STAN'S OMAKASE TASTING MENU

|  Sushi Featured Supreme Premium Japanese Sake & Sake Tasting

THE ELEGANCE TASTING THE SIGNATURE TASTING

11 courses ~ 200/ person 8 courses ~ 150/ person

Josh ~ tempura basil leaf w/ mango & blue-fin tartar  Josh ~ tempura basil leaf w/ mango & blue-fin tartar

| skip carpaccio ~ Japan fresh fish | skip carpaccio ~ Japan fresh fish
Special oysters w/uni & quail egg Special oysters w/uni & quail egg
Tempura scallop & asparagus Tempura scallop & asparagus
| sushi infused sashimi salad | sushi infused sashimi salad
Tataki seared ~ toro toro toro Tataki seared ~ toro toro toro
Gindara miso sake black cod Sushi
AND

| valentino ~ salmon toro, crab tartar & quail egg
Danielle ~ seared Kobe beef w/ blue-fin toro
Jada ~ hamachi toro torched in mango & avocado

Dessert ~ Matcha Or mango cheese cake Dessert ~ Matcha Or mango cheese cake

Recommended Super Premium Sake Pairing Recommended Super Premium Sake Pairing

Bon Hoshi $100 or Wakatake $120 Bon Gold $65 or Kiku Masamune $75

THE GREEN THE CLASSIC | SUSHI OMAKASE
VEGI OR VEGAN
7 courses ~ 85/ person SUSHI ~ 130/ person
Josh ~ tempura basil leaf w/ mango & green Josh ~ tempura basil leaf w/ mango & blue-fin tartar
Joy’s sunomono ~ Japanese fusion vegi salad Special oysters w/uni & quail egg
Chili garlic tofu | sushi infused sashimi salad
Spring & summer Japan fresh ﬁs'h.
Tempura portabella mushroom 10 pcs  Sashimi
Rebecca vegi roll or
10 pcs  Nigiri
Dessert ~ Mochi Dessert ~ Mochi
Recommended Sake Pairing Recommended Sake Pairing

Bon Gold %65 or Kiku Masamune $75 Bon Gold %65 or Kiku Masamune $75

Kindly inform our staff if you have any food allergies
| Sushi proudly serves quality & sustainable fishes
Credit card minimum $20 ¥ Prices are subject to change without notice
20% - 25%  Service charge will be added to parties of 5 and more

S U S H |

BEYOND SUSHI RAMEN  SAKE BAR



