Sasa

In the Raw
Citrus Hamachi* @  pink peppercorn / shiso / citrus dressing 17
Scallop Ceviche*®  yuzu tobiko / onions / jalapeno / black sea salt 16
Tuna Parfait* crispy rice cake / avocado / créme fraiche / black tobiko 16
Seared Albacore* jalapeno / cucumber / red onion / garlic chips / truffle ponzu 17

Sashimi Omakase™ chef’s freshest selection of six varieties 27

From the Field
Kabocha Squash tempura fried / tentsuyu 11

Eggplant lightly fried / honey miso / sweet onion / negi 11

Kale Salad baby kale / cherry tomatoes / candied walnuts / sonoma goat cheese / wafu vinaigrette

Hummus edamame puree / scallion-sesame flat bread / seasonal vegetables 12

Agedashi Tofu lightly fried / bonito flakes / negi / sweet dashi 10

Robatayaki (Skewers 2) s

Chicken Meatballs teriyaki / sesame Pork Belly togarashi

Beef sesame-garlic soy / zukemono Salmon wasabi butter

Chicken Negi (salt © or teriyaki) Combo (chef’s choice) 20
Fish Market

Miso Black Cod  zukemono / ponzu 25
Dumplings (5) pacific shrimp / pea shoots / spicy soy vinaigrette 16
Lettuce Wraps (3) tempura shrimp / walnuts / sesame / honey miso aioli 16

Roasted Herb Salmon @  caper-onion relish / herb pesto / miso créme 17

Meat Market
Riblets garlic soy glaze / goma / negi 16

Lamb Chops* (3) garlic chili marinade / zukemono 25
Kurobuta Pork Belly heritage farm berkshire pork / soy mirin braised / baby bok choy 16
Duck Buns (3) duck confit / steamed buns / negi / pickled red onion / hoisin glaze 17
Steak* flat iron / sizzling river stone / garlic spinach / ponzu 23

Kara-age popcorn chicken / basil / lemon aioli 13

Rice & Noodle Plus
Garlic Rice @  garlic oil / crispy garlic 5
Rice Balls grilled / soy glaze / zukemono 7
Hot Soba  soy dashi broth / negi / poached egg 12

@ Gluten Free *Specified dish contains raw or undercooked meats, seafood, or eggs
20% service charge applies to tables of eight or more
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