
SUSHI

BETSY CALIFORNIA ROLL jumbo lump crab / masago / sesame / cucumber / avocado  15

SPICY TUNA kewpie-sriracha / avocado / puffed rice  14

YELLOWTAIL & JALAPENO Shiso / Kalamansi Sauce  13

COCONUT-MACADAMIA SHRIMP avocado / cilantro  14

VEGGIE sesame / hoisin-chili  10

SCOTTISH SALMON caper-mustard / green apple / smoked salmon  14

DRAGON EEL teriyaki / avocado / cucumber  14

CRISPY BLUE CRAB yuzu smashed avocado / spicy mayonnaise  16

RAINBOW ROLL crab / tuna / salmon / hamachi / tobiko  15

TRUFFLE BEEF OSAKA wagyu tataki / dashi  16

 COBIA NIGIRI ginger hoisin / pineapple / chili  14

CRISPY SUSHI-FISH TACOS  12
 sushi rice, avocado, sriracha, cilantro

SASHIMI, TARTARE & CEVICHE
TUNA TARTARE avocado / soy-lime 19 

TUNA BELLY dashi / nori sea salt / jalapeno  24

RED SNAPPER CEVICHE coconut milk / cucumber / onion / chili / lime  14

SEAFOOD CEVICHE octopus / conch / shrimp / citrus / cilantro / yuzu  19

*There is a risk associated with consuming raw oysters.  If you have chronic illness of the liver, 
stomach or blood, or have immune disorders, you are at greater risk of serious illness from 

raw oysters, and should eat oysters fully cooked.  If unsure of your risk, consult a physician.

Oysters...................................................................1/2 doz 17......doz 34 
selection of east & West coast oysters

Littleneck Clams....................................................................1/2 doz 16 

Tiger Shrimp Cocktail........................................................................ 22

Jumbo        lump            Crab.................................................................................      18 

Stone Crab Claw..................................................(seasonal) each / MP 

Maine Lobster Cocktail.......................................................per lb / MP  

-RAW BAR-

Seafood Platters
jumbo shrimp, oyster selection, Taylor bay scallops, 

littleneck clams, ceviche  

For One 34 / For Two 65 / For Three 98 / For Four 132


