5ta rters

E damame Sea Salt

Green Beans Sweet Soy

Roasted Shishito Peppers Sweet Soy

Koi Chopped Salad Beets, Quinoa, Avocado, Tomato, Pine Nuts, Feta, Grapes
Cucumber Sunomono Pickled Cucumber, Sesame Seeds

Organic Field Green Salad Miso or Ponzu Dressing

Seaweed Salad Soy Vinaigrette

|_obster Salad Avocado, Arugula, Tofu-l_ime Dressing

Sharcd Flatcs

K oi Crispy Rice choice of Spicy Tuna, Yellowtail T artare, Truffle Avocado, [Filet Mignon*
Creamy Shrimp T empura

Salmon Carpaccio Black Truffles, Ponzu*

Hamachi FFusion Soy Yuzu, Truffle F ssence®

Vegetable Quinoa Croquettes [ damame Creme

Spicy Seared Albacore Crispy Onions, Ponzu?

K obe Styic Potstickers Soy Vinaigrette

5Pf69 Crunchg Yellowtail or Tuna T artare Crispy Wontons*

[_obster Tacos Mango Salsa, Yuzu Guacamole

Ribeye Bites Roasted Shishito Peppers, Jalapeno Creme

Sizzling Halibut Sashimi Sesame Oil, Yuzu Pepper, Ginger Ponzu*

Tuna Carpaccio Crispy Shittake Mushrooms, Yuzu & Miso Dressing*

Spicy Yellowtail Ceviche Tomato, Avocado, Cilantro, Roasted Garlic Soy Vinaigrette*
Crab Cakes Red Beet FPasta

22
24
28
25
22
2%
26
20
25
25
26
25
24

28



[ ntrées

Miso Bronzed Black Cod Seasonal Vegetables

Sautéed Tiger Prawns Sake, Sweet Sriracha, Soy

Panko Crusted Salmon Carrot Ginger Coulis*

Grilled Chilean Sea Bass Habanero Truffle Sauce

Mary's [Free-Range Chicken Breast Mushroom Ginger Sauce
Braised Short Ribs Plum Wine Reduction

Grilled [_amb Chops Ichimi Glaze, Shishito Potato Mash®
FcPPercorn Filet Mignon T oban Yaki Shishito Potato Mash®

Signature Rolls

Baked Crab Roll
5Picy Shrimp TcmPura fHand Roll
Sun{:irc RO“ Lobster, Snow Crab Mix, Cucumber & Cilantro with Mango, Avocado & |chimi
&
Aka KO" Spicg T una, Avocado, Arugu]a with Scarccl Tunaé Tamanegi 505*
Kiiro Ro" Albacore, Cucumber, T empura [Tlakes with Yellowtail, Avocado 8Jala efio Aioli*
p p
Orcn'i RO” Salmon,Avocac{o, Cucumbcr topped with Lcmon, Sa]mon & Swectéws ic Sauce*
Y PP piey
Gclcno Ro" Spicg T una with 5Pic3 Albacore, Ja]apeﬁo, Crispg Onions & SPinach Chips*
“Shc’s 50 » RO” Soft Shell Crab, Spicy T una, Crab with T oro & (Gold | _eaves*
piey
Sca E)ass Tcmpura KOH Avocac{o, Roastec{ Gar[ic Sauce & Cucumber
Dr‘a on Ko” Shrimp T empura, [ el, Baked Crab, Avocado & T empura [Flakes
2 P P p

Sides

Girilled Asparagus & Mushrooms Qyster Sauce & |_emon /est
Charrccl brusscl Sprouts
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Sushi & Sashimi

Tuna* % 26 Shrimp % 26
Yellowtail* ) 26 Amberjack* ) 26
Salmon* ) 26 Tamago 0 20
Albacore* 12 25 Toro* 25 49
Snow Crab 16 32 5calloP* i 26
Salmon F gg* 13 26 Halibut* 13 26
Fresh Water F el 12 25 Sockeye Salmon* i3 26
Octopus 12 25 Japanese Snapper* 13 26
Spanish Mackerel* 1% 25 Sea (Jrchin® 25 49

Hanc] & Cut KoUs

Hand  Cut
California Roll 4 i 7
Yellowtail & Scallion Roll* i3 P4
Albacore Roll* i5 18

5Picy T una Roll* i5 18
Tuna Roll* i5 i8
5a|mon Ro“* i5 i8

Toro & Scallion Rolls 26 27
Spicy Jumbo Scallop Roll* i5 18
Fhiladelphia Roll + - 21
Rainbow Roll* - 29
Sunset Roll E cl, Cucumber, Topped with Avocado & F el Sauce - 21
Avocado Roll i% 16
Garden Roll Cucumber, Asparagus, Alpha Sprouts, Avocado & Miso Sauce - 9

*Consuming raw or undercooked meats, Poultry, seafood, Sl"lC”lCiSl'], or eggs may increase your risk of foodborne illness.



+H

Koi Desserts
* Assorted Perries

*\/ani”a & Chocolatc Créme Brﬁléc

(Caramelized Fear Crcl:)cs
\/ani”a fce Cream & Candicd Fccans

Koi Sundac

Vanilla & (Chocolate Jce (Cream, Profiterole,
Warm [Homemade Brownie, Bananas & [ot Fudge

*]:lourlcss Moltcn Chocolatc Cake
\/ani”a ]ce Cream & fﬂomemac’e Marshma”ow

K oi Signaturc (Cheesecake
White Chocolate & [“resh Perries

Nutc”a Brcad Fuc]cling
T oasted Almonds, Bananas & Vanilla [ce Cream

Mochi Jce Cream
Sa]tecl Caramcl, Straw})crrg, Mango) Lgchee, Coconut

Sorbct
Strawberry, FPassion [Truit

*Glutcn Free
@K oirestaurants #Koil_ A



K oi Cocktails

$18

K oi Squcczc
Roku Japancsc Gin, Soursop Juice, | emon, Strawberry, Shaken & Served on the Rocks

Woman from Toki-o
T oki \/\/hiskeg, Matcha Orgeat, Banana Liquor, | ime, Shaken & Served on the Kocks

Silent Assassin
Fl T esoro Keposaclo Tequila, Fineapple, | ime, Mango with Tajin Kim
Shaken & Served on the Rocks

The Lola
Si]vergrin Vodka, Kumquats, | _emon, Shaken & Served UP

Strawbcrrg Fields
[Haku JaPanese Vodka, Muddled Strawberries & Pasil, Agave, | ime, Shaken & Served UP

Rockin Cucumber
[Haku Japancse Vodka,Sake, Cucumber, Mint, Yuzu, Shaken & Served UP

Blackbcrry Smash
Ma!a \/ida Tequila, Aperol, Fresl‘a Blackberries, Lime, Agave, SCrvccl on the Kocks

Smoke & [ire
Mezcal Tequila, Ginger, | emon, f“‘loncy, Firewater Pitters, Served on the Rocks

Hibiki Old Fashion $30
Hibiki F}armong, Angostura Bitter, Maple 53rup, Ser\/ed on the Rocks
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