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SUSHI FROM K AZU
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CALIFORNIA snowcrab = avocado = tobiko 14
KE’ O LU shrimptempura = spicy ahi 19
LO B STER Shiso Leaves = Yuzu Aioli 21
SPIDER softshell crab = avocado = cucumber = sweet soy 21
SPICY TUNA ahi®cucumber = spicy sauce 14

CRUNCHY SHRIMP shrimptempura = avocado = cucumber 15
spicy sauce ® crunchy flakes

RAINBOW ahi=kampachi=salmon = shrimp = snow crab 23
AHI 12
CUCUMBER 8
NI G 1 R I (2) S ASHI M (5)
AHI 12 AHI 19
KAMPACHI 10 KAMPACHI 18
EBI 10 SALMON 17
EEL 10

TAMAGO 8

CHEF DE CUISINE, JOSEPH DIRCKS
SUSHI CHEF, KAZU SAN

*Consuming raw or undercooked meat, poultry, shellfish or eggs may increase
risk of food borne iliness



