
cold starters.

Tuna Tartare*   15. 
diced tuna, scallion, sesame oil, wasabi aioli

Jalapeño Hamachi*   13. 
yellowtail, yuzu-kosho, jalapeño, citrus dressing

Tuna Avocado*   18. 
spicy tuna, toasted avocado, sticky rice, seaweed salad

Truffle Tuna*   17. 
truffle soy, diced tuna, avocado, scallion, rainbow mix

Tuna or Salmon Naruto*   15. 
tuna, avocado, wrapped in cucumber 

choose regular or spicy

Black Pepper Tuna*   14. 
pepper seared tuna, yuzu dressing, micro greens

Salmon Carpaccio*   13. 
salmon, mango, avocado, special sauce 

hot starters.

Edamame   7. 
sea salt or Thai chili

Shishito Peppers  9. 
bonito flakes, tosa soy

Pork Buns   12. 
simmered Berkshire pork, lotus root chips,  

lettuce, wasabi aioli

Bangkok Wings   12. 
garlic oil, Thai chili sauce

Gyoza   13. 
housemade pan fried pork ravioli

Firecracker Calamari   16. 
crispy calamari, spicy aioli, toasted sesame, scallion

Crab Rangoons   15. 
crispy wonton wrapped homemade spicy crab

Pop Rock Shrimp   15. 
fried rock shrimp tempura, jalapeño peppers, spicy aioli

Octopussy  18. 
grilled octopus, citrus chili glaze, kale

Lettuce Wraps  16. 
pork, carrots, cashews, kaiware, hoisin, Sriracha

Surf ‘n’ Turf Shumai   15. 
housemade Berkshire pork and shrimp dumplings

soups. salads. poke.

House Salad  5.

Seaweed Salad  7.

Miso Soup  6.

Crudo  10. 
organic mesclun greens, cucumber,  

cherry tomatoes, lotus root chips, sesame dressing 
add chicken +4.  shrimp +6.  lobster +11.

Wicked Tuna*  17. 
sesame seed crusted tuna, avocado,  

organic mesclun greens, onions,  
radish, tobiko, ginger dressing

Kale  12. 
daikon, kale, cashews, ume dressing 

add chicken +4.  shrimp +6.  lobster +11.

Poke  16. 
hijiki, greek yogurt, toasted sesame, scallion 

choose tuna or salmon

mains.

Ponzu Steak  28. 
grilled hanger steak, seasoned grilled rice  

bamboo shoots, asparagus, shitake mushrooms

Buddha Chicken  24. 
grilled chicken, bok choy, brussel sprouts,  

roasted sweet potato fingerlings

General Ken’s Chicken  21. 
crispy chicken, straw mushrooms, 

carrots, broccoli, bamboo shoots, 
onion, house sauce & ginger rice

Asian Short Rib  26. 
braised short rib, bok choy salad, 

shoestring fries, house kim chee pickles

Wasabi Salmon  27. 
sesame soba, bok choy, 

grilled salmon, wasabi sauce

Sesame Seared Tuna  29. 
seared rare, seasoned grilled rice, hijiki salad

Crudo Burrito  18. 
salmon or tuna, rice, cucumber, 

kani salad, avocado, spicy mayo

rice. noodles.

House Pad Thai  24. 
chicken, shrimp, Berkshire pork, rice stick,  

cashews, bean sprouts, house pad thai sauce

Pan Fried Noodles  18. 
calamari, shrimp, scallops, onions, 

broccoli, mushroom, carrots, bamboo 
add lobster +10.

Fried Rice  15. 
vegetables 

add Berkshire pork +2.  chicken +2. 
shrimp +3.  steak +8.  lobster +10.

tacos. 
priced per piece, minimum 2 per order

Pink Tacos*  9. 
diced tuna, avocado, onions, lettuce,  
tomato, cilantro, lime juice, flour tortilla

Lobstah Tacos  12. 
lobster salad, roasted sweet corn, 

roasted garlic, fresh tarragon

Salmon Tacos  8. 
diced salmon, avocado, onions, lettuce,  

tomato, cilantro, lime juice, flour tortilla



signature makimono. 
substitute brown rice +1.5.

One Night Stand*	 17. 
shrimp tempura, crab, cucumber, spicy tuna,  
scallops, eel sauce

Salmon Lover*	 15. 
shrimp tempura, cucumber, avocado, spicy aioli,  
topped with seared salmon, black tobiko

Mango Tango 	 15. 
spicy crab meat and asparagus wrapped in  
soy paper topped with sliced mango and tobiko

Red Light District*	 17. 
spicy tuna, avocado, soy bean paper, topped with tuna

M-80 	 12. 
baked spicy salmon, avocado,  
cucumber, lettuce, sesame oil

Geisha Girl*	 16. 
shrimp tempura, avocado, cucumber, topped  
with tuna, truffle oil, scallions, garlic chips 

Pudgy Panda*	 15. 
lightly grilled rice, spicy tuna, tobiko, rainbow mix

Shogun*	 16. 
salmon, cucumber, avocado, tempura bits, topped  
with seared scallops, Sriracha, shishito peppers

Cru-OH! Lasagna	 18. 
baked california roll with cream cheese,  
topped with scallops, mayo and eel sauce

Runway Model* 	 14. 
tuna, salmon, white fish, wrapped in daikon

Bobbing for Salmon*	 15. 
salmon, cream cheese, cucumber,  
scallions, topped with smoked salmon, ikura

Stoned Crab	 17. 
shrimp tempura, avocado, cucumber,  
crab salad, lime zest, cilantro, black tobiko

Rock the Lobstah 	 28. 
lobster, avocado, mango, honey aioli,  
topped with lobster, orange and black tobiko

Jade Dragon*	 13. 
yellowtail, scallions, oshinko, cucumber, wasabi tobiko

traditional makimono.

California	 9. 
kanikama, cucumber, avocado, tobiko

Avo-Kyu	 8. 
avocado, cucumber

Spicy Tuna* 	 10. 
tuna, cucumber, spicy mayo

Spider	 15. 
soft shell crab tempura, avocado,  
cucumber, tobiko, spicy mayo

Crazy	 10. 
shrimp tempura, avocado, cucumber, tobiko, spicy mayo

Dragon	 15. 
shrimp tempura, eel, cucumber, avocado, spicy mayo

Rainbow*	 16. 
eel, avocado, cucumber, layered with 3 types of fish  
topped with daikon and wasabi marinated tobiko

sushi. sashimi. 
choose 2 sushi or 3 sashimi +3.

Maguro*  tuna	 8.
Hamachi*  yellowtail	 8.
Sake*  salmon	 7.
Suzuki*  stripe bass	 7.
Ebi*  shrimp	 6.
Ika*  squid	 6.
Uni*  sea urchin	 9.
Ikura*  salmon roe	 8.
Unagi*  eel	 8.
Tamago  egg	 8.
Hotate*  scallop	 8.
Tako*  octopus	 8.
Tobiko*  flying fish roe	 8.

crudo combos. 
chef choice of sushi and sashimi

6 Sushi, choice of California  
or Spicy Tuna Roll*	 25.

5 Sushi, 7 Sashimi*	 30.

12 Sashimi, choice of California  
or Spicy Tuna Roll* 	 42.

15 Sashimi*	 45.

The Royale 	 100. 
15 Sushi, 20 Sashimi, Spider Maki,  
California Roll, Red Light District*

snacks. sides.

Brussel Sprouts  7.

Bok Choy  7.

Taro Chips  4.

White Rice  4.

Brown RIce  5.

Vegetable Tempura  8. 
sweet potato, broccoli, asparagus, shitake mushrooms

after dinner.

Chocolate Terrine   9.

Tempura Cheesecake   7.

Yuzu Tart   7.

Mochi Ice Cream   6.

NOW BOOKING
Private Dining & Corporate Parties

*Consuming raw or under-cooked meats may increase your risk of food borne illness, 
especially if you have certain medical conditions. **18% gratuity will be added to 
parties of 6 or more. ***Before placing your order, please inform your server of any 
food allergies.      Most items can be made gluten free upon request.GF


