PP
vegetables
EDAMAME CROQUETTE &7 g 6
tofu, yuzu kosho
ROASTED CAULIFLOWER 10

duck fat, mentaiko yogurt, yuzu harissa

SHISHITO PEPPERS % 6
kabayaki balsamic, sesame, fried garlic

ROASTED BRUSSEL SPROUTS 8
miso vinaigrette, toasted sesame

EDAMAME HUMMUS % #9551 9
avocado, garlic, rice cracker

SlEABD
rice dishes
YAKI ONIGIRI '3 3
grilled rice, tamari
DUCK CONFIT 12
sansho, chocolate kabayaki sauce
GRILLED TUNA &% ¢! 10
fried garlic + shallots, kabayaki sauce
SENBEI 'y 4
housemade rice cracker
BOWL OF RICE & 2
ThRS
tempura
ROCK SHRIMP 15

saffron aioli, chives, togarashi

VEGGIE W ®77%! 10
portobello, daiken, avocado, ranch

SALMON 10
grated daikon, scallion, dashi soy

FH7dH | Chefs Recommendations
Y Vegan option available
& Contains gluten

* Consuming raw or undercooked products
may increase your risk of foodborne illness.

Please inform us before placing your order if anyone
in your party has a food allergy

RIS

sashimi

SPICY TUNA TARTARE * 12
mentaiko, nori, rice cracker

HAWAIIAN POKE * &9 4! 16
tuna, sweet onion, mung bean

HIEN'S BRONZINI * 12
aromatic soy, burdock, jalapeno

LIVE SCALLOP * 16
black garlic, truffle vinaigrette,
pickled cauliflower

SALMON * 12
radish, kiwi, avocado

THE ROSE * &9 & 16
sea bream, daikon, smoked tea ponzu

BEE1

cooked dishes

SEAFOOD DYNAMITE 14
assorted seafood, black garlic aioli

DECONSTRUCED OYAKO DIP * 11
fried chicken, poached egg, onion

OKONOMIYAK| &3 F! 16
assorted seafood, cabbage, bonito flakes

TEPPANYAKI LOCO MOCO * &¢ 9! 16
grass-fed beef patty fried egg, rice

WAGYU BEEF DUMPLINGS # w396 18
sukiyaki consomme, daikon, mushrooms

BEHU

sweets
MATCHA ZENZAI 7
red bean, mochi
MIZU SHINGEN MOCH!I % 7

black sugar, toasted soybean powder

ICE CREAM 4
rotating flavor

DINNER
o Sun 5:30 - 9pm

morni Tues-Sat 5:30 - 10pm

neAME e v
Thurs-Sat 10pm - 12:30am



