Starters

Edamame Sea salt
Miso SOUP To1cu, Seaweed

Roasted Shishito Pcppcrs Sweet Soy

Organic Field Green Salad Miso, Fonzu Or Carrot Ginger Vinaigrette

Cucumber Sunomono Pickled Cucumber, Sesame Seeds
Scawccc] Salacl Soy Vinaigrette*

Baby SPinach & Mushrooms Salad Ponzu Dressi ng
Crispy Calamari Salad Frisee, Aji Amarillo, Miso Dressing

Lobster Salac] Avocado, Mizuna, Shiitakc, Tofu-Lime Dressing

Shared Plates

Koi CﬁSPy Rice choice of SPicg Tuna*, Yellowtail Tartare*, or Truffle Avocado

Scarccl Tuna Jalapeno) Garlic Chips*

Creamy Shrimp Tempura or Creamy Sea Bass

Tuna Tartare Wasabi Aioli on Crispg Wontons*

Salmon Carpaccio Black Truffles, Ponzu*

Lobstcr Tacos Mango Salsa, Yuzu Guacamole

SPECH Scarcd Aﬂ)acorc Crispg Onions, Ponzu*

Hamachi Fusion Soy Yuzu, Truffle Essence*

Kobe Stylc Potstickers scallion Ponzu

E:clamamc Dumplings Enoki Muslﬂrooms, Mirin Broth or Sake Butter
Sushi Tacos (2) Tuna & (2) Salmon, Shiso Pesto Rice, Nori Shells*

Chef's TcmPura Selection seafood or Vegetable

7
15
20
21

24

52

23/25
27

24
55
5
25
52
29
27
29
56/28

Entrées

Lobster Tail sake Truffle Butter, Yuzu Panko

Roasted Duck Breast Ginger Vinaigrette, Roasted Shishito Pepper*
Miso Black Cod Seasonal Vegetables*

Pan Seared Salmon Seasonal Vegetables®

Roasted Chilean Sea Bass Gingered Spinach

Tofu & Vegetables Sweet & Spicy Ginger Sauce

Organic Chicken Breast Orange Jus, Soba Noodle Stir-Fry
Grilled Skirt Steak shiso Chimichuri Sauce, Shitake Fried Rice*
Grilled Lamb Chops Ichimi Glaze, Shishito Potato Purée®

PcPPcrcorn Filet Mignon Toban Yaki Shishito Potato Purée*

Signature Rolls

Baked Crab Roll
SPicg Sl‘m’mp TcrnPura Hand Roll

Dragon Ro“ Shrimp Tcmpura, Ecl, Baked Crab & Tempura Flakes

Nortl':em Lig,]'uts Salmon Sashimi on a Snow Crab, Avocado & Cucumber Roll with Black Truffle*
Sweet C")lll Shf'imP Shrimp Sashimion a Shrimp Tempura & Avocado Roll
Doublc Tuna Tuna Sashimi on SPicg Tuna Roll, Cucumber, Wasabi Tobiko & Wasabi Aioli*

SUITHI"C RO“ Lobster, Snow Crab) Cucumber & Cilantro with Mango, Avocado & Ichimi

Sides
Glazed Green Beans sweet Soy

Shishito Potato Purée Truffle

Sautéed Asparagus & Mushrooms Soy Dashi

Hand

16
15

58
47
44
42
45
%2
59
45
56
55

Cut

26
52
52
50

bax



Sushi & Sashimi

Tuna* i 26 Red Snapper® 14 26
Yellowtail* 14 26 Shrimp 13 25
Salmon* B 25 Smelt Egg* noo22
Albacore* 1» 25 Salmon Egg* 18 32
Snow Crab 15 30 Sca”op* 14 26
Fresh Water Eel 13 25 Sea Urchin® 18/pe 18/pe
Tamago (ZPC) 13 13 Mackerel* 14 26
OctoPus* 13 24 Toro* 17/pc 17/pe

Hand & Cut Rolls

Hand  Cut
California Roll 12 15
Yellowtail & Scallion Roll * 12 15
Cucumber Roll 10 12
Salmon Skin Roll 10 14
Shrimp Tempura Roll 12 15
Spicg Tuna Roll* 12 14
Tuna Roll* 12 15
Salmon Roll* 12 15
Vegetable Roll 10 12
Eel & Avocado Roll 12 15
Sunset Roll ~ 25
Philadelphia Roll* 12 15
Toro Scallion Roll* 25 30
Rainbow Roll* - 29

NEW YORK

*Consuming raw or undercooked meats, Poultrg, sea]coocl, she”]cish, or eggs may increase your risk of foodborne illness.



Koi New York
\/cgan Menu

[F damame Sea Salt

Roasted Shishito FCPPcrs Sweet Soy

Organic Field Green Salad Miso, Carrot Ginger Vinaigrette
Cucumber Sunomono Pickled Cucumber, Sesame Seeds
Baby SPinach Mushroom 5a|ac] | emon \/inaigrette

Koi Signaturc Rolls
[Hand

Gardcn Cut Ko“ ~
Cucumber, Asparagus, Gobo, Soy Faper
Topped with Avocado & Miso Dressing
Vegan Aka Roll -
T ofu, Avocado, Arugula, Soy Faper,
Topped with PBeets, [Fried Fotato & Vegan Spicy Mayo

Vegan Dragon Roll -
Shiitake, Sweet [otato, T ofu, Avocado, Soy Fapcr
Cucumber Roll 10
Avocaclo Ko“ 10

[ ntrée & Sides
Grilled Tofu & chctablcs Ginger Soy Glaze
Chefs TcmPura Selection Vegetable
Sautéed Asparagus & Mushrooms
Glazed Green Beans Sweet Soy
chctab]c Fried Rice
Mcc“cg chctablc

16

17
1%
21

Cut

23

24

22

12

12



Koi Desserts

*f:lourlcss Moltcn Cl’locolatc Calcc***

\/ani”a ]ce Cream
Koi 5ignaturc Chcesccake***

Vanilla Chanti”g Cream, B!ackbcrrg Coulis
MI"( Chocolatc Banana SPring Ro”s***

Banana Anglaise, Chocolatc ]cc Cream
Koscmarg Breacl Fudcling e

Cranberrg, Blueberrg, Roscmargy Salt, ‘\/ani”a ]cc Cream
* Assorted Mochi*** (Choicc of Four)

Matcha Gireen | ea, Lgchce, Fassion [ruit, Strawbcrrg, Mango

JaPanesc Whiskegs & Ports
T oki
Kikori (Rice Whiskey)
Hakushu 12 Years
Shibui Grain Select
Rozes T awny Port
Cockburn's 20 Years Tawny Port

® Gluten Free (**) Contains Nuts (***) (Contains 503

55
7
17

21



K oi C ocktails

$18

E_l Diab]o
Jalapeno Tequila, Cucumber, | ime
Lgchce Martini

\/oc”<a, Lgchee Furée, Cranberrg

Sun T oki
Japanese Whiskey, Spicy Blood Orange Purée, Crushed Pepper
[ ternal Snow
Urfiltered Sake, Apple Cider, St Germain, Ginger Beer
Ginger Pineapple [Fizz
Vodka,Muddled Fresh Ginger, FPineapple Purée, Sparkling
Shiso- Jito
Rum, Yuzu Sake, | imes, Shiso | eaf
Samurai
Japanese Whiskey, Muddled Ginger, |_emon
K oi-(aria
Dark Rum, Blood Orange, Peach, Malbec



Sakc & Bccr
Cara{:cs

Junmai - Shusen

Daiginjo - Wakatake

Nigori (nfiltered)- Sho Chiku Bai
Hot Sake - Ozeki

Bg the Glass
Junmai-f)huscn

Daigirjo - Wakatake
Nigori (Unxciltcrccb— 5110 Chiku Bai
Umcshu - Flum Wine

Beers

Sapporo‘s -160z
Kirin Light- 120z
Stc"a Artois-12 oz

Bcck‘s (Non Alcoholic)

Avai[abilitg Subject to Change Without Notice

41
56
44

20



Wine Bg Thc Gilass

White
Sauvignon Blanc, Craggy Range, Martinborough, New Zealand 2019
Finot Grigio, Scarbolo, [Friuli, Jtaly 2018
Riesling, Proidl, Senftenberg, Germany 2020
Chardonnay, Wish, Hopland, California 2019

Sanccrrc, Jcan Marie Bcr‘thicr, France 2020

Red
Finot Noir, Smoke T ree, Sonoma County 2018
Cabemet Sauvignon, Benziger [Family, Sonoma 2016
Merot, Saint E_milion, Chateau Pontet-[ umet, Bordeaux, [France
Brunello di Montalcino, Poggiotodo, Jtaly 2016

Rosé¢ & SParUing Rosé

Whispering Angcl, Frovencc, France 2018
Comtc de Laubc, Le Kosé, NV

SParkling & Champagnc
Foema, Brut Sparkling NV
Nicolas [Feuillate."Réserve Prestige” Brut NV
Moét & Chandon "Brut ]mPcrial" NV

\/iﬂtagcs and Avai]abi[itg are Subjcct to Cl’]angc Without Notice

17
18

2%
27



Sakc bg the Bottlc
Junmai

A robust rice ﬂavorgcnera”g Iiglﬁt, complcx and Fragrant

Akitabare * Northern Slcies" 720m|
Foiscd, Clcan|3 Balancc

Yawara](a 7ZOm|
Mild, Soft & Gcntlg evocative

Oto‘(oyama 720m!
Lig}nt & Smootlﬁ

Masumi Okuden "Mirror of T ruth® 720m|
Mild, Perfect Balance

Girjo

]:ruitg and floral nuances, and tend to be light and reFreshing on the Palate‘

Dcwasansan 7ZOm|

Mellow, with a re?reshing green aPP[e tartness

Meibo 500m|
Ligl’:’c & Fruitﬁ aroma, hints of riPe aPPlC

Sohomare "]ncligo" 720ml

Kich, cxPrcssivc ﬂavor, gcntccl c[arfty and balance

Availabi[it}j Subjcct to Cl’lange Without Notice

68

Dalk

82

72

8%

65

71



fBakcbgthcfSotﬂc
]:)a@;hjo

leis isa brewcrg‘s ultimate statement and achievement. For these sakcs, the rice kernel may be Polishcc{

down to as little as 30% of its origina! size.

Wal(atal(c "Dcrnon Slayer“
5wect and Smoot}'u

Dassai 45
Soft and Clean [Finish

Jki Na Onna
Clean anc{ Ba[anccd

Ken
(Clean and Bold

fspedakg

A“ possess a clistinctlfj different flavor Prome from traditional sakes.

K amoizumi “Nigori"
Unfiltered, mflc”g sweet and robust

Availabi[itg Subject to Changc Without Notice

720ml

720ml

720ml

720m|

500ml

135

925

100

180

68



Craggg Range

Martinborough, New /ealand 2019
Jean Marie Berthier, Sancerre
Sancerre, [rance 2020

C[-larles Krug, ]:_statc

Napa Valley 2020

Farella

Coombsvi”e, Napa \/a”eg

|a Doucette, Foui”y- Fumeé

Nievre, [Trance 2019

Wish
F]op|anc{, Calhcomia 2019
Fatz and Ha"

Sonoma Coast 2017
Gérard Trcmblay, Chablis

Chablis, rance
Domaine Michel Goubard & [Fils

Mont-Avril 2017, France 2017

| ouis Jaclot, Foui“3~}:uissé
Burgundy, [France 2020

Chassagnc Montrachct Louis Jadot
Burgundy, France 2019

Far Niente

Napa Valley 2019

\/intages and Avai]abi]ity are 5ubject to Cl’lange Witlﬂout Notice

Whites
Sauvignon Blanc

Charclonnag

64

89

56

79

129

60

68

85

82

100

129

175



Whites
FPinot Grigio & Zibibbo

Secarbolo

Friuli, ]talg 2018
F rath Finot Gris
Oregon 2019

Jasmin

Mount [~ tna Rosso, Sicilg 2018

Additional Whites

Proidl, Ricsling
SCmCtenberg, Germang
Fuchs, Griiner Veltliner

Austria, 2018

\/iﬂtages and Avai]abilitﬂ are Subject to Clﬂangc Without Notice

63

72

55

60

59



Smoke T ree

Sonoma County

Le Sabbic Dell F tna
[ tna Rosso , Sicily 2017
Résonance

Willamette Valley 2019
Nuits-Saint-(Georges
Burgundy, France 2019

Reds
Pinot Noir

Mcrlot & Chatcau Ncuf: Du FaPc

Chatcau Fontet—]:umct Grand Cru

Saint [~ milion, Bordeau
Stags‘ LcaP
NaPa \/a“cg 2018

X, f:rance 2015

Chateau Maucoil (Decanted)
Chatcau Ncuf: Du Fapc, Khone 2017

Francis CoPPola
California 20138
Stcrling

Napa Valley 2016
Duckhorn

Napa Valley 2019

\/intages and Avai]abilitg are Subject to Cl’\angc Witlﬂout Notice

66

65

149

200

88

92

100

81

82

120



Reds

(Cabernet Sauvignon
Benzingcr Family
Sonoma 2016
JB Neufeld
Yakima \/a”ey Waslﬁington Statc 2018
Antica

Napa Valley 2017
Artemis, Stag‘s LcaP
Napa Valley 2019
Silver Oak

Alexander Valley 2017

Additional Reds

Foggio’conclo, Brunello Di Montalcino (Decanted)
Tuscan3 2016

Bcaujolais Gamag Jean-[ tienne Chermette

| e Vissoux, [ rance

\/intagcs and Avai]abi]itg are Subject to Cl’langc Witlﬂout Notice

60

91

150

180

250

95

59



Champagnc

Nicolas [Feuillate, "Réserve Frcstigc“ Brut 105
[rance NV

Moét & Chandon "Brut ]mPéria|" il ¥e]
NV DBrut

Taittingcr, A Reims Frcstigc Rosé 160
France NV

FiPcr~Hicdsick 100
[France NV

Veuve Clicquot "Yellow |_abel 135
[France NV

| ouis Roederer Cristal 500
I:rance 2007

Armand de Bﬁgnac, Gold Brut 580

[France NV

Rosé

Whispcring Angcl, Chateau D'E sclan 68
Provence, [France 2018

Poema Brut, Sparkling 6%
Spain NV

Comte de | aube Sparkling Rosé¢ 61

I:rance, N\/

\/intagcs and Avai]abi]i’tﬂ are Subjcct to Change Without Notice
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