*OSMI

SUSHI & R@BATA RESTAURANT

T akami | ibations

12

ndless Summer
Kexcreshing splash of 42 Be ow \/o&ka, rresh \/\/atermelon & Mint Leaves
TOPPCCl with Ginger Ale

o FOrley o oM e e, Simple 5
ant pour o in, wit s ime Juice, Dim up,
& P a;d Mu:ijf(jic{ Serrano Ehili é»l Beasi] |Liav&s P 29mp

?hiso Fresh
" ven Four of Greg (Goose ‘\/oclka and Martini & Rossi Rosato with muddled Strawberries,
| _emon Juicc, SimP]e Sgrup & a sP]ash of Soda

White T ea Rose Martini
Generous Four of Kett]e One ‘\/odka) SP]ash of Couture White Tea Kose &

SsENncCe OF Lemon

chee Martini
Evenlg balanced Greg (Goose \/od!:ag& I:resl'l L}jchce Juice gamishc& with Lgchee Fruit

Bitter Sweet
Generous pour of Greg Goose \/odka, SPlash of Aperol, mixed with I:resl”\ GraPes

an int | eaves

Cucumber Gimlet
E_vcrslg Poured (arey (Goose & Takami [ouse Sakc with
Fresh muddled Cucumbcr and | imes

| ychee Moiito
Nice pour of Bacardi Superigr Rum,%:resh Ma:c,}h of Hana Lgchee Sake Finished with
rresh Mint and 3CI"ICC I ruit

Wllcl Berry Martini
Tanta]iziﬂg mix of Pelvedere VVodka, Mixed wit Dckugpcr Wilder Bcrrg Liqueur Muddled
with [“resh Perries

?cotch_& ine
Beauthcully Poured (Chivas Scotch, hint of St-(iermain & Muddled Blue Berries, Black
Berries, Grapcs, and f:res Limes with a SPlaSI"I of 7UP

Financial District
A ]:]arec{ Manhattan with Dewars 5cotcl‘1, Martini & Rossi \?weet \/ermouth,
a sP!ash of Tia Maria and essence of a | emon [Peel

Oran e (Ginger Martini
Succulcnt squeeze of (are Goo%c | Organge, Couture Orange Gingcr Fusion
& Plash of ]:rcsl—l Fineapp]e Juicc

Beer

Asahi i2 SaPPoro i2 Echigo Stout 9
Amstc] Liglﬂt 8 [Heineken 8 Chimay 9
Kirin |chiban i2 Koshihikari E_cl‘vigo i2 Sapporo Liglnt 8
Corona 8 Ste”a Artois 8 Becks N/A 6

All Parties of 6 or more are sul:jcct to 18% gratuity and aPPIicable state gratuity tax
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AP Pctize rs
[T damame, Salted Warm Soy Beans
T akami [F damame, Sauteed Soy Beans in Garlic, Butter, & Soy Sauce

Sl'lishito FCPPCI‘S, Sautéed, Light]g Seasoned, & toPPed with Bonito Flakes

(ris I lant, | empura [ lant tossed with a Sweet (Garlic-Soy Reduction
Py L.88pP P S8P G y
cc!ashi i O{:u, Diced [ empura i ofu topped with Sweet Yuzu 50
P PP Y

Ararc Calamari, Tempura Calamari FFilets covered in Japanese Avrare Kice
(Crackers served with a Curry Aloli Dipping Sauce

SPlcy Tuna on CFISPg Ricc, Crispﬂ Rice Cakes toPPecl with SPicg T una,
Avocado, éjalapeno

chctablc Tcmpura, Onion, Sweet Potato, (arrot, & Shitake Mushroom

Add Shrimp
Creamy Rock Shrimp T empura, Tempura Shrimp tossed in Spicy Mayo & Ponzu
Scallops on the [Talf Shell, Oven Baked Baby Scallops in an

[Herb Garlic Putter

Fol(l Martini, SPny T una FPoki with Fine@ Chopped Mild Red Onions &
Real Wasabi, (Garnished with Thin]g Sliced | emons & (Cucumber

50& 5[’16" Crab, Fried Soft Shell Crab with Sweet & Spicg 503 Dressing
Takami Sirloin, Diced Marinated Sirloin in a 503 (Garlic Reduction

SCHSC Sational Hancl RO”S, (Z per ordcr) Spicg T una, Tempura Slwrimp, Ohnion,
(Cucumber, Tempura (Crunch, and Avocado ’coPPecl with Spicg Mago & [ el Sauce

Ogstcrs on thc Hahc Shcll, Fresh Scasonal Ogsters served on lce

SOUP & Salads

Miso Soup, White Miso Broth with T ofu, Wakame, Green Onion, & Seaweed
Seaweed Halad, Wakame in a Sesame Ol
Sunomono Halad, Sliced Cucumber in a Sweet Vinegar
Mixed (areen Salad, With Cucumber, T omatoes, Onions, &
Soy Maui Onion dressing

Miso Cacsar Salad, [Hearts of Romaine, Dried Cranberries, Fine Nuts,
Shavec{ Farmesan Cl‘weese, tossed in Miso Caesar Dressing

Sashimi Salad, Babg Mixed (Greens with T una, Yellowtail, Salmon, White [Fish,
Spic3 Tuna & Avocado tossed in a Ginger Dressing
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Robata
Mcat chctable

[Filet Mignon & [Toie (Gras 5 Shishito

Angus [ilet 10 Shitake

Angus New York 9 Eggplant with T eriyaki Glaze
New York & Asparagus 10 / ucchini

Flat-Jron Steak 7 Asparagus

Paby [ amb Chops 14 Onion with T eriyaki Glaze
Fork Loin 7 Scamcoocl

Poultry Chilean Sea Bass

T sukune (Chicken Meatball) 6 Scallops

Chicken Wings 5 Shrimp

Negima, (Chicken & Green Onion) 6 Salmon with Sweet Miso (Glaze
Chicken Preast 6 King Crab | eg

Sauces included: T ruffle Sauce, Mustard Miso, Cl'lampagnc Yuzu, & Avocado Wasabi

5Pecialt5 Dishes
SPlcg Albacorc Sas}'limi, Crisp9 Ohnion, & Rice Cracker with SPiC9 Mayo Sauce

JaPancse Tacos, Ggoza Skin Filled with Spicg T una, Crab, Shrimp, and
Avocado toPPed with a SPicg Mayo Sauce

Yc”owtail JalaPcno, Yellowtail Sashimi served with Ponzu Sauce & Sliced Jalapeno
Tuna on Shrimp, T empura Rock Shrimp topped with Spicy T una & Ahi T una
Scarcd Y ellowtail with Diced Chiles, Yellowtail Sashimi topped with

Diced Jalapeno Chiles, Seared with a Ponzu Olive Oil

Takami Tartarc, Lagered AI’II Tuna, 5now Crab, 5Pic3 Tuna, Avocado, and
Rice served with K arashi Sog Dressing

FCPPcrcd Ahi Tuna, Tuna topped with Japanese Mizore Sauce & Mint (Creme [Traiche
Kyushu Kanpachi, Japanese Amber Jack Sashimi topped with Yuzu Jalapeno Soy
Halibut Carpaccio, Thinly sliced Halibut, topped with Sea Salt, & Yuzu Oil

Seared T una, Thinly Sliced Ahi Tuna Seared Rare with a Soy Vin Blanc Sauce
Miso Chilean Sea Pass, Tender Sea Bass topped with a Champagne Yuzu Sauce
Chicken T eriyaki, Sliced Chicken Brest drizzled with T eriyaki Sauce

Grilled Angus [Filet, Sliced Angus Filet Mignon served with a Black Truffle Sauce
Grilled Salmon, Filet of Salmon Served with a Yuzu Teriyaki Sauce

Sliced Duck Breast, Marinated in Spicy Miso served with Asian Micro Grreens

N N N
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Sushi Rolls

Takami RO”, SPicy Albacore, Cucumber, toPPcd with FCPPcr T una & Yellowtail with T akami Sauce i8
Lcmon~Albacore RO”, SPicy T una Roll with Cucumber wraPPcd with Albacore & | emon Slices 15
Aburi KO”, A”Dacore, Avocado, Cucumber, Arare wrapped in Soy with Seared Yellowtail Ja!a eno ié
PP Y P
21 st ROH, Snow Crab Legs around Spic3 Tuna, King Crab, & Avocaclo with Sweet Creamy Sauces 18
Fcnthousc Roll, Spicy | una Ro” on So Fa er, | empura Crunch inside, topped with Avocado 4
picy ylap P PP
Salmon 5 rin RO”, Salmon, Romaine, Avocado, (Cucumber, K aiware, Asparagus & (3obo (ilantro Aioli 14
prng parag
Bakcd Sca”op RO”, California Roll toPPec{ with Paked Sca”op Dgnamite 15
Rair\bow KO", (alifornia Roll covered with Salmon, T una, White [Tish, Slﬁrimp, Yellowtail, & Avocado ié

SPyCICr RO”, Souct 51’16” Crab, Mixed Crab, Avocac]o, & Cucumber wraPPed n 505 & Seaweecl FaPer 4
Dragon RO”, Slﬁrimp Tempura, Avoca&o, & Cucumber wraPPed inside out toPPecl with ]:resl'u Water Eel i5

obster Koll, | obster, Avocado, & (_ucumberwrapped in Hoy [ aper topped with | _obster namite i5
[obster Roll, | obster, Avocado, & Cucumber wrapped in Soy Paper topped with [ obster Dy
Bakcd ng Ct‘ab RO”, Kfng (rabbakedina Dgnamite Sauce & rolled in 503 Faper ié
vocaao [\oll, Avocado in Heaweed wrapped inside out 8
Avocado Roll, Avocado in Seaweed wrapped insid
egeie Koll, Avocado, Asparagus, & (_ucumber in Seaweed wrapped inside out Ko
V 28 R Il A do, A parag C b S d PP d d
Garclen RO”, \/eggie Ro” with | ettuce, Red Onion, Be” FePPers, Micro (ireens, Sesame 503 Dressing i3
hand/cut
alitornia Koll, Mixe rab, (_ucumber, & Avocado wrapped inside out 6,/ 8
California Roll, Mixed Crab, Cucumber, & Avocado wrapped insid
SPicg Tuna RO”, SPicy Tuna & Cucumber wraPPccl inside out 6,/ 8
SPiCﬂ Yellowtail Roll, SPicy Yellowtail & Cucumber wrappcd inside out in soy paper 9/11
Tuna Ro”, Ahi Tuna wrapped in Seaweed 7/ 8
Sa|mon Ro”, Salmon, Avocado, & (Cucumber wraPPed inside out 8/10
Cruncl‘n RO”, Shrimp TcmPura, Avocado, & Cucumbcr, toPPcc{ with TcmPura Crunch & ECI 5aucc 9/ 14

Fresh Sushi & Sashimi

(FEach Sushiorderis 2 Pieces & Sashimiis 6 Picccs)

Maguro, T una 6/15 Toro, Tuna Belly 14/%6
Hamachi, Premium Yellowtail 6/15 ChoPPcd T oro (sushi only) 12

Sake, Premium Salmon 6/15 Hon Maguro, Bluefin Tuna 9/24
Bincho, Albacore 5/14 Tai, Japanese Snapper 8/18
Unagj, [resh Water [ el 6/15 E bi, Shrimp 5/14
Hirame, Halibut 7/16 Amaebi, Sweet Shrimp (2pcs/4pcs) 9/18
Japanese Kanpachi, Amberjack 8/18 Kani, Crab 8/18
Scallop 6/15 Masago, Smelt Roe 5/ 14
Japanese Scallop 8/18 lkura, Salmon Roe 6/15
Jka, Squid 5/14 Uni, Sea (rchin 8/18
Tako, Octopus 6/15 Peppered Tuna or Salmon 6/15
Ayi, Spanish Mackerel 8/18 Saba, Mackerel 5/ 14

Ta‘cami 5us}1i F]a’cc, Ohne Piccc each of T una, Yellowtail, Salmon, Albacore, White [Fish,
Octopus, Chexﬁ Daily Selection, & Choice oFSp’cg Tuna Ro” or Calhcomia Ro” 32

Takami Sashimi Flate, Chefs Dailg (Choice of [Tresh Sashimi 38



