S SELECTION 

CAPPUCCINO
CHOCOLATE GOLD FISH

MINI CHEESECAKE (+6)
STRAWBERRY & GOLDEN LIME SORBET

WARM DONUTS 
CINNAMON 

OR MAKE IT A COCKTAIL +10

FEELING PEACHY 
ST-GERMAIN ELDERFLOWER LIQUEUR

MARTINI FLOREALE, ROOIBOS, BLOOD ORANGE, 
PEACH

W H I T E  T RU F F L E  S E A S ON 

fresh white truffle 
shaved tableside  12/gr


