
MISO SOUP 
tofu,  sh i i take,  wakame,  sca l l ion 

HAMACHI USU
yel lowtai l ,  ponzu,  chi l i  o i l ,  p ico de gal lo ,

onion,  c i lantro* 

CALAMARI JAPONESSA
sweet chi l i ,  mixed greens,  yuzu a io l i ,  cherry

tomato,  cucumber ,  orange

CHOICE OF ROLL

KIYOMI YASAI
tempura’d asparagus,  tempura’d kabocha,

topped with avocado,  p ico de gal lo ,  tempura
f lakes ,  sp icy chipot le  a io l i

STREET FIGHTER I I
snow crab mix,  cucumber ,  c i lantro,  topped w/

seven spiced tuna,  ja lapeño,  gar l ic  ponzu*

 SWEET KISS
shr imp tempura,  c i lantro,  snow crab mix,

topped with seared sa lmon,  tobiko,  sweet chi l i
ja lapeño c i t rus*

CHEF’S SECTION 4 PIECE NIGIRI

SEATTLE
RESTAURANT

WEEK
$50

GF

VEGETARIAN     GLUTEN FREE GF
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, FISH,  OR EGGS,

SUCH AS SASHIMI,  MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS *


