S U S H I
—— Daily Menu ——

OMAKASE 24
SOUPE MISO BLOOM OR EDAMAME *

12-PIECE PLATTER
Chef's Choice

DESSERT OF THE DAY +5
STARTERS

BLOOM MISO SOUP * 5
Tofu, Marinated shiitake, Green onion, Wakame seaweed

EDAMAME * 7
Edamame, Maldon sea salt

CRISPY GYOZAS 13
Veggie dumplings, kimchi and almond butter sauce (6 pcs)
SOLMON SASHIMI * 13

Solmon, Apple, Masago Arare, Ponzu sauce

HOSOMAKIS (6)

AVOCADO * 6
Avocado, Spicy sauce

FUTOMAKIS (5)

HARVEST 13
Butternut squash, Avocado, Green onion, Fried ginger,
Butter almond sauce, Tahini Sauce

HIMARI - New 15
Soy sheet : Fried tofu, Cucumber, Kanpyo, Mango,
Solmon, Pistachio, Yuzu sauce

MANGOO * n
Mango, Beet, Cucumber, Avocado, Pistachio,
Tempura, Wasabi sauce

URAMAKI

SORA * 12

Mango, Cucumber, Vegan cream cheese, Solmon,
Flambé truffle sauce (6 pcs)

KANKO - New 12
Kanpyo, Asian pear, Avocado, Tempura, Masago Arare,
Tahini sauce

TOKYO - New 13
Crispy tempeh, Kimchi, Avocado, Fried green onion,
Kimchi, Sriracha, Spicy sauce

SALAD

EDEN * - New 22
Arcadian Lettuce, Salmon, Mango, Kanpyo,
Avocado, Strawberry, Pistachio, Mango Sauce

KYOTO BOWL - New 21

Rice, Cucumber, Kanpyo, Fried tofu, Arcadian
lettuce, Oshinko, Yuzu and Teriyaki sauce

*Gluten free option available
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