
sushi rolls
90210  	 12
fresh lump crab meat / avocado / cucumber / ginger aiöli 

soflo  	 10
crispy white fish / bibb / roasted tomato / vanilla pineapple sauce

spicy chili tuna   	 11
yellowfin / chives / cucumber / chili mayo

s&a	 10
salmon / avocado / ooba sauce

yellow tail  	 14
hamachi / jalapeño / cilantro / jalapeño yuzu soy

caliente 	 12
arare coated shrimp / charred scallion / aji amarillo sauce

trio 	 14
tuna / salmon / snapper / chive / sesame / yuzu kosho

lobster sui 	 16
chilled lobster / red pepper / cucumber / avocado / wasabi vinaigrette

eel coconut  	 13
broiled eel / avocado / toasted coconut / apple eel sauce

sake six  	 nigiri  15
hamachi / tuna / salmon / snapper / shrimp / filet of beef	 sashimi  19

crudos
tuna poke  	 13
yellowfin / mango / kimchee peanuts / togarashi potato chips / poke sauce 

sliced salmon  	 10
thinly sliced salmon / passion fruit yuzu sauce / crisp leeks

filet of beef  	 12
flash seared / daikon radish-cucumber slaw / ponzu gelee

hamachi tataki  	 14
sweet onion vinaigrette / chayote squash / red radish

local white fish  	 10
pickled fresno peppers / sweet yuzu vinaigrette

sake  b l u e
as ian  k i tchen  & bar



to share
rock shrimp  	 11
pickled fresno pepper / watercress / bonito aioli

cured salmon crisp 	 10
avocado / wasabi crema / masago

chicken & leek skewers 	 8
apple soy 

beef & jalapeño skewers 	 10
shiitake mojo

thai style chicken wings   	 11
chili soy glaze

edamame   	 6
steamed / sea salt

shishito peppers  	 8
wok fried / bonito / ponzu sauce

duck springroll 	 10
duck confit / asian vegetables / vanilla pineapple “duck” sauce

pork belly steamed bun 	 11
24 hour sugar cured / apple / cucumber / cilantro

fish tempura steamed bun 	 9
asian remoulade / bean sprouts

chinatown baby backs 	 12
slow roasted / xiao xing glaze

sweet & sour lobster 	 14
pineapple / shishito pepper / saffron

madagascar shrimp 	 10
spicy aji amarillo 

lettuce wraps  	 15
char sui steak, chicken & pork / asian vegetables / spicy peanuts / hoisin sauce

dumplings  (4 per order)	 8

steamed shrimp   
lemongrass / ginger / ponzu

fried sausage & date   
cream cheese / manchego cheese

beef short rib & shiitake potsticker   
scallion / bean sprout / ponzu

nori gnudi
lap cheong / spinach / yuzu brown butter



soups
miso  	 6
silken tofu / scallion

oxtail wonton  	 7
beef broth / scallion / sweet plantain

greens
calamari  	 13
frisée / banana /carrot / crisp wonton / orange miso dressing

miso chicken salad 	 12
endive / napa cabbage / radicchio / sesame dressing

house salad  	 9
assorted greens / asian vegetables / katsugi / carrot ginger dressing

flatbreads
All of our flatbreads are hand made and served crisp from our wood burning oven

bbq chicken  	 10
hoisin roasted chicken  / roasted tomato / caramelized onions / pepper jack

lap cheong  	 10
sweet chinese sausage / sautéed spinach / ricotta / mozzarella

roasted pork belly   	 12
chinese mustard / gingered apples  / shallot confit / pea tendrils / mozzarella 

wild mushroom  	 11
goat cheese / mozzarella / thyme / truffle / honey



noodles 
steak chow fun  	 16
chinese broccoli  / water chestnuts  / shiitake / gochujang / fresh rice noodle

vegetable lo mein	 14
artichoke / roasted tomato / shiitake / miso broth / fresh egg noodle

shrimp pad thai  	 17
bean sprout / scallion / lime / tamarind / peanut / x-large noodle

main plates
basil duck 	 25
red pepper / bamboo shoots / pan fried noodle    

szechuan beef	 25
crisp bok choy / potato gratin / soy glaze

boneless half chicken  	 20
mirin salsa / chinese broccoli

wok charred salmon  	 19
crab & pineapple fried rice / ginger lime dressing / pumpkin seed 

braised shortrib  	 23
chic pea puree / garlic spinach / apple slaw / jus

seared cobia  	 18
dashi broth / wild mushroom / udon / truffle

sides
house fried rice with shrimp and chinese sausage  	 15

lump crab & pineapple fried rice  	 6/12

white or brown rice  	 4

crisp bok choy with ponzu  	 5

garlic scented chinese broccoli  	 7

sautéed wild mushrooms  	 6

Florida State food code requires us to inform you that consuming raw or undercooked meat and seafood may increase your risk of food bourne illness.  
For parties of 6 or more we add 18% gratuity. Please notify us of any food allergies.

W I F I  F R I E N D L Y  E S T A B L I S H M E N T


