~ Seasonal Tasting ~
with two appetizers, soup and two sushi $65
Appetizer
Please pick two appetizers from below
SPECIAL Maitake

Tempura with Truffle salt

Crispy & delicate maitake mushroom tempura served with truffle pink salt provides a delightful

Spicy “Tuna” on Crispy Rice

Spicy tofu, avocado and sliced green chili on fried brown rice crackers

Shojin Shiso Gyoza 2.0

Pan-fried shiso pot-stickers filled with vegetables. Served with miso vinegar sauce

Soup

Please pick one item from below

Kabocha Pumpkin Soup with Pumpkin Mochi
Delicate pumpkin soup with homemade soft pumpkin mochi 2 cups
Mushroom Miso Soup

Mixed mushrooms miso soup with kombu and mushroom dashi broth 2cups

Sushi

Please pick two sushi rolls from below

Dynamite Roll 2.1
Spicy tofu & avocado roll, with slightly torched spicy mayo served with both dynamite & spicy beet sauce

Crunchy Tiger
Avocado wrapped soy “chicken” and asparagus roll topped with crunchy rice paper
served with wasabi-mayo & sweet tamari sauce

Baked “Crab Cake” Hand Roll
“Crab cake”, avocado, vegenaise with smoky sweet tamari sauce. Wrapped with soy paper 2pcs

SAKE TASTING

-sampling of 3 different types of sake

PREMIUM | Dassai 23 / Dassai 39 / Dassai 50 22
SPECIAL | Kubota / Amabuki / Kan Nihonkai 15
Substitutions and modifications politely declined / Dine in only

APPETIZER
…Culver City Specials
NEW Maitake Tempura with Truffle salt

onion-garlic free, soy free, sesame free

Crispy & delicate maitake mushroom tempura served with truffle pink salt provides a delightful

NEW Maple Glazed Brussels Sprouts

onion-garlic free, soy free, sesame free

Maple glazed brussels sprouts, kabocha pumpkin, sweet potato 11

Kabocha Pumpkin Croquette

sesame free, -onion-garlic free option-

Crunchy sweet pumpkin and tofu croquettes with tomato sauce 6pcs 12

BEST Shojin Crab Cake Tartar

garlic free, -soy free option-

Shojin style crab cake, tofu cheese and roasted beets. Served with balsamic tamari sauce 12

BEST Shojin Shiso Gyoza 2.0

-soy free option-

Pan-fried shiso pot-stickers filled with vegetables. Served with miso vinegar sauce 6pcs 11

Spicy “Tuna” on Crispy Rice

onion-garlic free

Spicy tofu, avocado and sliced green chili on crispy brown rice crackers. 4pcs 12

Sweet Orange Chicken
Fried, tender tofu nuggets, cauliflower, bell pepper and orange dressed in sweet orange sauce 12

SUSHI ROLL

Homemade ginger 4, Sauces 1.5

All sushi rolls are made with Lundberg organic brown rice, and seasoned with the sauces listed

NEW Purple Treasure 3.1 Torched at table

onion-garlic free

A new generation of Treasure. Authentic Japanese flavor. Tender buttery eggplant and mashed avocado on
a shiitake mushroom roll. Topped with sweet tahini miso and shichimi pepper 16

NEW Dragon Roll Deluxe

onion-garlic free, sesame free

New flavor!! Renkon lotus root filet and avocado wrapped shiitake mushroom roll with sweet soy sauce,
sansho Japanese pepper and aonori dried green seaweed flakes. Vegan mayonnaise on plate 17

BEST Green Forest

onion-garlic free, sesame free, -soy free option-

Avocado wrapped asparagus carrot roll. Tempura broccoli and yuzu-pepper mayo on top. Served with ginger
yuzu ponzu sauce 16

BEST Dynamite Roll 2.1 Lightly torched

onion free, - garlic free option-

Spicy tofu & avocado roll, with slightly torched spicy mayo served with both dynamite & spicy beet sauce 15

Ladies who Crunch

onion free, -garlic free option-

Fried tempeh, kale, crispy rice paper mixed with spicy mayo on a carrot asparagus roll. Served with dynamite
sauce, spicy beet sauce and spicy green chili sauce 16

Spicy Baked Scallop Roll

Torched at table -garlic free option-

Light smoky flavor to the mushrooms & onions on a spicy tofu & avocado roll with dynamite sauce 17

Spicy Buffalo Cauliflower Roll soy free
Fresh cauliflower fried to a golden brown tossed in spiced chipotle tomato sauce on an asparagus carrot roll
and mashed avocado, topped with soy-free dynamite sauce, served with pickled celery 17

