
SIGNATURE SUSHI COURSE 

SUNOMONO 
seaweed, pickled cucumber, tosazu vinaigrette

Symbology
blue

Symbology 
white

Symbology
monochrome

MISO SOUP
silken tofu, wakame

Symbology
blue

Symbology 
white

Symbology
monochrome

TORO TAKUAN HAND ROLL* 
bluefin tuna belly, pickled daikon radish, scallion

Symbology
blue

Symbology 
white

Symbology
monochrome

BLUEFIN TUNA* (1piece)
kaeshi

TAI* (1piece)
sesame, yuzu kosho 

KING SALMON* (1piece)
sesame, lemon zest 

BOTAN EBI* (1piece)
kombu oil

Symbology
blue

Symbology 
white

Symbology
monochrome

SNOW CRAB HAND ROLL
yuzu kosho aioli

Symbology
blue

Symbology 
white

Symbology
monochrome

YELLOWTAIL* (1piece)
yuzu kosho, serrano

SCALLOP* (1piece)
citrus, sea salt 

SEARED BLUEFIN TUNA BELLY* (1piece)
momiji oroshi, ponzu, chives 

UNAGI (1piece)
sesame, sansho pepper

Symbology
blue

Symbology 
white

Symbology
monochrome

MOCHI ICE CREAM 
miso caramel, honey crumb

$60 COVER CHARGE PER PERSON

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

All food and beverage costs, including cover charges, are subject to a 20% service charge which will be added to your check.

If you have any food related allergies or special dietary requirements, please make sure to contact only your 
Restaurant Manager or the Director of Restaurant Operations.

 Vegetarian 

#MAKOTOOCEAN



 URAMAKI
rice outside 

SPICY TUNA*
chili aioli, scallion	............... 17 

SPICY YELLOWTAIL* 
wasabi, scallion, avocado, 
cucumber, sliced serrano...... 16

SALMON AVOCADO*
sesame seeds	 ...................... 15 

SPICY SCALLOP*
chili aioli, tobiko	.................. 18 

SHRIMP TEMPURA
asparagus, chili aioli	............. 14

CALIFORNIA
crab mix, cucumber, avocado	.... 16

RAINBOW* 
crab mix, tuna, salmon, 
yellowtail, cucumber, 
avocado .............................. 18 

CATERPILLAR 
bbq freshwater eel, cucumber, 
kanpyo, avocado, bonito, 
eel sauce............................. 16 

THE GARDEN 
carrot, cucumber, kanpyo, avocado, 
asparagus, yuzu kosho aioli........ 13

SUSHI or SASHIMI
2 pieces per order

MAGURO* tuna.....................14

CHU-TORO*medium fatty tuna....22

OH-TORO* fatty tuna..............25

SAKE* king salmon................15

HAMACHI* king yellowtail......16

UNAGI bbq freshwater eel.......13

TAI* snapper ....................... 12  

HOTATE* scallop................. 16 

IKURA* salmon roe.............. 13 

TAMAGO traditional egg 
omelette ................................8 

WAGYU* japanese beef ..........20

BOTAN EBI* spot prawn ........22

A LA CARTE MENU
(please note, à la carte items are not included in 
the Princess Premier package)

If you have any food related allergies or special dietary 
requirements, please make sure to contact only your 
Restaurant Manager or the Director of Restaurant 
Operations.

STARTERS 
EDAMAME  sea salt...............8

MISO SOUP
silken tofu, wakame.................7

SALADS 
KANI
cucumber, yuzu kosho aioli.....22

SUNOMONO  
seaweed, pickled cucumber,
tosazu vinaigrette...................15

RAW 
TRUFFLE SALMON* 
crystallized soy, citrus .........18

HAMACHI PONZU* 
white ponzu, cilantro ............17

FISH + MEAT 
MISO SEA BASS 
crispy kale, ume miso.............26

CHICKEN TERIYAKI 
asparagus............................15

A5 WAGYU* 4 OZ 
zucchini, spicy ponzu.............45

HOSOMAKI
seaweed outside 

TEKKA* tuna, scallion, shiso	....16

NEGI TORO* 
fatty tuna, scallion,shiso....... 18

TORO TAKU* 
fatty tuna, pickled daikon radish..17

TAI SERRANO*
snapper, shio kombu...............12

KAPPA  cucumber, sesame.......8 

SALMON* 
white sesame, yuzu kosho....... 12

AVOCADO 
ume, shiso, wasabi................. 10

*Public Health Advisory: Consuming undercooked or
raw meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you 
have certain medical conditions.


