5oups

Miso To{ju & Seaweecl
SPng | obster Miso

Salads

Organic Field Greens Miso or Ponzu Dressing
Cucumber Sunomono

Seaweed Mcc”cg Cucumber, Sweet \inegar

Creamg 5}:)1'(:3 Calamari Salad

Warm Babg Spinach & Mushrooms Ponzu Dressing

Salmon & Ycllowtail Sashimi Salad FField Greens, Cucumber, Sesame Dressing*

Lobstcr Avocaclo Shiitake Mushrooms, T ofu-| ime Dressing

K oi 5igr\ature Dishes

K oi Crispy Kice topped with Spicy T una® or Yellowtail T artare*

Koi Crispg Rice topped with K obe Peef & Sawa Wasabi*

Seared Tuna Jalapefio & (Garlic Chips*

Crcamy Rock Shrimp Tcmpura

T una T artare on Crispy Wontons*

Salmon CarPaccio Black T ruffles, Citrus Sauce*

Hamachi Fusion Soy Yuzu, Truffle [ ssence*

K obe Bec{: CarPaccio [Fried Shiitake Mushrooms, Yuzu Vinaigrette*
Foie (Gras on Seared T una with T ruffles*

SPiC}j Seared A]bacorc with Crispy Red Onions, Ponzu Sauce*
Wild Young Yellowtail CarPaccio Diced Chilis, White Ponzu Reduction®
K obe Stgle Potstickers Ponzu Dipping Sauce

| obster Tacos Mango Salsa, Yuzu Guacamole

5}3&:9 Crunchg Ye”owtail T artare*

Short Rib & Foie (Gras DumPIings Mushroom~Mirin Broth

K oi Bento Pox Sampler of K oi Signature Dishes*
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K oi Signature Rolls

Hancl Cu‘c
Baked Crab Ro“ 9 12

Baked Sca”ops on California Roll ~ 16
SPiC}j Rock Shrimp TcmPura [Hand Roll 9 ~

Dragon Ro” ~ 22
Baked | obster Roll with Creamy Sauce - 22
Hamacl‘)i Ro” Ye”owtail & Cucumber toPPe& with Ye”owtai], Ja]apeﬁo & Yuzu Mago* 22
Kobe Surf & T urf Roll with Garlic Soy* - 26

Hot Dishes

Miso Bronzed Black Cod Medley of Vegetables 28
Sautéed Tigcr Prawns Sweet and Spicy Glaze 25
Sesame [ ncrusted | obster T ail Bok Choy, Yuzu Butter 38
Steamed Chilean Sea Pass Ginger, |chimi, & Shiitake Mushrooms 29
Togarashi Crusted Salmon Fingerling Fotatoes, | atsoi Spinach Yuzu | mulsion 25
Ahi Tuna T ataki Soy Miso Mustard Sauce* 27
Tofue \/cgctablcs Sweet & Spicy Ginger Hauce 20
Citrus 503 Glaze Jidori Chicken Preast Grilled Asparagus 24
Roasted Duck PBreast Apple Brown Butter Sauce, Roasted Shishito Peppers 26
Grilled | amb Chops Shishito Mashed Potatoes, |chimi Glaze* 36
Wasabi Braised Short Ribs Root Vegetables, Tempura Onion Rings 30
Girilled Skirt Steak Crispy Red Ohnions, Sesame Sauce® 28
Kobe Style Sirloin Shishito Mashed Potatoes, Truffle Sauce* 44
Kobe Stglc Filet Mignon “T oban-Yaki” Asparagus & Mushrooms* 48
Sides
Glazed String Beans 9 E damame 6
Roastccl 5hisl’zito Fcppcrs 6 Sautécd Asparagus & Mushrooms 1o

Girilled Japancse E_ggplant 9 Shishito Mashed Potatoes 8



Sushi & Sashimi

T una* 7 16 Mackerel 6
Yellowtail* 7 16 Seaf el 7
Salmon* 7 16 Sea (Jrchin® 9
Albacore* 7 16 Shrimp 7
Snow Crab 10 22 Sme]t E_gg* 6
Salmon E_gg* 8 i8 Squicl* 6
Fresh Water |~ el 7 16 Sweet Shrimp* 8
Halibut* 7 16 Tamago 5
Jumbo Clam* 8 18 Toro* 20
Octopus* 7 4 Bag Sca”ops* 8

Hancl & Cut Ko”s
}ﬂand Cut

Baﬂ 5ca“ops Ro”* 8 10
California Roll 7 io
Yellowtail & Scallion Roll* 7 io
Cucumber Ko” 5 6
Sa!morw Skin Ro” 5 8
Sl‘lrimp Tempura Roll 8 i
Spicg T una Roll* 8 ii
Tuna Ko”* 7 9
Sa!morw Ro”* 7 9
\/egetab]e Ro” 5 6
E_c] & Avocado Ro” 7 i1
Crunchg Red Spicler Roll* - 20

Rainbow Roll* - i8
unset oﬂ ~ i8
S R

TcmPura
Scaf:oocl: SHrimP, Bag Sca”ops, & White [Fish
VCgCtablC: Asparagus, Cireen Peans, Yams, Onion, Slﬁiitake, Eggp!ant, /ucchini & Carrots
50{:{: SI‘IC” Crab Spicg (Cream & Fonzu Sauce
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* Tl’loroughlg cooking foods of animal origin such as beef, fish, lamb, milk, Pou!trg, or shellstock

reduces the risk of food borne illness. Young children, the elder]g, and individuals with certain

health conditions may be at a higher risk if these foods are consumed raw or undercooked.






