
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain health conditions 

SUSHI ROLLS*

CLASSIC CALIFORNIA  KANIKAMA, CUCUMBER, AVOCADO, SESAME SEED............................................................. 18

SURF N’ TURF BLUE FIN TUNA, WAGYU BEEF, AVOCADO, GARLIC PONZU...............................................................  28

KING CRAB DYNAMITE  CALIFORNIA ROLL TOPPED WITH BAKED KING CRAB & CHILI AÏOLI............................  28

HAMACHI CRUNCH  SPICY TUNA, AVOCADO, TEMPURA FLAKES, SERRANO CHILIES  .......................................  24

ALASKAN SNOW CRAB  SOY PAPER, KANIKAMA, WARM PONZU BUTTER .............................................................  23

RAINBOW ROLL  KANI KAMA, BLUE FIN TUNA, SALMON, YELLOWTAIL, AVOCADO...............................................  24

ELECTRIC DRAGON ROLL JAPANESE BBQ EEL,KANIKAMA,SHRIMP TEMOURA,AVOCADO..................................  22

SHARED PLATES 

JING TUNA PIZZA*  PONZU AÏOLI, YUZU SOY, CRISPY CAPERS, TRUFFLE OIL .......................................................  25

YELLOWTAIL SERRANO*  GRAPEFRUIT, SUDACHI-SOY SAUCE, KAITAFI ................................................................  23

BLUE FIN TUNA CRISPY RICE*  AVOCADO, CHILI GARLIC AÏOLI, SCALLION .........................................................  24

CLASSIC EDAMAME  MALDON SEA SALT OR CHILI GARLIC SAUCE .......................................................................... 10

ROCK SHRIMP TEMPURA  CHILI GARLIC AÏOLI, SCALLION ........................................................................................  24

WAGYU BEEF BAO SLIDERS (2)* TOMATO, AVOCADO, LEEKS, JALAPEÑO, CHILI GARLIC AÏOLI ....................... 18

SIGNATURE PLATES

MISO BLACKCOD* 8 OZ SHIRO DEN MISO, FRISÉE, PICKLED SHALLOT .................................................................. 43

SEARED SALMON*  GARLIC HERB MASHED POTATOES, LEEK, YUZU BEURRE BLANC ........................................  36

BONE IN SHORT RIB 32 OZ U.S.D.A. PRIME, SLOW BRAISED, CHINESE FIVE SPICE ............................................  67

WAGYU BEEF BURGER* LETTUCE, TOMATO, AVOCADO, CHEDDAR, SECRET SAUCE, GARLIC FRIES ..............  23

PEKING DUCK 1/2 ROASTED DUCK, FLOUR WRAPS, LEEKS, CUCUMBER, HOISIN SAUCE ...................................  59

BABY BACK RIBS  1/2 RACK BABY BACK PORK RIBS, BBQ, KALE SLAW  ..................................................................  33

FAMOUS GARLIC NOODLES LO MEIN, CONFIT GARLIC  	   CHICKEN........ 27  |  TIGER PRAWNS*....... 33

HAND FOLDED DUMPLINGS

LOBSTER DIM SUM (3)  MAINE LOBSTER, THAI COCONUT, RED PANANG CURRY .................................................  25

SPICY WONTONS (5)  PORK, SHRIMP, GINGER, SCALLION, CHENGDU SPICES, SESAME OIL ............................. 19

SHORT RIB DUMPLINGS (3) BRAISED SHORT RIB, MOZARELLA, SOY CARAMEL ................................................... 18

CLASSIC WOK

LOBSTER X.O. FRIED RICE  MAINE LOBSTER TAIL, WOK VEGETABLES, SCALLION .............................................. 38

PEKING DUCK FRIED RICE  FAMOUS PEKING DUCK, WOK VEGETABLES, SCALLION ........................................... 28

CHICKEN & SHRIMP FRIED RICE WOK VEGETABLES, SCALLION .............................................................................. 28

STEAK CHOW FUN FLAT RICE NOODLES, ONION, SCALLION....................................................................................... 31

CRISPY SESAME CHICKEN BELL PEPPER, YELLOW SQUASH, SCALLION ...............................................................  28

KUNG PAO CHICKEN CHICKEN BREAST, BELL PEPPER, PEANUT, CHILI PEPPER ..................................................  28

GENERAL TSO’S SHRIMP BELL PEPPER, SCALLION, SZECHUAN CHILI ................................................................... 34

PEPPERCORN TENDERLOIN* TENDERLOIN MEDALLIONS, BROCCOLI, ONION, BELL PEPPER JALAPEÑO ....  36

MONGOLIAN STEAK & BROCCOLI*  RED AND YELLOW ONION, SWEET SOY GLAZE........................................... 31

SALADS

KALE & CUCUMBER  CABBAGE, CUCUMBER, PEANUT, TOASTED PEANUT VINAIGRETTE..................................... 16

CLASSIC CAESAR  GARLIC CROUTONS, PARMESAN REGGIANO, AERATED CAESAR DRESSING........................... 15

	 SCOTTISH SALMON*..... 17  |  CHICKEN BREAST..... 11                     PROTEIN
ADD

NIGIRI-SASHIMI 
HANDROLL*

HAMACHI ................................................................................... 8

SALMON  ...................................................................................  8

UNAGI .........................................................................................  8

BLUEFIN TUNA  ..................................................................... 12

WAGYU BEEF .......................................................................... 19

SCALLOP ...................................................................................  8

WAGYU HOT ROCK*
Thin-sliced Wagyu beef presented tableside with a traditional 
Japanese ishiyaki hot stone. Complemented by wasabi ponzu and 
Himalayan salt. 3 oz. minimum

AUSTRALIAN A9 ..........................................................  18 / OZ

JAPANESE A5 ..............................................................  32 / OZ

SIDES & VEGETABLES

SMALL SALAD
CHOICE OF KALE & CUCUMBER OR CLASSIC CAESAR....10

CRISPY BRUSSELS SPROUTS 
TOASTED ALMOND, HONEY SZECHUAN GLAZE ............... 15

FAMOUS GARLIC NOODLES
LO MEIN, CONFIT GARLIC........................................................ 15

SHELLS & CHEESE 
CHEDDAR MORNAY, GARLIC STREUSEL.............................. 12

MANDARIN STRING BEANS
GARLIC CONFIT, STIR FRY ......................................................14

ROASTED WILD MUSHROOMS
WHITE WINE, TRUFFLE SOY, SHALLOT ...............................16

FRENCH FRIES
KENNEBEC POTATOES, SEA SALT......................................... 12

WHIPPED MASHED POTATOES
A.O.C. FRENCH BUTTER, GARDEN CHIVE............................ 13

RAW BAR*

TIGER PRAWN COCKTAIL (4)
COCKTAIL SAUCE, LEMON AÏOLI ........................................ 28

OYSTERS ON THE HALF SHELL (6)
EAST & WEST COAST, CITRUS PONZU
COCKTAIL SAUCE, TABASCO ...............................................  24

ALASKAN KING CRAB LEGS
1/2LB, DRAWN BUTTER ........................................................ MP

KALUGA PETROSSIAN CAVIAR
TRADITIONAL ACCOUTREMENTS .....................................  125

HAPPY SPOON*
Minimum order of two.

WAGYU BEEF  WASABI PONZU, CAVIAR, 24K GOLD....... 8

SALMON  OSHIZUSHI STYLE, SERRANO, EEL SAUCE..... 6

BLUEFIN TUNA  KIZAME WASABI, NIKIRI SHOYU.............7

SUSHI & SHELLFISH
TOWER*

ALASKAN KING CRAB, TIGER PRAWNS
MAINE LOBSTER (½),  EAST & WEST OYSTERS

YELLOWTAIL SERRANO SASHIMI, TUNA POKE SASHIMI
CITRUS SALMON SASHIMI

159

U.S.D.A . PRIME STEAKS*
Hand Selected and Butchered in house

CENTER CUT FILET MIGNON  6 OZ .................................................................................................................................... 55

DELMONICO RIBEYE  14 OZ .................................................................................................................................................. 68

N.Y. STRIP  12 OZ ........................................................................................................................................................................ 62

LONGBONE TOMAHAWK  48 OZ .......................................................................................................................................175

LAS VEGAS
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