5oup

Miso SOUP Tomcu & Seaweecl
Seamcood Miso SOUP C!ams, Crab & Bag Scanops

Salad

Organic Field Greens Miso or Ponzu Dressing
Cucumber Sunomono

Seaweed Mcc”cg Cucumber, Sweet \inegar

Warm Babg SPinach & Mushrooms Fonzu Dressing

T una Ceviche Fassion-[ruit Vinaigrette

Yellowtail & Salmon Sashimi Sesame Dressing

| obster Avocado Shiitake Mushrooms, T ofu-| ime Dressing

K oi 5igr\ature Dishes

Crispg Kice with Spicy Tuna

5Pic3 Cruncl‘ng Ye”owtail T artare

T una Sashimi Jalapeno & (Garlic Chips

Crcamy Rock Shrimp Tcmpura

T una | artare Avocado on Crispg Wontons

Salmon Carpaccio Black T ruffle, Citrus Sauce
Hamachi Fusion Soy Citrus, Truffle F ssence

K obe Bec{: CarPaccio ried Shiitake, Yuzu Vinaigrette
Seared T una Foie Gras & ruffles

SPiC}j Seared Albacore Crispy Red Onions
Yellowtail CarPaccio Grapeseed QOil, Ponzu, Wasabi-T obiko
K obe Beef Potstickers Fonzu Dipping Sauce

[Fresh Oysters on the [Half Shel

Halibut Tiradito | emon Soy

Ageclashi T ofu Ginger, Daikon, Mirin-Soy

Chicken Yakitori Sesame, |chimi Glaze
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K oi Signature Rolls

Hancl Cu‘c
Baked Crab Ko“ 9 12

Baked Sca”ops on California Roll ~ 16
Sautéed Sl'zrimp on California Roll ~ 16
5PiC9 Rock Shrimp Tcmpura [Hand Roll i4 -

Dragon Ko” ~ 22
Baked | obster Roll with Crcamg Sauce - 22
Kobe Sashimi Roll Yamagobo, Avocado, Chipotle Sauce - 26

Hot Dishes

Miso Bronzed Black Cod Medley of Vegetables 27
Girilled Tigcr Prawns Pearl Onions, Sweet Potatoes, Spicy Guava-Soy Reduction 27
Sesame-[ ncrusted | obster T ail Bok Choy, Sesame Yuzu Glaze 40
Wasabi Braised Short Ribs Root Vegetables, Soy Sesame Glaze 52
Steamed Chilean SeaPass Ginger, Shiitake Mushrooms 29
Yuzu Fcpper [ ncrusted Salmon Three Dipping Sauces 28
Soft Shell Crab Spicy Cream & Ponzu Sauce 15
Tofus \/egetables Sweet & Spicy Ginger Hauce 20
Pan Seared Chicken Breast Potatoes, Asparagus, Mustard Cilantro Sauce 29
Roasted Duck Breast Roasted Shishito Peppers %2
[ amb Chops Shishito Mashed Potatoes, |chimi Glaze %8
Girilled Skirt Steak Crispy Red Onions, Sesame Sauce 28
Sirloin K obe Style Shishito Mashed Potatoes, Truffle Sauce 44

K obe Stg]c Filet Mignon “T oban-Yaki 49

Sides

Glazed Green Beans 9 IF damame 6
Roasted 5|1isl1§to FCPPcrs 6 Sautéecl AsParagus & Mushroom io
Girilled Japancsc E_%Plant 9 Shishito Mashed FPotatoes 9



Sushi & HSashimi

Blue [Fin T una io 22 Mackerel
Ye“owtail 8 i8 568 E_el
Salmon 7 16 Sea (Jrchin
Albacore 7 16 Shrimp

Snow Crab 8 18 Smelt E_gg
Salmon E_gg 8 i8 Squicl

Fresh Water |~ el 7 16 Sweet 5]’1rimp
Halibut 7 16 Tamago
Jumbo Clam 8 18 Toro
Octopus 7 4 Bay Sca”ops

Hand & Cut Ro”s

Bay Seallop Rol
Calhcomia Ko”
Yc”owtai! & Sca“ion Ro”
Cucumber Roll
Salmon Skin Roll
Shrimp TemPura Ko“
SPicg Tuna Ko“

T una Roll

Salmon Roll
\/egctab]c Ro”

Ee] & Avocado Ko”
Sopc She” Crab Ko“
Kainbow Ro”

Sunset Ro”

Teml:)ura

Sca{:oocl: Slﬁrimp, Snow Crab ch, Bag Sca”op, & White [Tish
\/egetable: AsParagus, Gireen Beans, Yams, Onions, Sl‘wiitakes, E_ggplant & Carrots
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