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AKOIR

PLATES PLATES

i imi 51
Butterfish Tataki, Yuzu 24 Pork Belly, Pickled Radish, 24 Piind Sasinm
Shallot Dressing, White Maple Soy Glaze 3 Kind Nigiri 45
Asparagus
Steamed Edamame, Sea Salt 12 i 20
Hamachi Crudo, Aji Amarillo, 28 Hamachi SarangiRoll
Pickled Chile Miso Soup 9 Splcy Tuna Roll 19
Mixed Green Salad, Ginger 16 Wagyu Beef and 29 California Roll
Wasabi Dressing Kimchi Dumplings 20
Poke Bowl, Seaweed Salad, 30
Avocado
NY Striploin (40z) 30
Yuzu Miso Black Cod, Pickled Red Onions (40z) 26
Miso Salmon, Pickled Cucumbers (40z) 21
Broccolini , Ginger Shallot Dressing 14
Asparagus, Wafu Dressing 16

LUNCH CHOICE OF ONE: CHOICE OF ONE:
SETS Butterfish Tataki (4pc) NY Striploin (402)

Salmon (402)

SERVED WITH MIXED Wagyu Beef Dumplings (3pc)
GREEN SALAD, MISO SOUP, o A Black Cod (402)
DR Loty 3 Kind Sashimi
38
. NIGIRI / MAKI
STARTERS PLATES SASHMI ROLLS
BOTTOMLESS Miso soup Butterfish Tataki (4pc) Mebachi Hamachi Serrano
SUSHI Mixed Green- Hamachi Crudo (4pc) Hamachi Spicy Tuna Roll
Salad Oyster (2pc) Kampachi California Maki .
$65 PER PERSON Tiger Prawn Tempura Suzuki Tempura Prawn Maki ¢
Vegetable Tempura Sake Vegetable Tempura .
Hot Pot Salmon Avocado

Scallop Dynamite
A 20% gratuity will be added for parties of 6 or more people
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne iliness



