s ™

Nigiri1 2 Sashimi | 12 SMOKED TUNA [ 35

Bluetin tuna, Faroe Island salmon, hamachi, avocado, cucumber, zuke, Bluefin fTuna, hackleback caviar
steelhead, snapper, salmon roe

-AROE ISLAND SALMON BRULE 130

HOKKAIDO CRAB RAVIOL] |32 cucumber, hamachi, lemon zest, salmon roe
turnip pasta, Hokkaido crab, micro
chives, shiso, honey xeres YASAI 32
edamame kiritanpo, crispy tofu, red aka-kyabetsu,
A5 WAGYU STRIPLOIN |52 chantrelle, kyuri
kombu sea salt, whiskey barrel aged
shoyu -l ORIDA CITRUS |34

avocado, salmon, hamachi, snapper, lemon, salmon roe

HAMACHI TIRADITO 138

hamachi, osefra caviar, mussel broth, micro
chives

JAPANESE A5 WAGYU |58

lobster salad, tare, bottarga

BERKSHIRE PORK BELLY |34 SEA SCALLOPS |38

. crab salad, shiso, hackleback caviar, lemon
maple sugar, plack garlic shoyu

IAND ROLLED AANEN HER

BERKSHIRE PORK |44 ROASTED CHILEAN SEA BASS 155
Berkshire chasu, hand pulled noodles, shiitake, oatagonian Toothtish, uni, hinona kabu,
cage Tree eqgg, scallion oyster musnroom, kinome
TAKO SEA SCALLOP 158 ASTAKOS LOBSTER 165
nasturtium, salmon roe, Omana mussel broth, whole lobster, sakura cheese, osetra caviar, piman,
shiso, squid ink noodles Karashi
HARU |32

bell pepper, nasturtium, onion, shiitake broth,
spinach noodles

INKRAD

000 195

Wine & Sake Pairing | 245

WE KINDLY REJECT SUBSTITUTIONS.
20% GRATUITY ADDED TO PARTIES OF SIX OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLSH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE [LLNESS, ESPECIALLY |-
YOU HAVE CERTAIN MEDICAL CONDITIONS. --SECTION 3-603.11, FDA FOOD CODE



bonsai
LIBATIONS

JALISCO ATHLETIC CLUB
Herradura Ultra Anejo, Benedictine, Yellow Chartreuse, lime,

mezcal perfume
22

SAWAYAKANA
Yuzu gin, Botanika Angelica Orange, orgeat,
mint, lime
22

GOLDEN GIRL
Nikka Days, yuzu liqueur, apple, caraway,

absinthe perfume
22

NINGEN
Mezcal Unién, Licor 43, allspice dram, orgeat,

mango, banana, pineapple, angostura
22

CHEERS, MIKE

Porthole infusion

Botanist gin, Drambuie, ginger beer
34




