
FOOD



Miso Soup · 14
silken tofu, seaweed, scallions

Skuna Bay Wild Salmon Aburi* · 30 
layered salmon, spicy tuna, Japanese special 
sauce, micro wasabi

Kimchi Hamachi* · 30
house made ponzu sauce, Florida orange, 
jalapeño, truffle essence, micro flowers

Hiyashi Wakame* · 26
Chef’s selection of fresh fish, pickled cucumber, 
sriracha, sesame

Edamame · 16 · +2 make it bonito
steamed, sea salt or bonito, togarashi, soy, garlic

Potstickers · 21
vegetable or chicken

Shrimp Dumplings · 24
chestnut, onion, garlic, wheat, sesame, bamboo 
shoot

A5 Baozi · 35
bao bun, Japanese wagyu, garlic sauce, pickled 
cabbage, cucumber, cilantro, takuwan

Chicken · 24
mirin & soy glaze, scallion

Beef Kushiyaki · 35
beef striploin, garlic, ginger, scallion, kushiyaki 
sauce, lime, sesame

King Crab · 39
yakiniku sauce, sesame seeds, lime

Wasabi Shrimp Poppers · 24
chili sauce, scallion

Nori Tuna Tostadas* · 34
tempura, sriracha mayo

Yasai Tempura · 24
seasonal vegetable tempura, tentsuyu sauce

SPECIALTIES

SEIRO STEAMERS

YAKITORI SKEWERS

AGEMONO PLATES

Yakimeshi - Japanese Fried Rice · 24
onion, mixed peppers, shelled edamame, 
soy, broccolini, bok choy
choice of vegetables, chicken, or shrimp



2 pieces

Hamachi* yellowtail · 14

Hotate* scallop · 8

Madai* sea bream · 12

Tako octopus · 8

Maguro* tuna · 16

Sake* salmon · 12

Uni* sea urchin · 35

Unagi barbeque eel · 12

Otoro* tuna belly · 30

Ebi shrimp · 16

Wagyu Beef* Japanese A5 · 35

NIGIRI & SASHIMI

If you are concerned about food allergies, please alert your 
server prior to ordering. *Consuming raw or undercooked meat, 
poultry, eggs, or seafood may increase your risk of foodborne 

illness, especially if you have certain medical conditions. 

Sake* · 48
truffle sake yaki, sake nigiri & sashimi

Toro* · 98
negi toro, otoro nigiri & sashimi

MORIAWASE SAMPLER



Rainbow* · 30
Hamachi, cucumber, avocado, salmon, tuna

A5 Maki · 35
avocado, Japanese A5 Wagyu Beef, garlic chips, 
kabayaki, micro greens, wasabi mayo

Dragon Roll* · 28
shrimp tempura, cucumber, barbeque eel, 
kabayaki, sesame

Truffle Sake Yaki* · 32
salmon, avocado, spicy mayo, kabayaki, fresh 
seasonal black truffle, scallion

Unagi · 24
avocado, jalapeño, barbeque eel, sesame seeds, 
kabayaki sauce

Smoked Salmon · 26
avocado, cream cheese, kimchi mayo, kabayaki, 
jalapeño

Negi Toro* · 36
blue fin tuna belly, scallion

Ahi Tataki* · 30
gochujang tuna, cucumber, scallion, avocado, 
spicy mayo, sesame kabayaki

Avomadai Maki* · 24
hamachi, avocado, madai, yuzu & cilantro mayo

Nippon* · 30
shrimp tempura, cream cheese, cucumber, 
avocado, blue crab, masago, truffle extract, spicy 
mayo, tempura flakes

Yam Maki · 22
sweet yam tempura, avocado, asparagus, 
butterfly pea flower, yuzu cilantro mayo, micro 
wasabi

Volcano* · 30
spicy tuna, cucumber, warm crab, lava sauce

California · 22
avocado, cucumber, blue crab, masago

Shrimp Tempura · 26
avocado, asparagus, masago, spicy mayo

SIGNATURE MAKI ROLLS



DESSERT



If you are concerned about food allergies, please alert your 
server prior to ordering. *Consuming raw or undercooked meat, 
poultry, eggs, or seafood may increase your risk of foodborne 

illness, especially if you have certain medical conditions. 

Chocolate Lotus Nama · 16
chocolate ganache, lotus crumble, 
lemon crémeux, candied graham, 
raspberry pectin

Matcha Roll · 15
matcha vanilla sponge, strawberry 
mascarpone cream, strawberry 
iota, matcha crumble

Anmitzu · 16
kanten, mochi, lychee, seasonal 
fruit, sweet bean paste, dark rum 
sugar syrup, mango yuzu sorbet

Mochi · 14
assorted mochi served with green 
tea crumble & guava mango gel

DESSERT



COCKTAILS
BEER
SAKE



Yuzu Highball · 22
Kikori Japanese Whiskey, yuzu juice, simple 
syrup, club soda

Matcha Latte · 22
Roku Gin, Oasium Hendricks Gin, lemon juice, 
matcha syrup, egg white, club soda

Kyoto Negroni · 20
Roku Gin, Cocchi Americano Bianco, Ume 
Liquor

Hojicha Old Fashioned · 22
Suntory Toki, hojicha syrup, black walnut 
bitters, hojicha tea rim

Lychee Moon · 24
Nikka Vodka, lychee purée, moon syrup, lemon 
juice

SIGNATURE COCKTAILS

The Yuzu Journey · 18
Almave Blanco, yuzu lemon juice, 
mint syrup, ginger beer

Watermelon Burst · 18
Watermelon juice, coco lopez, 
pomegranate reduction, lemon juice

N/A Green Tea Sensation · 18
Shiso green tea syrup, lime juice, 
cucumber juice, ginger beer

ZERO PROOF

Sakura Aviation · 30
Japanese gin, Maraschino liqueur, sakura syrup, 
lemon, egg white

AKA Sazerac · 20
Kikori Whiskey, togarashi-infused syrup, 
Absinthe rinse, tiki bitters

Heat of the Night · 22
Don Julio Blanco, watermelon juice, spicy 
pomegranate reduction, lime juice

Green Tea Sensation · 22
Haku Vodka or Roku Gin, Shiso green tea 
syrup, lime juice, cucumber juice, chili bitters

DUSK CLASSICS



Hitachino White Ale · 14 
Kiuchi Brewery, Japan, Witbier Style 5.5%

Asahi · 12 
Asahi Brewery, Rice Lager 5%

Kirin Ichiban · 9 
Kirin Brewery, American Style Lager 5%

Kirin Light · 9 
Kirin Brewery, American Style Lager 3.3%

Sapporo · 9 
Sapporo Brewery, American Style Lager 4.9%

JAPANESE BEER

Funky Buddha Floridian
Dogfish Head 90 Min. IPA
Fort Myers Brewery High 5, IPA

CRAFT BEER
9
14
9

Coors Light
Miller Lite
Blue Moon

DOMESTIC BEER · 8

Heineken
Corona Extra

IMPORTED BEER · 9
Guinness
Stella Artois

Bud Light
Michelob Ultra
Yuengling

Heineken 0.0

NON-ALCOHOLIC BEER · 9



JOTO · 45 bottle · 12 glass 
Nigori Sake, 300ml, 3oz
Brewed by Nakao Brewery since 1871 owned by  
the 6th generation of the family. Joto Nigori The  
Blue One is dry, earthy, with notes of coconutty fruit.

Hou Hou Shu · 55 bottle 
Junmai “Pink”, Sparkling Sake, 300ml
Infused with hibiscus and rosehip, this sake is sweet 
and tangy in flavor.

Seikyo · 60 bottle · 16 glass 
Joto Takehara Junmai, 300ml, 3oz
From the Nakao Brewery, Seikyo is brewed with 
apple yeast. Seikyo means “mirror to the heart” in 
hope that it reflects the heart of the brewer. 

Watari Bune · 65 
Ferry-Boat Junmai Ginjo 55
Soft and aromatic, Ferry-Boat or liquid gold is  
bright and refreshing. 

Yuki No Bosha · 65
Junmai Ginjo, 300ml
From the Sajay brewery, since 1902, owned by  
the 5th generation of the family, this sake is  
floral and fruity with hints of strawberry. 

JOTO · 75 
Daiginjo, 300ml
Daiginjo is the highest level of sake. Light,  
soft, and fruity, this sake is elegant and rich. 

SOTO · 75 
Junmai Daiginjo, 300ml
Silky and fruity, this sake is clean and  
contains aromas of peach and mango.

JOTO · 85 
Yuzu Flavored Sake, 500ml
Crafted by the Izumo Fuji Brewery, Joto Yuzu  
is created by blending sake and yuzu juice.

Izumu Fuji · 100 
Ancient Shrine Junmai Ginjo, 720ml
Handmade with passion, brewed with traditional 
methods and no modern machinery, expresses  
aromas of violet and plum. 

Kameizumi · 110 bottle · 14 glass 
Joto Namazake Junmai Ginjo, 720ml, 3oz
Luscious, fruity, and soft on the palate.

SAKE



WINE
SPIRITS



Champagne / Sparkling
Argyle, Brut Rose, Williamette Valley          

Voirin Jumel, 1er Cru, Champagne, France

Lallier, Brut, Champagne, Reflexion, France

Moët & Chandon, Brut, Imperial, France	  

White
Nautilus Estate, Sauvignon Blanc, 
Marlborough

Terlato, Pinot Grigio, Friuli	 	  

Hartford Court, Chardonnay, Russian River 
Valley	

Domaine Fouassier, Sancerre, Loire Valley, 
France

Rosé
Miraval, Rosé, Côtes de Provence

Red
Finca Decero, Malbec, Remolinos, Argentina	

Penfold’s, Cabernet Sauvignon, Max, Australia

Böen, Pinot Noir, Monterey	

Swanson, Cabernet Sauvignon, Napa Valley 

Banfi, Chianti Classico Riserva, Italy	

Marqués De Murrieta, Rioja Reserva, Spain

Port & Sweets
Riesling, Trimbach, Alsace, France	

Six Grapes, Graham Port, Portugal	

Fladgate, Taylor, 30-Year, Port, Portugal	

 

WINE BY THE GLASS
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Champagne / Sparkling
Argyle, Brut Rose, Williamette Valley    
Voirin Jumel, 1er Cru, Champagne, France      
Schramsberg, Brut, Blanc de Blanc, California	 
Lallier, Brut, Champagne, Reflexion, France
Moët & Chandon, Brut, Imperial, France
Moët & Chandon, Brut, Rosé, France
Veuve Clicquot, Yellow Label, Brut, Reims
Dom Pérignon, Brut, Champagne, Epernay

White
Nautilus Estate, Sauvignon Blanc, Marlborough 
Terlato, Pinot Grigio, Friuli	  
Hartford Court, Chardonnay, Russian River 
Valley	
Louis Latour, Macon Lugny, Les Genièvres, 
Burgundy
Duckhorn, Sauvignon Blanc, Napa Valley     
Domaine Fouassier, Sancerre, Loire Valley, 
France
Cakebread, Chardonnay, Napa Valley  

Rosé
Miraval, Rosé, Côtes de Provence

Château D’Esclans, Whispering Angel, France	
	  

Red
Torres Celeste, Crianza, Tempranillo, Spain 
Penfold’s, Cabernet Sauvignon, Max, Australia
Böen, Pinot Noir, Monterey
Finca Decero, Malbec, Remolinos, Argentina
Banfi, Chianti Classico, Riserva, Italy
Patz & Hall, Pinot Noir, Sonoma Coast
Swanson, Cabernet Sauvignon, Napa Valley
Cadrans de Lassegue, Saint Emilion Grand 
Cru, France
Marqus de Murrieta, Rioja Reserva, Spain
Delas, Châteauneuf Du Pape, Haute Pierre, 
France
Stag’s Leap, ‘Artemis’, Cabernet Sauvignon, 
Napa Valley
Silver Oak, Cabernet Sauvignon, Napa Valley

WINE BY THE BOTTLE
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Japanese Whisky
Suntory Toki         
Nikka Coffey Malt
Nikka Miyagikyo	
Nikka Taketsuru 
Nikka Whiskey From the Barrel
Nikka Yoichi

Whiskey, Bourbon & Rye
Crown Royal
Jack Daniels No. 7
Jameson Irish Whiskey
Gentleman Jack
Buffalo Trace
Angel’s Envy
Angel’s Envy Rye
Basil Hayden’s 8 yr.
Woodford Reserve
Woodford Rye
Jefferson’s Ocean
Knob Creek
Knob Creek Rye
Blanton’s 
Whistle Pig Rye
Whistle Pig Boss Hog       

	  

Scotch
Dewar’s White Label
The Macallan 12 yr.
The Balvenie 12 yr.
The Balvenie 14 yr.
Glenmorangie 18 yr.
Odab 14 yr.
Lagavulin 16 yr.
Laphroaig 10 yr.
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Blue Label
The Macallan 18 yr.
The Macallan 25 yr.

SPIRITS
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Vodka
Haku Japanese Vodka
Tito’s
Ketel One
Ketel One Citroen
Grey Goose
Nikka Coffey
Belvedere

Gin
The Botanist
Roku Japanese
Empress 1908
Hendrick’s
Nikka Coffey
Monkey 47

Cognac
Hennessey VS
Hennessey VSOP
Hennessey XO
Hennessey Paradis
Remy Martin VSOP
Remy Martin Louis XIII
	 1/2 oz
	 1 oz
	 2 oz 

Cordials
Bailey’s Irish Cream
Cointreau
Licor 43
Pernod
Caravella Limoncello
Amaretto Disaronno
Amaro Nonino
Romana Sambuca
Romana Sambuca Black
Fernet Branca
Grand Marnier Cordon Rouge
Grand Marnier Centenaire

19
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18
20
19
18
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Tequila & Mezcal
Casamigos Blanco
Casamigos Reposado
Don Julio Blanco
Maestro Dobel
Casa Dragones Blanco
Don Julio 1942
Clase Azul Plata
Clase Azul Reposado
Clase Azul Gold
Patrón Burdeos
Ilegal Mezcal

Rum, Pisco & Cachaça
Bacardi Superior
Bacardi 8 yr.
Flor de Cana 18 yr.
Ron Zacapa Solera 23
Ron Zacapa XO
Barsol Pisco
Leblon Cachaça

18
20
18
16
30
45
50
60
70
99
18

14
18
22
22
60
18
18


