
CRUDO

HONEY PONZU FLOUNDER* 			    26
FLUKE, Thai CHILI

AJI SALMON*					      24
AMARILLO AGUACHILE, prickly pear reduction

ZUKE TUNA*					      28
Salsa verde, serrano pepper, crispy shallot

bluefin otoro*				     32
Asian pear, ossetra caviar, white ponzu

Handrolls

Marinated Lobster*			   12
creole aioli, crystal hot sauce

oh’ Godzilla*				    14
bluefin tartare,Hokkaido uni, ossetra caviar

Shrimp tempura				    9
beef bacon Mayo, Avocado, Japanese BBQ

Miso cod*					     9
OSSETRA caviar, brown butter sumiso

Hamachi*					     7
Red jalapeno kosho, crispy shallot

SMALL PLATES

BLUEFIN TOSTADA				    10 each

GUAJILLO PONZU, edamame, gyoza crisp

gem Lettuce salad				   18
red miso vinaigrette, salted almonds, 
crispy seaweed

korean fried chicken			   21
gochujang, pickles

fritto misto					    18
tempura vegetables, red kosho aioli 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

	

CHARCOAL ROBATA Skewers

Duck & Kurabota Pork Meatballs*	 16
tamago egg tare, Hot Japanese Mustard

TOGARASHI CHICKEN		   		  16
TARE, SHALLOTS, NEGI SHIO

VANNAMEI SHRIMP*		   		  19
sweet chili, cRispy garlic, smoked trout roe

Argentinian Strip*				    26
Fish Sauce chimichurri

WOODFIRED

Romano beans				    14
bEEF Bacon furikake

BBQ pork Cheek				    18
slider style, pickled Daikon slaw

New Zealand king salmon			  39
dashi beurre blanc, togarashi honey

A5 Beef					     49
prik Nam pla, red jalapeños, cilantro

Dry Aged cowboy ribeye (20 oz.)		  99
Tare glaze, papaya salad, peanuts

~Add Uni Butter seared tableside!		  14

He went to Japan a soldier, and came back a 
cowboy with a love for wagyu, whisky, and most 
importantly, an unforgettable woman. This is 
Norman’s story, tipping a hat to Texas charm 
and Japanese soul.

NOODLES

Udon Carbonara				    25
smoked pork belly, pecorino romano, 
Egg Yolk

corn and miso ravioli			   26
brown butter, sage 

Shrimp & Longaniza Sausage Dumplings	 25
shiitake, tonkotsu broth

KUCHISABISHII 

“I eat not because I’m hungry, 
but because my mouth is lonely”

99 per person / 149 per person
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our specialties

last man standing					    19
blanco Tequila, Prickly Pear, Gochujang 

The Imperial						     23
Suntory Toki Whisky, Berries, Miso, Yuzu  

kikaijima manhattan				    22
sesame-washed rittenhouse rye, giffard ginger 

the crazy 88, a Mezcal margarita		  20
Mezcal, wasabi, agave, lemongrass

Honey I Dew						      22
Honeydew-Infused Roku Gin, Lillet Blanc, Shiso 

Damsel in Dejima					     20
Plantarey 3 Stars Rum, Yokka Koji Awamori, Coconut

snowblood spritz					     18
sake, shiso-lychee liqueur, coconut water		

Suki							       18 
Strawberry-Infused Vodka, Green Tea, Vanilla, Yuzu 

“one cup” 

Wakatake Onikoroshi ‘Demon Slayer’ Junmai Daiginjo (4 oz)	 23

GOZENSHU BODAIMOTO NIGORI (4 oz)					     25

Kiku masamune Dry Sake (6 oz)					     17 

Bushido ‘Way of the Warrior’ Ginjo Genshu (6 oz)			   20	
�

Tableside Highballs

Toki 					     20
suntory whisky, lemon

ranch water				   20
socorro duro joven, lime

chu hi					    21
Mizu Lemongrass Shochu, 
Chareau, Averna

alcohol Optional

Nada Colada				   12
pineapple, calpico, coconut

Clouds over kyoto			  12
Strawberry, Coconut-Matcha Foam

Dilly dally				    12
Cranberry, Pickle, Togarashi

by the glass

Sparkling

Gran Passione, Prosecco		   		  16
,
Ayala, ‘Majeur’, Champagne 			   31
	
White   

count karolyi, gruner veltliner, hungary	 17

CHATEAU MONCONTOUR, Chenin Blanc, vOUVRAY	 18

St. Supéry, Sauvignon Blanc, Napa Valley	 19

La Chablisienne ‘LE Finage’ Chablis		  25

Rose  

Rumor, cotes du provence 			   18

red

umani ronchi, Montepulciano abruzz0, italy	 17

j. de Villebois, pinot noir, France		  18

DOMAINE Janasse, cote-du-rhone, france	 19

Hourglass ‘HG3’ Cabernet Blend, Napa VALLEY	 26
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NORM s sake flight 
A SELECTION OF 3 

ROTATING expressionS

34S
A
K

E 
S
A
K

E , 


