
Sashimi
Salmon, truffle ponzu, chives     12

Spicy tuna, egg yolk, seaweed     14

Hamachi, ponzu, green chili     12

Yellowtail, mikan kosho     15

Marinated sea bream, sesame sauce     16

Hokkaido scallop, persimmon vinegar    16

Starters
Shokupan, seaweed butter     10

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

Squid tempura, garlic dip     17

Charcuterie & cheese plate     28

Vegetables
Grilled shishito peppers, bonito aioli     16

Tempura asparagus, garlic miso mayo     18

Cauliflower, sumo miso, brown butter, hazelnut     17

King crab trofie, cherry tomato, crab roe butter     30

Mentaiko bucatini, shio kombu, furikake     28 

Mushroom ragu casarecce, egg yolk, parmesan     27

Pastas

Hojicha tiramisu, dark rum     14

Warm chocolate cake, sea salt     14

Desserts

Small Plates
Scallop ceviche, passion fruit vinaigrette     21

Salmon tartare, yuzu cream, ebi senbei     22

Steak tartare toast, smoked daikon     23

Burrata, blood orange, cherry tomatoes, basil     24

Grilled sanma, spicy tare, sudachi     17

Seasonal clams, mala cream, chili crisp     27

Steamed mussels, japanese leek, nduja butter     26

Oysters

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

Pickering Passage – South Puget Sound, Washington     6 each | HH 2 each

Golden Mantle – Straight of Georgia, British Columbia     8 each | HH 3 each

Sun Seeker – Baynes Sound, British Columbia     8 each | HH 3 each

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

Prices subject to service charge and GST

Mains
Confit salmon, ikura, koji cream, green asparagus     36

Steak frites, green sansho peppercorn sauce     45

Iberico pork chop, miso apple, mustard jus     38
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