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3 ROLLS <~ 4 ROLLS
11.90 @’ 14.90

5 ROLLS

CHICKEN
NANBAN
Chicken Karaage, Nanban Egg
Gribiche Sauce, Tobiko,
Shichimi Togarashi, Benito
AlLa Carte 4.5

FRIED
EBI

Fried Prawn, Mango Salsa,
Kaffir & Coconut Mayo, Egg
Floss, Angel Hair Chilli

A La Carte 4.5

SPICY
SALMON

Salmon, Ikura, Mala Salmon
Skin, Sesame & Chilli Oil, Negji,
Toasted Sesame Seeds

ALa Carte 4.5

MAGURO
Tuna, Pickled Radish
Togarashi Mayo, Furikake,
Crispy Shallots, Negi

AlLa Carte 4.5

TEMPURA UNAGI MISO ABURI
KANIKAMA KABAYAKI GINDARA ENGAWA

Black Cod, Saikyo Miso,
Asparagus, Ginger Flower,
Togarashi Shreds, Egg Floss

Ala Carte 55

Crab Stick, Avocado Puree,
Crab Roe Mentaiko,
Charred Corn, Yuzu Pearls

Ala Carte 45

Grilled Eel, Cucumber, XO
Sesame Conpoy, Tamagoyaki,
Toasted Sesame Seeds

Ala Carte 4.5

Flounder Fin, Shiso Pesto,
Sweet Soy, Charred Cabbage,
Sea Grapes, Bonito Flakes

A La Carte 6.5
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SNOW CRAB &
NEGITORO
Minced Tuna Belly, Yuzu Sake

Lees, Snow Crab Flakes,
Cucumber, Karasenjyu

A lLa Carte 7.5

SMOKED
HAMACHI
Yellow Tail, Dill Yuzu Kosho,
Black Fungus, Nori Crisp,
Nikiri Soy, Negi
AlLa Carte 6.5

&
A5
WAGYU

A5 Wagyu, King Oyster
Mushroom, Garlic Confit
Karashi, Negi Shio, Crispy Garlic
Ala Carte 7.5

HOTATE W
LUNI PASTE

Hokkaido Scallop, Uni Paste,
Jellyfish, Shio Konbu, Tobiko,
Japanese Rice Crackers

AlLa Carte 6.5

BEVERAGES

Onori’'s matcha is crafted from Add-on price with each handroll set

top-grade first-harvest leaves for a | Iced Matcha 3.9 AlaCarte4.9
smooth umami taste with less Iced Matcha Latte 4.9 Alacartes?
bitterness. Blended for consistency, - Yuzu Jelly %9 Alacarte 4.9
cold-stored to preserve freshness,

and kept in small batches, every cup ; BUGARILEVEL

delivers vibrant color and rich flavor. T ——

REDUCED
SUGAR



