Ak

SAKE BAR & KITCHEN

STARTERS

NIGIRI 2 PiECES)

Salted Edamame

Spicy Edamame

Mixed Green Salad
Seaweed Salad

Bottarga Potato Harra Salad
Salted Cabbage

Ginger Miso Eggplant Lokum
Ponzu Moloukhieh
Agedashi Tofu

Tuna Tataki

Seabass Carpaccio

Salmon Ceviche

Black Truffle Wagyu Tartare
Wagyu Score 7 Sirloin Tataki

Bluefin Tuna

e Akami (Lean Bluefin Tuna)

¢ Chu Toro (Medium Fatty Bluefin Tuna)
*O Toro (Fatty Bluefin Tuna Belly)
Yellowfin Tuna (Kihada Maguro)
Yellowtail (Hamachi)

Salmon (Sake)

Butterfish (Ebodai)

Seabream (Tai)

Mixed Nigiri Plate (6 PIECES)
*Salmon (Sake)

o Akami (Lean Bluefin Tuna)

e Butterfish (Ebodai)

YAKITORI & ROBATA

SASHIMI 3 pPiECES)

Charcoal Leek 6.5
Green Miso Chicken Breast 8.5
Orange Chicken Thigh 7.5
Garlic Soy Angus Beef Fillet 18.5
Miso Black Cod 25

TEMPURA

Black Cod

Okra

Green Beans

Corn

Shrimp

Shimeji Mushroom
Seasonal Vegetables

SANDWICHES

TunaKatsu

Chicken Katsu

Wagyu Beef Katsu

Mini Wasabi Lobster Roll

RICE DISHES

Chicken Katsudon

Omurice

Vegetable Egg Fried Rice

*Add Salty Cabbage

*Add Crispy Fried Egg

*Add Smoked Short Rib & Katsu Sauce

Bluefin Tuna

o Akami (Lean Bluefin Tuna)

e Chu Toro (Medium Fatty Bluefin Tuna)
*O Toro (Fatty Bluefin Tuna Belly)
Yellowfin Tuna (Kihada Maguro)
Yellowtail (Hamachi)

Salmon (Sake)

Butterfish (Ebodai)

Seabream (Tai)

Mixed Sashimi Plate (9 PIECES)

o Yellowtail (Hamachi)

* Salmon (Sake)

¢ Yellowfin Tuna (Kihada Maguro)

MAKI ROLLS (4 PiEcEs)

California
Spicy Salmon
Spicy Tuna
Negitoro
Rainbow Roll

DESSERT

Matcha Dark Chocolate Falafel
Mochilce Cream
Yuzu Eclair

PRICES ARE SUBJECT TO SERVICE CHARGE & SALES TAX




