


PONZU TRUFFLE SHISHITO 
Homemade sauce, sesame (GF,V)  14

KIMCHI EDAMAME 
Korean kimchi sauce (S,V) 13 

PEANUTS & CUCUMBER SALAD
Cucumber, mint, cilantro, green onions,
Thai basil, baby arugula, ponzu-peanut
sauce (S,V,**) 19

FRIED EGGPLANT 
Tamarind miso sauce, sesame seeds,
chive, chili, cilantro (S,V)  19

HAMACHI SASHIMI 
Ponzu matbucha, crispy leeks, shallots,
cilantro, chili oil (S) 30

CRISPY RICE
Spicy tuna, cilantro, chives, serrano(S)  30 

ALBACORE WITH CRISPY ONION
Truffle ponzu, fried onion  27

Yellowtail | yuzu kosho pepper 14 
Scottish Salmon | purple onion, ponzu 13 
Seared Salmon | miso glazed, green onion (GF) 13
Bluefin Tuna | truffle ponzu, crispy garlic 16
Albacore | garlic ponzu, fried leeks 13

ALBACORE 18

SCOTTISH SALMON 18

TUNA 19

MAKI MIX
Scottish salmon, tuna, avocado,
spicy tuna (16pc) 32 

VEGGIE ROLL
Asparagus, mushrooms, caramelized sweet potato
topped with avocado, teriyaki, sesame (S,V)  23

TUNA LOVERS
Spicy tuna, cucumber, topped with akami tuna,
avocado, crispy onions & spicy mayo (S) 30
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Stuffed with shredded teriyaki short
ribs, cabbage, truffle aioli,
pickled onion, sesame seeds (S) 32 

HANGER STEAK 
6 oz. served with snow peas, broccolini,
corn cream, miso demi-glace (GF)  68

BUTTERFLY BRANZINO  
Fillet, soy tamarind sauce, sesame oil,
peanuts, chili, lettuce (S,**) 52

MISO CHILEAN SEA BASS
Japanese sweet potato cream, shiitake
mushroom, miso glaze (S) 54
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JERUSALEM BAGEL
Served with tomato salsa (V) 10
*Additional tahini 3, mixed olives 10,
spicy plate 7.

FATOUSH SALAD
Vegan labneh, cherry tomatoes, cucumber,
radish, herbs, shallots, lost bread,
Za'atar (V) 21 

BABY KALE SALAD
White cabbage, kale, herbs, sesame, crispy
onions, miso tahini dressing (V) 22 

BLUEFIN TUNA SASHIMI
Jalapeno truffle sauce, avocado, micro
cilantro, sesame (GF) 30

MOROCCAN CIGARS
Ground beef, sweetbread, chicken liver, 
harissa (S) 34

GREEN PASTA
Green garlic cream, green beans, baby
zucchini, leek confit, pistachio, cashew
cream (V) 28

RAGU FETTUCCINE
Slow cooked short ribs, tomatoes, leeks,
breadcrumbs (V) 44 

NEXT DOOR BURGER
Wagyu beef, white cabbage arugula mix,
aioli chipotle dressing, onions, za'atar
fries (S) 41

RIB EYE STEAK
12 oz, green garlic cream, mashed potato,
broccolini, demi-glace 77

LAMB CHOPS (3PC)
Stuffed onion, green beans, Jerusalem
artichoke cream (GF) 116
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

*CHEF OMAKASE (6PC) 45

TIGER’S EYE
Baked miso salmon, asparagus, sweet potato, topped
with avocado Japanese mayo, tempura flakes 27 

SOY PAPER

LEMON ROLL
Spicy hamachi, cucumber, avocado, topped with
albacore, yuzu kosho, sliced lemon (GF) 28

SOY PAPER

ALBACORE SUNSET
Spicy Albacore, kohlrabi, topped with
albacore, garlic ponzu, fried onion (S) 28

CHILEAN SEA BASS TEMPURA 
Avocado, spicy mayo, edamame, arugula & red
onion (S) 34

SOY PAPER

SPICY TUNA 19

BAKED SALMON 18

SPICY HAMACHI 19 

CUT ROLLS WITH FISH COME WITH CUCUMBER, AVOCADO, SESAME. 

SPINACH KOHLRABI SALAD
Mint, green onion, basil, sesame, grapefruit,
white soy & truffle vinaigrette 22

BEEF CARPACCIO 
Ponzu, cashew, crispy garlic, shimeji
mushrooms (**) 30 

** OPTION TO ADD SOY PAPER TO ANY ROLL

CRISPY SHORT-RIB HUMMUS
GSpicy tomato salsa, pine nuts,
garlic confit, served with mini
laffa bread (S,**) 37

GLUTEN FREE (GF) | VEGAN (V) | VEGETARIAN (VG) | CONTAINS NUTS (**) | CONTAINS SESAME (S)

AVOCADO ROLL 14


