
ZENSAI  
A5 Ishiyaki   4 oz | hot stone 100
Caviar   MKT
osetra | soft egg | crème fraiche | potato chips
Oyster 1⁄2 Shell  mignonette 24 | 48
King Crab  4 oz | chilled 45
Ceviche  daily 15
Caesar   11
romaine | crouton | parmesan | wasabi dressing
Atlas Shrub   9
carrot | cherry tomato | ginger dressing
Mung Bean and Iceberg   9
kimchi vinaigrette | peanut
Hot Mustard Tuna Cones   24
sesame sprinkle | scallion
Crispy Rice  choose one: 16 | 22 | 24
hearts of palm | salmon | tuna
King Crab Tacos   22
serrano chili | avocado | lime

  YAKIMONO & AGEMONO  
Pork Ribs  char sui 10
Octopus  unagi | sesame 18
Baby Corn  chili lime kewpie | ito kezuri 10
Shishito  truffl  e shoyu | black garlic aioli 10
Caulifl ower  broad bean | pecan | fresno chili 10
Maitake Mushroom 14
miso cream | fried garlic | furikake
Ssam Broccoli  crushed peanut 9
* Pickled Ginger Fritter  atomic aioli 9

* $1 goes to Boys & Girls Club of Key West

  NIGIRI & SASHIMI  
nigiri 3 way | classic | kosho | wasabi caper

sashimi | wasabi | shoyu

Snapper 17 | 15
Tuna 20 | 18
Salmon   16 | 14
Ebi   17 | 15
Local Catch   20 | 18
Golden Beet  (nigiri only)   12
Watermelon  (nigiri only) 12
Trumpet Mushroom  (nigiri only)   12

DUMPLINGS  
Seasonal Vegetable   9
Pork & Crab Shumai  egg-soy 14
Shrimp & Chive Gyoza  yuzu ponzu  12
Hearts of Palm Rangoon   9
spicy mandarin marmalade

*Consuming raw or undercooked meats, poultry, or eggs may increase the risk of foodborne illness*
*We politely decline any substitutions. For dietary restrictions speak with your server for available options*

OMAKASE  
Shefu 10 course 150
Signature 6 course 90
Vegetarian 6 course 75

Octopus  12
fermented black bean aioli | chili crisp
Soft Shell  14
pickled ginger aioli | cabbage slaw
Lobster Roll (seasonal)   18
fried bun | chive
Hot Karage   12
togarashi ranch | pickle
Crispy Vegetable 10
  unagi | pickled ginger aioli

B
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O
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OKI  
Miso Seabass  yu choy 42
Koji Marinated Tenderloin 38
petite potato | fermented blueberry demi
Shefu (Chef’s) Feature MKT

  DON * MENRUI  
Spicy Pork Ramen  soft egg | chili crisp 22
Lobster Miso Ramen (seasonal) 24
soft egg | chili crisp
King Trumpet Mushroom Soba 19
yuzu kosho | coconut
Truffl  ed Udon   21
soft egg | trout roe | truffl  e cream 
Donburi  egg yolk | seaweed 14
add Chicken 6
 Eel 6 
 Ebi 15
 Snapper 15
 Local Lobster MKT

YAKITORI  
prepared in-house daily, grilled over 

japanese binchotan charcoal, fi nished with aged tare
items are limited

King Trumpet Mushroom 6
Swordfi sh 9
Seabass 16.5
Eel  6
Ebi 5
Lobster (seasonal) MKT
Pork Belly  7
Chicken Thigh  6
 Heart  5
 Skin  4
 Liver  4
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