
L A T E  N I G H T
V E G G I E  S P R I N G  R O L L S —6

carrot, cabbage, green onion, sesame seeds, 
mung bean noodle, sweet chili sauce, fried V

E D A M A M E —6
steamed soy beans, salt G V

SALTED
SPICY GARLIC

LEMONGRASS & GINGER

M I S O  S O U P —7
kombu dashi, miso, tofu,  
wakame, green onion G

V E G E T A B L E  T E M P U R A —10
seasonal vegetables, sweet chili sauce,  

classic dipping sauce

L O N G H O U S E  W I N G S —13
glazed chicken wings 

KOREAN BBQ 
tempura flakes

HONEY SRIRACHA
fried garlic

S H R I M P  T E M P U R A —15
Japanese white shrimp, sweet chili sauce, 

classic dipping sauce

Y A K I S O B A —21
ramen noodles, bell pepper, broccoli,  

carrot, onion, zucchini, sliced beef, shrimp, 
sweet heat sauce, sesame seeds, green onion

P O R K  F R I E D  R I C E —20
seared pork belly, rice, bell pepper,  

onion, broccoli, celery, egg, green onion

P H O —18
beef broth, rice noodles, beef shank,  

bean sprouts, Thai basil, cilantro, jalapeño, 
green onion

C A L I F O R N I A —13
regular or tempura fried

crab salad, avocado, cucumber, sesame seeds

D R A G O N —18
shrimp tempura, avocado, eel, masago, 

unagi sauce, sesame seeds

S P I C Y  T U N A —13
raw spicy tuna, cucumber, sesame seeds G

i l a n i —19
fried spicy tuna, avocado, seared tuna, 

spicy mayo, unagi sauce, sesame seeds

T U N A  P O K E —18
raw cubed tuna, shoyu poke sauce, 

green onion, yellow onion, daikon radish,  
purple cabbage, kaiware & sesame seeds, rice

S P I C Y  S A L M O N  H A N D R O L L —12
raw spicy salmon, cucumber, kaiware

N I G I R I  &  S A S H I M I  C O M B O —60
chef’s choice, 16 pieces

S M A L L  N I G I R I  &  S A S H I M I —40
chef’s choice, 8 pieces

P R E M I U M  S A S H I M I  O R  N I G I R I —90 
chef’s choice, 16 pieces 

O M A K A S E
" I  T R U S T  T H E  C H E F "


