
Sashimi
Hamachi, ponzu, green chili    14

Spicy tuna, egg yolk, roasted nori     14

Hokkaido scallop, persimmon vinegar     14

Hojicha tiramisu, dark rum     14

Warm chocolate cake, sea salt     14

Desserts

Prices subject to service charge and GST

Sashimi Platter 59

Bonito tataki & nori shoyu, sea bream & sesame sauce, 

salmon & truffle ponzu, red prawn tartare & tosazu jelly, 

yellowtail & citrus dressing

Small Plates
Scallop ceviche, yuzu kosho, passion fruit    21

Salmon tartare, yuzu cream, ebi senbei     22

Burrata, blood orange, cherry tomatoes, basil     24

Cauliflower, sesame miso, brown butter     17

Tempura asparagus, kombu salt, garlic miso mayo     18

Seasonal clams, chili crisp, fried shallots     26

Bikini sandwich, prosciutto, truffle butter     24

Beer-battered halibut fish and chips, tartar sauce     27

Wagyu curry rice bowl, pickled ginger     24

Seafood chawanmushi nabe, black cod, scallop, ikura     48 

Bucatini cacio e pepe, sea urchin, pecorino     28

King crab trofie, cherry tomato, crab roe butter     30 

Mains

Shokupan, seaweed butter     10

Potato & leek croquettes, spicy mayo  (3 pc)     15

Squid tempura, garlic dip     17

Grilled shishito peppers, bonito aioli     16

Charcuterie & cheese plate     28

Steak tartare toast, smoked daikon     23

Snacks

Summerstone – Skunk Island, Washington     6 each | HH 2 each

Hama Hama – Hood Canal, Washington    8 each | HH 3 each

Pickering Passage – South Puget Sound, Washington     8 each | HH 3 each

Sea Hook – Hood Canal, Washington    8 each | HH 3 each

Happy Hour Oysters
All Day on Mon & PH | Tue to Sun opening to 7pm 

Oysters

Perfect with Lunch
Iced matcha latte     8

Iced latte     8

Copenhagen BLÅ organic sparkling tea     16 | 70 

Châteaux Honey Yuzu, sparkling green tea     12

Châteaux Ooh-La-La, hojicha  12


