
BLUEFIN TUNA
ABOUT

TORO SASHIMI
BITES

NEGI TORO MAKI

BIO

NEGI TORO DON

Premium

Bluefin Tuna Toro is a star of
Japanese cuisine, considered as

the wagyu of the sea. that is
prized for its flavor, texture &

nutritional value

6 pieces of
Fine cut TORO

SPECIAL SPECIAL

W E L C O M E  T O  T H E  W O R L D  O F

MINCED TORO, UNI,
IKURA, GREEN ONION,

SESAME SEED
ON SUSHI RICE 
WITH SEAWEED

Akami (赤身)
T H E  L E A N E R

L O W - C A L O R I E ,  H I G H  P R O T E I N  
&  H E A L T H Y

Chutoro (中トロ)
T H E  M E D I U M  F A T T Y

M O D E R A T E L Y  B U T T E R Y  
&  J U I C Y

Otoro (大トロ)
T H E  F A T T I E S T

M E L T S  I N S I D E  Y O U R  M O U T H  
&  S W E E T

40

N IG I R IN IG I R I
fat ty  be l ly  (otoro),  medium fat ty

be l ly  (chutoro),  & lean  (akami)

TRIO

Otoro,  chutoro ,  akami  Zuke,

sa lmon zuke  abur i ,  hotate  abur i

5TH ELEMENTS

22

27

Minced toro,
Ikura,  green onion,  

sesame seed
with Gomae sauce

E V E R Y  M E N U  O F  B L U E F I N  T O R O  I S  S E R V E D  R A W  O R  C O N T A I N S  R A W  I N G R E D I E N T S .  
P L E A S E  R E F E R  T O  O U R  F O O D  S A F E T Y  A D V I C E  &  A L L E R G I E S .

22

28

CRAFT EDCRAFT ED



Salmon Belly (Aburi) 

seared with 

spicy miso & Ikura

special

W

EEKEND

SALMON TORO

UNI

UNI BITE

Sea Urchin

Uni , 

Salmon toro, 

Ikura

6

*Market Price

*Market Price


