
DEAR SUSHI,
I fell for you at 15 as a young apprentice in Japan. I moved to DC to be with you in 2001 and
studied for decades so that one day I could win your heart. We forged beautiful memories in
Miami, Mexico, South America and Los Angeles. With this menu, I pledge to honor your
beautiful traditions and inspire new ways to love you. I’m excited to share this journey with our
guests. Kampai!

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions. 

P.S. A 20% service charge will be added to your bill. 
100% of this service charge is used to pay our service team members’ wages.
Additional tips are not expected but always appreciated.

(v) - Vegetarian  (v+) - Vegan  (sf) - Shellfish   (df) - Dairy Free

P.P.S.
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RESTAURANT WEEK OMAKASE • 35 SAKE PAIRING +40

SNACKS
Hatcho miso soup. 
Edamame with sea salt. (v+,gf) 

HAND ROLLS 
Spicy tuna* - jalapeño, wasabi cucumber, soy. (df)
Baked crab - kani-kama, dynamite sauce. (sf,df)

SUSHI* (df)
Sakura tai snapper - kombu oil, sesame.
King salmon - ponzu, sakura salt. 
Bluefin tuna - soy marinated, wasabi. 
Hamachi - light soy, yuzu salt. 
O-toro - house soy, jalapeño koji. 

DESSERT
Amazake lemon sorbet. (v+,gf)   
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APPETIZERS
Hamachi with serrano chili* (df) • 20
Salmon with truffle* (df) • 29
Zuke bluefin tuna with shiso ponzu* (df) • 23

Hatcho miso soup • 7 
Spicy cucumber with shiso (v,df) • 13
Seaweed salad with ume plum (v+,gf) • 13

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

SASHIMI / NIGIRI* (df) - 2 pc

Bluefin tuna (gf) • 12 
Chu-toro  (gf) • 16
O-toro  (gf) • 20 
Salmon (gf) • 11 

Hamachi (gf) • 11 
Hokkaido scallop (sf,gf) • 12 
Tai snapper (gf) • 12 
BBQ eel  • 11 

Hot-stone A5 Wagyu short rib (3 oz) (df) • 45 
Chicken katsu, white rice, cabbage salad • 20 
Miso salmon with pickled myoga ginger (df)* • 26 
Wagyu fried rice with shiso and garlic • 28
Veggie fried rice with poached egg (v) • 18 

ENTRÉES
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HAND ROLLS (df) - 1 pc
Spicy tuna • 11 
Spicy yellowtail • 11
Salmon avocado • 10
BBQ Salmon • 10
Baked crab (sf) • 12 
California (sf) • 12

**Vegetarian and gluten-free omakase
options available upon request.


