COLD WARM

EDAMAME w/ Sea Salt 7 BLISTERED SHISHITO PEPPERS 9
KALE CAESAR Tuscan & Purple Kale, 12 Yuzu Citrus Glaze
Asian Pear A&J’'S BRAISED CHICKEN MEATBALLS 14
PAPER CUT SALAD Hearts of Palm, Salsify 12 Sweet Chili Sauce, Cabbage Slaw

CO-OP CHICKEN LOLLIPOPS 14

Asparagus, Cilantro, Jalapefio Dressing

BEET & GOAT CHEESE TARTARE 12 Creamy Sriracha Sauce

CO-OP CHOPPED SALAD Tomato, Red Onion, 13 BBQ PORK BELLY STEAMED BUN 15
) ) Berkshire Pork Belly, Kewpie BBQ Sauce,

Cucumber, Peppers, Feta, Lemon Vinaigrette

TUNA SASHIMI SALAD Market Greens, 18

Sour Cucumber, Green Chile

o ROCK SHRIMP TEMPURA TACO 15

Sesame Vinaigrette, Mango Dynamite Sauce, Green Papaya Slaw

BLACK COD ON BUTTER LETTUCE 15
R AW Black Cod, Sweet Miso, Shredded Filo,
CO-OP NEW STYLE SUSHI (2 PIECES) Butter Lettuce
SPICY TUNA CRISPY RICE 16 CHARRED BABY OCTOPUS 16
TUNA w/ Tofu Sauce 13 White Beans, Capers, Lemon infused
EEL w/ Avocado 13 Tuscan Olive 0il
SALMON w/ Roasted Tomato and Shallot 13 LOBSTER CAPPUCCINO cCelery Root Puree, 18
RED SNAPPER w/ Shiso, Truffled Sea Salt 14 Fresh lobster, Lobster Foam
YELLOWTAIL w/ Yuzu, Black Pepper 14 SWEET & SPICY WHITEFISH TEMPURA 18
LIVE SCALLOP w/ Yuzu, Sea Salt 14 Red Onion, Jalapefio, Amazu Ponzu
UNI RISOTTO 18
SASHIMI Foie Gras Essence

FRIED OYSTERS 14

YELLOWTAIL w/ Jalapefio 16
FLUKE CRUDO w/ Miso Paste, Garlic Crunch 16

Miso Butter, Yuzu Marmalade,
Chili Threads, Shiso

HAMACHI CRUNCH w/ Pickled Jalapefio 17 AUNT GERTIE'S ROASTED BONE MARROW 14
TRUFFLED KANPACHI w/ Yuzu, Sea Salt 18 Pearl Onion Marmalade, Artisanal Breads

SIGNATURE ROLLS (6 PIECES)
RIVINGTON ROLL 16 CO-0P
w/ Blue Crab & Cherry Tomato

TUNA TUNA YUZU 16 BURGER & FRIES

CO-OP ROLL spicy Tuna topped w/ Organic Black Angus w/ Truffle Butter,
Rock Shrimp Tempura 18 Red Chili Aioli, Brioche 22
KIMCHI RED SNAPPER ROLL w/Blue Crab 18
TOKYO LOBSTER ROLL w/ Sweet Miso 18
SHITAKE MUSHROOM ROLL 9
SPICY SCALLOP CRUNCH HANDROLL 10
SPICY CRAB CALIFORNIA HANDROLL 10 .lllllllllllllllllllllllllllllllllllllllll-
A LA CARTE SUSHI : ROASTED ORGANIC CHICKEN .
Shrimp 5 Eel 6 - Buttermilk Brirll\/leuds,hrcoroemagy Polenta, Wild E
Flying Fish Roe 5 Live Scallop 6 E Herb Roasted Chicken Jus 26 .
Sawara 5 Fresh Octopus 6 - :
Big Eye Tuna 6 Shima Aji 7 . BLACK & WHITE SEARED DIVER SCALLOPS .
Salmon Roe 6 Kanpachi 8 : Black Trumpet Mushroom Puree, Asparagus, :
Salmon 6 Red Snapper 8 : Purple Kale 26 :
Fluke 7 Sea Urchin MP : :
vellowtail 7 Toro MP . RIVINGTON STEAK FRITES .
= Dry Aged New York Strip, Bone Marrow "
..... . Butter, .
. CO-0OP Fries 32 "
NS DONE Y“/
FISH + SAUCE + SIDE
SCOTTISH SALMON 28 MUSTARD TARRAGON CO-OP FRIES
MARINATED ASPARAGUS
MISO BLACK COD 28 PEANUT BUTTER MISO ENOKI MUSHROOMS
POMMES PUREE
YELLOWFIN TUNA 29 TOMATO PEPPER BASQUE CHINESE BROCCOLI RABE
CREAMY POLENTA
STRIPED BASS 32 LEMON GARI BUERRE BLANC GARLIC WILTED PEA GREENS

A la Carte

Executive Chef John Keller



