
StarterS

 Duck confit Spring roll   cabbage, carrots, greens onions;  drunken plum red pepper sauce   16
♦ HamacHi ‘cruDo’   sliced yellowtail & fresh mango, jalapeño, fresh ginger, crispy garlic chips; warm ponzu   16

♦ kobe beef carpaccio   thinly sliced sirloin, garlic chips; ponzu sauce   18
ageDaSHi tofu  deep fried tofu, avocado tempura; tentsuyu sauce   17

♦ kobe beef SkewerS 5pc  grilled, shishito peppers; teriyaki sauce  20

tempura
traDitional Style, ligHtly battereD & Deep frieD

aka miSo calamari   fresno peppers, creamy mayo;  ponzu  18
tiger SHrimp 5pc   spicy aioli   17

SeaSonal Vegetable tempura   warm soy bonito or veggie broth   15
SHrimp & ScallopS 'kakiage' fritter   20 

Sea
♦ grilleD Salmon teriyaki burger   Scottish salmon fillet, cabbage kaiware coleslaw 18

♦ ceDar plank grilleD Salmon   zucchini & yellow squash spaghetti; ginger lemongrass sauce 36
ginDara   saikyo miso marinated black cod, rainbow chard, pickled ginger shoots; miso sauce   38

♦ ume Hotate & pork belly   pan seared scallops, roasted shishito peppers; umeboshi plum sauce  38

organic SeaSonal SiDeS
shichimi brussels sprouts; cauliflower purée  8

crispy okra; ponzu aioli   8 /     spicy broccolini   8  
shishito peppers, bonito flakes; ponzu sauce   8

chili-lime edamame   6  /       okinawan soy-garlic edamame   6
 Genmai brown rice   5  /      tamanishiki rice   5  /  Sendai miso soup   5

add side salad   5  /      add french fries   5  /  add avocado   5

         = vegetarian / 20% gratuity will be added to parties of 6 or more / all items served "FAMILY STYLE" for sharing                 

SalaDS

baby SpinacH & bacon   apples, caramelized walnuts; miso-blue cheese dressing   12
kale & baby romaine ‘miSo caeSar’   crispy gyoza chips, tamari oil   12

tako Sunomono   octopus, english cucumber, wakame, kaiware, julienne carrots; amazu dressing   16
beet & mizuna   diced red & golden beets, mizuna greens, walnuts, feta cheese; kabosu citrus vinaigrette  14

lanD
♦ yoSHi'S bacon kobe burger 8oz    NY white cheddar, caramelized onions  20

 ♦Togarashi kurobuta pork cHop okinawa sweet potato purée, roasted apples; caramelized apple veal-jus  38
Spicy miSo cHicken  10oz   grilled Mary's Farm boneless chicken thighs, shishito mashed potato 30  

♦ certifieD anguS beef ribeye 12oz   erinji mushrooms; red wine-soy reduction   49 
   'Veggie loVerS'   grilled seasonal vegetables, spicy miso, fried tofu; wasabi aioli and tamari herb oil   26

Soba nooDle Soup   mushrooms, carrots, broccolini, kabocha squash, tofu; soy broth  20



SuSHi rollS

JaponeSe ♦                               18    
hamachi, spicy tuna, jalapeño, avocado, tobiko,
cilantro, fresh lime, spicy sesame sauce

Snow monkey ♦                                                     20
snow crab, shrimp tempura, torched salmon,
tobiko, spicy sauce 
   
Spicy geiSHa ♦                                    20
shrimp tempura, snow crab, maguro, arare

rainbow ♦           18
california roll topped with maguro, hamachi,    
salmon, ebi

49erS ♦                                           18
snow crab, avocado and salmon, 
topped with lemon slices

Jack lonDon  ♦                                        15
salmon, cream cheese, avocado, cucumber,
soy paper

lobSter tempura roll ♦                       23
maine lobster, asparagus, avocado, tobiko
romaine lettuce, spicy miso

SpiDer                                                       15
softshell crab, cucumber, avocado

oaklanD a'S                     18
shrimp tempura, snow crab, mango, avocado,
soy paper, spicy sauce

fire Dragon 19
shrimp tempura, avocado, unagi, spicy sauce

warriorS ♦   19
spicy maguro, hamachi, cucumber, avocado, 
tempura flakes, spicy sauce

Spicy tuna ♦     10
maguro, spicy sauce, cucumber, sesame

rock ‘n’ roll   10
avocado, unagi, sesame seed

Veggie        10
roasted bell pepper, shiitake, asparagus, nasu

aVocaDo maki  8

california   10
snow crab, avocado, sesame seed

  
SuSHi combinationS

  
  claSSic SaSHimi ♦ maguro/hamachi/sake      25               
   3pc of each 
        
  kofuku SaSHimi ♦ 5 varieties                               45
   3pc of each       
  claSSic nigiri ♦ maguro/hamachi/sake       22             
    2pc of each

  kofuku nigiri ♦ 5 varieties                                  34                                                                           
   2pc of each

HigH note ♦                                           42                                                                                       
sashimi: maguro/hamachi/sake (3pc each)   
nigiri: maguro/hamachi/sake/hirame/ebi 
(1pc each)

 nigiri & SaSHimi
   2 Pieces Nigiri    5 Slices Sashimi

maguro ♦ bigeye tuna                             10|20
HamacHi ♦ yellowtail                         9|18
Sake ♦ salmon                              8|16
ebi • prawn                                         8|16
unagi • freshwater eel                                10|20
Hirame ♦ halibut                   10|20
SHiro maguro ♦ albacore tuna                9|18
Hotate ♦ scallop                              9|18
uni ♦ sea urchin                       M.P.

   (ask your server about availability)

JapaneSe platterS
   served family style for 4 peple or more

Yoshie omakase ♦                                                   85
California, veggie & Oakland A's rolls / spicy chicken thighs 
with shishito mashed potatoes / grilled salmon with zuccini 
and yellow squash spaghetti; ginger lemongrass

kazuo omakase ♦                                       105
rainbow, fire dragon & Alaskan rolls / gindara, marinated 
black cod with rainbow chard, pickled ginger shoots/ angus 
beef ribeye, erinji mushrooms; red wine reduction

   kYoto omakase                                            60
2 veggie & 3 avocado rolls / grilled seasonal 
vegetables, fried tofu; spicy miso-wasabi aioli

LoLo omakase ♦                    100
49ers, spicy geisha, snow monkey & japonese rolls / 
kofuku sashimi with 5 varieties, 3 pc each

Victor omakase ♦                       105
lobster tempura & rainbow rolls / kofuku nigiri with 5 
varieties, 3pc each / Kurobuta pork chop with okinawa 
sweet potato purée / duck confit spring roll

tokYo omakase ♦                        140
japonese, spicy geisha, fire dragon, snow monkey, 
lobster tempura, jack london & 2 spicy tuna rolls / high 
note sashimi: maguro, hamachi, sake (3pc each) - 
nigiri: maguro, hamachi, sake, hirame and ebi (1pc 
each)

  ♦ = Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase                                                 
your risk of foodborne illness, especially if you have certain medical conditions 

**NO SUBSTITUTIONS ON ALL MENU ITEMS ***
• showgoers are required to spend a minimum of $35 pp in food & beverage for dinner in order to have reserved seats               


