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C O L D  A P P E T I Z E R
SEAWEED SALAD 10

as so r t ed  s ea son  s eaweed

SASHIMI  SALAD 18

tuna ,  s a lmon ,  avo cado ,  s p r i ng  m ix

HAMACHI  JALAPENO 20

se rano ,  c o r i ande r ,  yuzu

SALMON AVOCADO CARPACCIO 22

i ku ra ,  c ape r ,  o l i v e  o i l ,  o n i on ,  pa rmesan  chee s e

CHEF 'S  P ICK  OTSUMAMI 20

che f  p i c k  3  k i nd s

ONO TATAKI 16

momi j i  ponzu  j e l l o ,  ch i l i  o i l ,  d r i ed  sha l l o t ,  m i c r og r een

HOKKAIDO SCALLOP 25

sea r ed  s ea  u r ch i n ,  s ha l l o t ,  m i c r o  c i l an t r o ,  yuzu  ko sho

SP ICY TUNA HARUMAKI 14

m ixed  l e t t u c e ,  avo cado

OCTOPUS MEDITERRANEAN 16

sund r i ed  t oma to ,  o l i v e  ba s i l  o i l ,  pa rmesan  chee s e

T R U M P  I N T E R N A R T I O N A L  H O T E L
1 8 0 0 1  C O L L I N S  A V E ,  S U N N Y  I S L E S  F L  3 3 1 6 0

S A K A M O R I M I A M I . C O M



H O T  A P P E T I Z E R
EDAMAME 8

s t eam young  s oybean s ,  s p i c y  add  $ 1

SH ISHITO 8

japane s e  g r een  peppe r

WAGYU KUSHI 16

au s t r a l i an ,  wagyu ,  g r e en  t ea  sa l t

K IMCHI  CHASHU BAO 14

cha shu  po r k ,  s p i c y  p i c k l ed  napa

LANGOSTINO SP ICY MAYO 18

CHICKEN NANBAN 14

sea soned  f r i ed  ch i c k en ,  t a r t a r e  s auce

SHUMAI 14

po r k ,  ch i c k en ,  s t eam dump l i ng

TEMPURA 14

sh r imp ,  vegg i e s

CR ISPY  F ISH ONION SALAD 16

ponzu  s e same  o i l
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S P E C I A L T Y  M A K I
SUNRISE  BEACH 16

sp i c y  t una ,  avo cado ,  s a lmon ,  yuzu  a i o l i

TRUFFLE TUNA 22

ja l apeno ,  avo cado ,  a ra r e ,  swee t  ch i l i  t r u f f l e

LAND TO SEA 28

sh r imp  t empura ,  avo cado ,  wagyu ,  t r u f f l e  o i l

SOFT SHELL CRAB 16

cucumbe r ,  avo cado ,  s p i c y  mayo ,  t ob i k o

RAINBOW 18

as so r t ed  f i s h  on  t op  o f  ca l i f o r n i a

SAKA MORI  MAKI 26

sa lmon ,  t una ,  s h i r om i ,  o sh i n ko ,  s h r imp ,  c run chy  sp i c y

LOBSTER  DYNAMITE 28

f r i ed  avocado ,  baked  l ob s t e r ,  mayo

NEGI  TORO HOSOMAKI 14

chopped  fa t t y  t una ,  s ca l l i o n s

SH IROMI  TEMPURA ROLL 18

cucumbe r ,  avo cad i  p i c k l e  wasab i ,  s p i c y  mayo
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S U S H I  S A S H I M I
NIGIR I 30

7pc ,  t e k ka  mak i

OMAKASE 45

SASHIMI  MORIAWASE 38

SASHIMI  PREMIUM 65

N I G I R I  O R  S A S H I M I  B Y  2  P I E C E S

TORO -  FATTY TUNA BELLY 18

WAGYU A5 -  JAPANESE BEEF 20

MAGURO -  TUNA 10

SAKE -  SALMON 10

HAMACHI  -  JAPANESE YELLOWTAIL 10

MADAI  -  JAPANESE SNAPPER 10

ONO -  WAHOO 10

UNAGI  -  GR ILLED EEL 10

SABA -  MARINATED MACKEREL 10

EDI  -  SHR IMP 8

AMAEBI  -  SWEET SHR IMP 12

HOTATE -  JAPANESE SCALLOPS 12

IKA -  SQUID 10

TAKO -  OCTOPUS 10

UNI  -  SEA URCHIN . 20

IKURA -  SALMON ROE 10

TOBIKO -  FLY ING F ISH ROE 8

TAMAGO -  SWEET OMELETTE
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R A M E N
TONKOTSU 23

po rk  bone  b ro th ,  cha su ,  egg ,

bamboo

SHOYU 23

soy  b ro th ,  cha shu ,  egg ,  bamboo ,

g r een ,  no r i

MISO 23

mi so  b r o th ,  cha shu ,  egg

KAISEN 25

sh r imp ,  ca l amar i ,  f i s h  cake ,

v ege tab l e s

E N T R E E
A5 MIYAZAKI  WAGYU ISH IYAKI 65

cook  on  t ab l e  w/  ho t  s t one

H IBACHI  STEAK 38

ny  s t r i p s  10  oz .  w/  ga r l i c  s oy  sauce

H IBACHI  CHICKEN 28

o rgan i c  bone l e s s  ch i c k en  w/  swee t  m i r i n  s auce

H IBACHI  LOBSTER  &  SHR IMP 45

f l o r i da  l ob s t e r  t a i l  w/  sh r imp ,  ga r l i c  bu t t e r ,  s oy  sauce

H IBACHI  LOBSTER  &  SHR IMP 45

f l o r i da  l ob s t e r  t a i l  w/  sh r imp ,  ga r l i c  bu t t e r ,  s oy  sauce

WAGYU FR IED R ICE 35

aus t r a l i an  wagyu ,  sunny  egg

CHILEAN SEA BASS 45

10  oz .  s ake  s oy ,  bu t t e r  s auce

TR IO ROE PASTA 35

un i ,  i ku ra ,  men ta i k o ,  ange l  ha i r
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S I D E S

D E S S E R T S
FR IED CHEESECAKE 8

TEMPURA ICE  CREAM 10

MOCHI  ICE  CREAM 7
LAVA CHOCOLATE CAKE 8

KEY L IME CAKE 8

MISO SOUP 5

wakame ,  t o fu ,  s ca l l i o n s

ADDICT  SP ICY CUCUMBER 7

OSHINKO 8

as so r t ed  j apane s e  p i c k l e

MIXED GREEN SALAD 10

YASAITAME 9

as so r t ed  s t i r - f r i ed  vegg i e s
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