
snacks 
BANG BANG EDAMAME   9

GINGER TOGARASHI OLIVES   10

DANCING SHISHITO PEPPERS   10

sweet 
ROCKY ROAD TO A BIG FORTUNE   21 
chocolate covered giant fortune cookie, marshmallow,  
peanuts, filled with white & dark chocolate mousse (for 2)

BANANAS FOSTER ICE CREAM SANDWICHES  11 
banana ice cream, snickerdoodle, butterscotch rum sauce

BLUE FIN’S TASTY MOCHI   10
seasonal flavors

shares 
RAINBOW KALE CAESAR   13

ROCK SHRIMP WONTONS   17

KOBE BEEF* SLIDERS   21
tomato bacon jam 

MINI LOBSTER ROLLS   22

MSC CHILEAN SEA BASS SKEWERS   21

JAPANESE SNAPPER* CRUDO   17
plum salt, yuzu, shiso

SIZZLING FLUKE* SASHIMI  17
sesame oil

EXECUTIVE CHEF: JUAN CARLOS ORTEGA 
SUSHI CHEF: BOO LIM

IZI is committed to using fresh, local and sustainable products whenever possible. 
We’re proud to serve free-range chicken, Creekstone Farms beef, fresh line-caught 
and MSC Certified fish, and Sullivan Country farm fresh eggs.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.     042616

sushi & sashimi 
per piece 

SHRIMP   4

HAMACHI*   5

BBQ EEL   5

TUNA*   5

UNI*   9	

TORO*   MP

SALMON*   4

SALMON ROE*   4

KAMPACHI*   4

FLUKE*   4

dressed sushi two pieces each 

TUNA* avocado, ponzu   10

KAMPACHI* hot chile, seaweed   11

SALMON* lime kosho, ginger blossom   10

HAMACHI* serrano chile   10

EEL grilled pineapple, kojujang   9

ALASKAN KING CRAB toban djan, cilantro   11

SIX PIECE SAMPLER*   30

sushi rolls
IZI DYNAMITE   16
spicy shrimp, hamachi*, tarragon, jalapeño, avocado

SUDACHI SHRIMP   15
salmon*, pickled cucumber, watercress, avocado,  
sudachi lime

SPICY TUNA*   14
sesame, sriracha aioli

TIMES SQUARE   16
crab, spicy hamachi*, mango, avocado, yuzu-miso

MISO CHILE LOBSTER ROLL   17
salmon*, daikon, avocado

EEL AVOCADO   16
salmon*, crispy wonton, yuzu-kosho

CALIFORNICATION   15
crab, shrimp, cucumber, avocado, mango sauce

SPICY KING CRAB ROLL   17
tuna*, mango, avocado, wasabi creme

izi poke 
TUNA POKE*  sake braised hijiki, garlic chips  19

HAMACHI POKE*  crispy rice, avocado crema   19

SPRING POKE  market vegetables, citrus ponzu   15

raw bar
JUMBO SHRIMP each   6

MONTAUK CHERRYSTONES* six   14

MARKET LOBSTER COCKTAIL   MP

MONTAUK LITTLENECKS* six   10

shellfish towers
THE BALCONY* serves 1-2    58

THE MEZZANINE* serves 2-4   94

THE ORCHESTRA* serves 4-6   148

STICKY FRIED CHICKEN  	 25
wings & drumsticks in a sweet & spicy sauce, peanuts



flights  1 OZ. EACH 

SAKE  16
MABOROSHI, WAKATAKE SHUZO ‘DEMON SLAYER’,  
SHICHI HON YARI

JAPANESE WHISKY  20
HIBIKI HARMONY, IWAI TRADITION, NIKKA TAKETSURU 12 YR

AMERICAN WHISKEY  21
HIGH WIRE ‘REVIVAL SORGHUM’, MCKENZIE ‘RYE’, 
WILLET FAMILY BOURBON

cocktails 
FLOATING FLOWER  19
Soto Junmai Daigingo Sake, Celery Juice,  
Elderflower Liqueur, Flower Garnish

MOUNTAIN SOUR  20
Iwai Japanese Whisky, Zirbenz Stone Pine Liqueur,  
Row Eleven Pinot Noir Float

A DRY HEAT  19
Iwai Japanese, Carpano Antica Vermouth,  
Hellfire Bitters, Sage-Smoked Pork Rind Garnish

sake by the bottle 
JUNMAI SHU
FUKUCHITOSE YAMAHAI 'HAPPINESS OWL'  65 
Savory, Earthy, Pumpkin Spice (720ml)

SEIKYO TAKEHARA  61
Soft, Supple, Smooth (720ml)

TAIHEIKAI TOKUBETSU  71
Rich, Nutty, Round (720ml)

TENRANZAN KOTEN 'OLD HEAVEN' 70
Apple, Lemon, Earthy (500ml)

JUNMAI GINJO
YOSHINOGAWA 'GENSEN KARAKUCHI'  68
Floral, Pear, Mineral (720ml)

ISOJIMAN  100
Fresh, Aromatic, Pretty (720ml)

SHIMIZU-NO-MAI 'PURE DAWN'  76
Orange, Lychee, Fuji Apple (720ml)

FRUIT SAKE
MOONSTONE / PLUM  37
Light, Plum, Almond (750ml)

YAMA YUZU, TSUKASABOTAN BREWERY  98
Sweet, Citrus, Aromatic (720ml)

JUNMAI DAIGINJO
JOTO 'THE ONE WITH CLOCKS'  54
Aromatic, White Peach, Clean (300ml)

YONETSURA 'LONG LIFE' 78
Pear, White Flowers, Banana (500ml)

'KAKUREI' DAIGINJO, AOKI SHUZO  114
Soft, Mineral, Apple, (720ml)

JUNMAI GINJO NIGORI (CLOUDY)
DEWATSURU  60
Rich, Sweet, Robust (720ml)

HITORIMUSUME  65
Dry, Honeysuckle, Pretty (720ml)

SHIMIZU NO MAI 'PURE SNOW'  25
Melon, Cucumber, Ginger (300ml)

JUNMAI SPARKLING
HARUSHIKA 'TOKIMEKI'  51
Savory, Off-Dry, Zesty (300ml)

ZIPANG  18
Lively, Bright, Tropical Fruits (250ml)

american whisĸey 
ALBANY DISTILLING ‘IRONWEED BOURBON’, NY  19

HIGH WIRE ‘REVIVAL SORGHUM’, SC  15

LOW GAP ‘2 YEAR RYE’, CA  17

MCKENZIE ‘RYE’, NY  13

RIEGER’S ‘KANSAS CITY WHISKEY’, MO  13

TATOOSH DISTILLERY ‘SINGLE MALT’, WA  13

UNION HORSE ‘RESERVE STRAIGHT BOURBON, KA 13

WASMUND’S ‘SINGLE MALT’, VA  15

WILLET FAMILY BOURBON, KY  15

WHIPPERSNAPPER, OR  13

WYOMING WHISKEY, WY  14

japanese whisĸy 
CHICHIBU 'THE MALTED FLOOR'  30
HIBIKI 'HARMONY'  14
HIBIKI '17 YEAR'  50
ICHIRO 'MALT AND GRAIN' 45 
IWAI  12
IWAI 'TRADITION'  13
NIKKA 'COFFEY GRAIN'  14
NIKKA TAKETSURU '12 YEAR'  15
THE YAMAZAKI 'SINGLE MALT 12 YEAR'  25

beer 
KIRIN LIGHT, JAPAN  9

ASAHI SUPER DRY, JAPAN  9

ECHIGO KOSHIHIKARA 500ML  15

HITACHINO WHITE NEST, JAPAN  13

OZE NO YUKIDOKE IPA  17

sake by the glass  3 OZ. 

JUNMAI SHU, HAIKU TOKUBETSU  11
Light, Herbaceous, Pear

JUNMAI GINJO, MABOROSHI  13
Delicate, Green Apple, White Pepper

JUNMAI DAIGINJO, WAKATAKE SHUZO 'DEMON SLAYER'  17
Pretty, Floral, Soft

JUNMAI GINJO NIGORI (CLOUDY), SHICHI HON YARI  16
Pineapple, Papaya, Coconut

YAMA YUZU THE TSUKASABOTAN BREWERY  16
Sweet, Citrus, Aromatic
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