
SEAWEED SALAD
Japanese chili flake / sesame oil / fresh lemon

KAKIAGE
tempura sweet potatoes / mushrooms / seaweed

EDAMAME
fried chili crisp / cilantro / lime

BLISTERED SHISHITOS
sesame vinaigrette / japanese chili flakes / cilantro

Sushi Rolls
TOYOSU TOWER
daily feature of sushi rolls / sashimi / nigiri

HAWTHORN ROLL
petrosian caviar / tempura lobster / akaushi beef  
yuzu dill aioli

SURF & TURF ROLL
tempura soft shell crab / akaushi beef / avocado
grilled asparagus / chipotle aioli 

TIGER ROLL
tempura shrimp / avocado / spicy tuna / salmon
tobiko

PHILADEPHIA ROLL
salmon / avocado / cream cheese / scallion  
tempura flakes

SUNSHINE ROLL
spicy salmon / avocado / fresh lemon / ponzu 

TEMPTATION ROLL
tempura shrimp / tempura crab / cream cheese  
eel sauce / spicy mayo

SPICY YELLOWTAIL ROLL
spicy crab / masago 

CHERRY BLOSSOM ROLL
tuna / cucumber

BEEF TARTARE ROLL
wagyu / shitake / k-1 sauce / avocado / black tobiko

CRUNCHY CRAB ROLL
spicy crab / cilantro / sweet chili sauce

POKE BOWL
salmon / tuna / sushi rice / seaweed salad  
cucumber / poke sauce

TUNA TOWER
crab / avocado / sushi rice / trio of sauces / tobiko
masago

RAINBOW ROLL
tuna / salmon / yellowtail / halibut
shrimp / crab / cucumber

VEGAS ROLL
crab / tempura jalapeno / salmon
cream cheese / eel sauce / scallions

SOFT SHELL CRAB ROLL
tempura soft shell crab / avocado 
soy paper / crab / eel sauce

DISCOVERY ROLL
salmon / tuna / cucumber / crab / ponzu  
riceless

SOUTH PACIFIC ROLL
tempura shrimp / pineapple / eel sauce
cream cheese 

TROPICAL ROLL
grilled mango / crab / cucumber

CRUNCHY TUNA ROLL
spicy tuna / panko crunch / eel sauce

AMAZON ROLL
smoked salmon / snapper / crab 
 jalapeno / chimichurri 

DALLAS JALAPENO ROLL
shrimp tempura / crab / yellowtail  
ponzu / sriracha / togarashi 

Sashimi
MAGURO (TUNA) 

HAMACHI (YELLOWTAIL)  

SAKE (SALMON) 

TAKO (OCTOPUS) 

HIRAMI (HALIBUT)

UNAGI (EEL)  

   

1 1

12

1 1

1 1

1 1
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Nigiri

SASHIMI SAMPLER (3pc each)
maguro / hamachi / sake / tako / serrano ponzu

YELLOWTAIL JALAPENO
yuzu ponzu / cilantro

SALMON WASABI
cucumber salad / red onion / yuzu ponzu

SEARED PEPPER TUNA
Japanese pepper flake / fried garlic / tataki sauce

SNAPPER CHIMICHURI
cherry tomato / marcona almonds / olive oil
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60 / 90 / 120

Sake
300 ML   |  720 ML

M I O  S P A R K L I N G

Chef Specials

MAGURO (TUNA)

HAMACHI (YELLOWTAIL)

SAKE (SALMON)

UNAGI (FRESH WATER EEL)

HIRAMI (HALIBUT)

MADAI (RED SNAPPER)

AKAUSHI BEEF

TORCHED NIGIRI
salmon / tuna / yel lowtai l

1 1

1 1
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10

12

10

12
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Vegetarian Rolls
SHITAKI TEMPURA
sweet potato / mushrooms / sweet soy

TEMPURA ASPARAGUS
sweet chili sauce / avocado

CHERRY AVOCADO
tomato / mango / cucumber  
bell pepper / EVOO

GREEN ROLL
vegan cream cheese / cucumber  
romaine / bell pepper / avocado / soy paper
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S H O  C H I K U  B A I  N I G O R I  

H A N A  L Y C H E E

Y O S H I N O G A W A  " W I N T E R  W A R R I O R "

K O N T E K I  T E A R S  O F  D A W N

T O K O  D I V I N E  D R O P L E T S

3 5

2 5

2 5

5 6

8 5

1 4 5

Sides
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