
 
Cold Introduction                       

Duet of Tuna 16    
Tataki vs. Tartare  

Soy Cured Hamachi 18          
Avocado, wasabi tobiko, yuzu  

Tuna “On Top” 11                       
Crisp rice cake, ponzu, scallion        
 
Kobe Wrapped King Crab 19                
Shiso leaf, coconut cream, mizuna 
 
Chilled Seafood Platter 29   
Shrimp, oyster, jumbo lump blue crab  
 

Hot Introduction   

“Drunken” Egg Roll 15                    
Jumbo shrimp, rice, five spice   

Rock Shrimp Tempura 14                         
Carrot, spicy aioli, daikon                
 
Crab Rangoon 13   
Jumbo lump, wonton, sweet chili  
 
Thai Curry Cioppino 15           
scallops, Shrimp, mussels        
 
Shrimp Dumplings |Four for 10| 
Chili oil, maitake, ginger scallion soy 
 
Chicken Dumplings |Six For10|                   
Soy, chicken jus, ginger 
 
Shao Pu K’u 12 
Boneless ribs, mustard, coleslaw 
 
Asian Glazed Beef Tips 14                             
Hoisin, lime, cilantro   
 
Kobe Hot Rock 24                        
Lemongrass, ginger, soy 
 

 

Soups & Salad 

Hot & Sour 7                              
Beef broth, scallion, enoki  

Miso 6                                          
Tofu, wakame, scallion   

Octopus & Soba Noodles 11                          
Sesame, lime, soy gelee   

Cucumber Sunomono 8                    
Wakame, ginger, orange                  
 
Chen Chow Salad 9 
Rice noodles, almonds, mandarin   
chicken 6|tuna 10|beef 10|shrimp 12  

 

 

 

                                        

                                                                   

 

 

Main Course  

Vegetarian Picnic 17 
Asian pear, pea soup, tofu fries                          
 
Citrus Dusted Halibut 25 
Brown rice, sesame asparagus,  
pink peppercorn vinaigrette  
 
Grilled Spicy Tuna “Unrolled” 27  
Asparagus, soy caramel, avocado  
 
Dashi & Udon Noodles 11 
Nori, pok choi, shiitake mushroom  
chicken 6|pork belly 8|beef 10 
 
Miso Sea Bass 33 
Udon crisp, black sauce, snap peas 
 
Beijing Duck 24 
Tempura confit, hoisin, endive    
 
Chicken Shou 23  
Baby corn, chilies, garlic  
 
Tamarind Glazed Salmon  25 
Mango, Fresh Roll, Tamarind Soup 
 
Beef Tenderloin Tobin Yaki 37 
Asparagus, enoki, sake soy 
 
Beef Short Rib 31  
Sweet potato, gremolata, asparagus   
    
Lobster Four Ways  MKT                 
Pan Seared Tail, Lobster Spring 
Roll, Garlic Butter-Poached Claw, 
Lobster Fried Rice 
 
 
Accompaniments   
 
Edamame 7   
 
Sautéed Sugar Snap Peas 7 
 
Baby Pok Choi 7 
 
Steamed Asparagus 7 
 
Apple Scented Kashi 7 
 
Spicy Roasted Mushrooms 11  
 
Fried Tofu (peanut sauce) 7  
 
Steamed White / Brown Rice 4  
 
Vegetable Fried Rice 6|11 
shrimp 3|6 pork 2|4 chicken 2|4 

 

Executive Chef 
:: Benjamin Meyer

Now Featuring                               
Michigan Shrimp          

With Michigan Baby Corn and 
Michigan Sugar Snap Peas 

13 
no antibiotics, preservatives,  

or hormones  
100% Locally Harvested 

 

Allow our chefs to create a 
custom tasting menu  

Wine & Sake Pairings available 
Ask server for further details 



 
::Nigiri & Sashimi     
        N   S       
 
Tai    Red Snapper       3 3  
 
Madai   Japanese Snapper 4   4     
 
Hamachi   Yellowtail         3 4  
 
Saba     Mackerel   3 3     
 
Shiro Maguro  White Tuna         3 4  
 
Maguro   Yellow Fin Tuna  3 4  
 
Sake   Salmon          3 4  
 
SaKe Kunsai  Smoked Salmon 3 3  
 
Unagi     Fresh Water Eel 3 3 
 
Toro   Marbled Tuna     
MKT  
 
Tobiko   Flying Fish Roe   3 3 
 
Masago    Smelt Roe         3 3    
 
Ikura    Salmon Roe         3 3 
 
 
 
 
::Maki Sushi 

Cucumber                       6    

Avocado & Asparagus  7  
 
Inari Tofu     7  
          
Tuna     7 
 
Mixed Veggie    7  
 
Spicy Tuna     7  
 
Tempura Shrimp    8  
 
Philly Smoked Salmon  8  
 
Garlic Tuna     9  
 
Rock & Roll    11 
 
California     12  
 
Shrimp Lover   12  
 
Tempura California   12  
 
Caramelized Salmon   12  
 
Crunchy Tuna   12  
 
Crunchy Salmon   12 
 
Tsunami Lobster    30 
 
Filet      30 
 
“Ask your server about menu items that are cooked                                
to order or served raw.  Consuming raw or 
undercooked                     meats, poultry, seafood, 
shellfish, or eggs may increase your risk of 
foodborne illness.”  

 
       N    S 
 
Kyuuri  Cucumber  2     2 
 
Shiso  Perilla   2 2   
 
Avocado Haas   2 2   
 
Tamago   Egg     3 3   
 
Inari   Sweet Tofu   2 2   
 
Kani   King Crab   3 3  
 
Hotate  Scallop        3 3 
 
Ebi    Shrimp    3 3   
 
Amaebi   Sweet Shrimp  5 5 
 
Ika    Squid    3 3   
 
Tako   Octopus        3 3   
 
Niko   Seared Beef  3 3   
 
Quail Egg Supplement  1 1 
 
 
 
 
 
 
 
 
 
 

Maki Sushi Specialties 
 
Chen Chow            12   
Shrimp Tempura, Spicy Tuna, Scallion 
 
Spider Roll      12  
Pickled Ginger, Crab Salad, 
Cucumber  
 
White Wing Roll      12                            
Shiro tuna, Bonito, crab 

Bang Bang Tuna     12    
Jalapeno, Ebi, Cream Cheese   
 
Mardigian Roll        14                         
King crab, cucumber, oboro 
 
Ruby Roll        14                            
Tuna, Shrimp Tempura, Spicy Tuna  

Rainbow       14  
Five Sakana, Crab, Avocado 
 
Dragon        14  
Shrimp Tempura, Eel, Avocado 
 
Zen Cucumber Wrap     14  
Tuna, Crab, Snapper 
 
Hot Eel Dice     14 
Eel, Avocado, Almonds 
 
Firecracker      14  
Crab, Shrimp Tempura, Avocado 

Sushi Unique 
Tropical Roll    10 
Pineapple, Mango,  
Strawberry- Kiwi Coulis 
 

Tenderloin Teriyaki Roll  14 
Mushroom, Potato Chips, Pepper 


