
hosomaki sushi rolls
avo maki
nori seaweed on the outside, seasoned rice, 
avocado and yuzu kosho inside

8

shiko maki
nori seaweed on the outside, seasoned rice 
and pickled daikon radish inside

6

kanpyo maki
nori seaweed on the outside, seasoned rice 
and dried gourd inside

7

kappa maki
nori seaweed on the outside, seasoned rice, 
toasted sesame seeds and cucumber inside

6

appetices
wakame salad
wakame seaweed seasoned with sesame oil, soy 
sauce and chillies

7

fried rice shumai
japanese style dumpling filled with sticky rice, 
shiitake mushrooms, soy and molasses over citric 
soy

9

spicy tomato tartar
covered with a yusu-avocado foam 
and wonton chips

12

soups
misu udon soup
wakame seaweed seasoned with  
sesame oil, soy sauce and chillies

14

kimchi udon soup
homemade kimchi in a umami dashi broth, fresh 
udon noodles, shiitake mushroom, scallions, nori 
furikake

16

signature sushi rolls
hangry tomato roll
spicy tomato tartare, cucumber, avocado, 
jalapeños and LL hot sauce

15

smoking karrots roll
cashew cream cheese, smoked carrot, 
avocado, shiitake mushroom, sesame seeds, 
and cilantro sauce

15

green dragon roll
cashew cream cheese, avocado, scallions, 
kanpyo, nori furikake, kimchi mayo, and 
masago arare

15

dynamite roll
cashew cream cheese, sweet plantain, 
cucumber, wakame, gochugaru and  
neptuno salad

15

truffle n' shrooms roll
truffle and porcini mushroom tamagoyaki, 
caramelized king oyster mushroom, porcini 
powder, wasabi-truffle cream and  
lemon zest

20

funky daikon roll
pickled radish, avocado, watercress,  
roasted scallion, and balsamic vinegar glaze

15

caribbean queen roll
cashew cream cheese, smoked carrot, scallion, 
avocado, sweet plantain, 
cilantro sauce and sweet glaze

17
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