KOI RESTAURANT AND LOUNGE®

NEW YORK



Starters

Edamame Sea salt

Miso SOUP Tofu, Seaweed

Roasted Shishito Peppers Sweet Soy

Organic Field Green Salad Miso, Ponzu or Carrot Ginger Vinaigrette
Cucumbcr Sunomono Pickled Cucumbcr, Sesame Seeds

Scaweccl Salacl Soy Vinaigrette*

Babg Spinach & Mushroom Salad Fonzu Dressing

CﬁSPy Calamari Sa|acl Frisée, Aji Amari”o) Miso Dressing

Lobstcr Salacl Avocado, Arugula, Shii’cake, Tofu-Lime Dressing

Shared Plates

Koi Cﬁspg Rice choice of SPicg Tuna*, Yellowtail Tartare* or Truffle Avocado
Scarcd Tuna Jalapeﬁo, Seaweed Salad, Garlic Chips*

Creamy Shn’mp Tempura or Creamy Sea Bass

Tuna Tartare Wasabi Aioli on Crispy Wontons*

Salmon CarPaccio Black Truﬁqes, FPonzu*

Lobstcr Tacos Mango Salsa, Yuzu Guacamole

SPicg Scarcd Albacorc Crispg Onions, Ponzu*

Hamachi Fusion Wasabi Yuzu, Seaweed Salad, Truffle Essence*
Kobc Stglc Potstickcrs Scallion Ponzu

Edamame Dumplings Mushroom Mirin Broth or Sake Butter
Sushi Tacos (2) Tuna & (2) Salmon, Shiso Pesto Rice, Nori Shells*

Chef's Tcmpura Selection seafood or \/egetable

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

Lobster Tail sake Truffle Butter, Yuzu Panko

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

Pan Seared Salmon Seasonal Vegetables*

Roasted Chilean Sea Bass Gingered Spinach

Tofu & Vegetables Swect & Spicy Ginger Sauce

Organic Chicken Breast Orange Jus, Soba Noodle stir-Fry

Grilled Skirt Steak Shiso Chimichuri, Ginger Shittake Fried Rice®
Grilled Lamb Chops ichimi Glaze, Shishito Fotato Purée®

Pcppcrcom Filet Mignon Toban Yaki Shishito Potato Purée*

Signature Rolls

Baked Crab Roll

SPicg Shrimp Tempura Hand Roll

Dragon Roll Shrimp Tempura, Ecl, Baked Crab & Tempura Flakes

Northern Lights Salmon Sashimi on a Snow Crab, Avocado & Cucumber Roll with Black Truffle*
Sweet Chili Shrimp Shrimp Sashimi on a Shrimp Tempura & Avocado Roll

Double Tuna Tuna Sashimi on Spicy Tuna Roll with Cucumber, Wasabi Tobiko & Wasabi Aioli
Sunfire Roll Lobster, Snow Crab, Cucumber & Cilantro with Mango, Avocado & Ichimi

Hamachi Yuzu Hamachi Sashimi on Yellowtail, Scallion, Crispg Onion Roll, Yuzu Kosho & JalaPeno*

Sides
Glazed Green Beans Sweet Soy

Shishito Potato Purée Truffle

Sautéed Asparagus & Mushrooms Soy Dashi

*Consuming raw or undercooked meats, Poultrg, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Sushi & Sashimi

Tuna* = 26 Red Snapper* 14 26
Yellowtail* 15 27 Salmon Egg* 18 32
Salmon* 14 26 Shrimp 3 25
Albacore* 1» 25 Smelt Egg* 1 22
Snow Crab 17 30 Sca“op* 14 26
Fresh Water Eel 15) 25 Sea Urchin* 18/pc 18/pc
Tamago (ZPC) 13 1» Mackerel* 14 26
Octopus* 13 24 Toro* 17/pc 17/pe

Hand & Cut Rolls

Hand  Cut
California Roll 1 16
Yellowtail & Scallion Roll* 14 17
Cucumber Roll 10 12
Salmon Skin Roll 11 14
Shrimp TemPura Roll 12 15
SPicg Tuna Roll* 13 16
Tuna Roll* 1 16
Salmon Roll* 13 16
Vegetable Roll 12 15
Eel & Avocado Roll 12 15
Sunset Roll ~ 23
Philadelphia Roll* 12 15
Toro Scallion Roll* 25 30
Rainbow Roll* ~ 29

*Consuming raw or undercooked meats, Poultrg, seaFood, she”ﬁsh, or eggs may increase your risk of foodborne illness.



KOI

NEW YORK

Vegan Menu

Starters

Edamame sea salt

Roasted Shishito Peppers Sweet Soy

Organic Ficlcl Green Salad Miso, Ponzu or Carrot Ginger Vinaigrette
CUCUITI!JCI" Sunomono Pickled Cucumber, Sesame Seeds

Baby Spinach & Mushroom Salad Fonzu Dressing

Koi Signaturcs

Koi Cl"iSPy Rice Truffle Avocado
VC?I’I Sca“ops Ginger Soy Daikon, Cauliflower Purée, Sweet Soy Glaze
Chef's Tempura Selection vegetables

Garclcn Cut RO" Cucumber, Asparagus, Gobo, Soy Paper, Avocado, Miso

Vegan A|<a RO“ ToFu, Avocado, Arugu!a, Beets, Fried Potato & SPicg Mayo

VC?I’I Dragon RO“ Shiitake, Sweet Potato, Tofu, Avocado, Soy Paper
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Entrées

Vegan Steak Roasted Vegetables, Fingerling Potatoes, Sesame Soy Glaze
Grilled Tofu & chcfablc Ginger Soy Glaze

Glazed Green Beans sweet soy

Miso Grilled Eggplant white Miso sauce

Kale Noodle stir Fry Seasonal Vegetables

Hand & Cut Rolls

Cucumber Roll
Avocado Roll
Sweet Potato Roll
chctablc Roll

Sides

Sautéed Asparag.ls & Mushrooms
Mcdlcg chci:ablc

chcbblc Fried Rice

Charred Brussels Sprouts Sweet Soy

*Consuming raw or undercooked meats, Poultrg, seafood, shellfish, or eégs may increase your risk of foodborne illness.
*Igyou have a food a”crsg or dietary restriction, Please inform your server before ordering

*Our kitchen is not a g]uten/dairy/nut free Fac%itg, and we cannot guarantee zero exposure to Potcntia[ a“ergens.
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Dcsscrt Mcnu

**Smash Sundae (Fcrf:cct for two) wien

Van & Ci’)oc ]C, Brownie, Fromciterole, Crumble, Banana,
Carame], Filo

C\/egan option available +1)

**Strawberry Brilée PBread Pudding *+

Brioche, Brilée Condensed Milk, \/\/hippcd (Caramel, Strawberrg
lce Cream

*}:Iourlcss Moltcn C]—locolatc Cal«: haad
\/ani”a ]ce Cream, Marshma”ow

Koi Signaturc White Choco|atc Cheesecake **+

Vanilla Chanti”g (ream, Valrhona White Chocolate, Raspbeny
Coulis

Ml"( Chocolatc Panana Spn'ng Ko"s b

Banana Creme Anglaise, (Chocolate Jce Cream

* Assorted Mochis **: (Choice of Four)

Matcha, Lgchee (\/}, Espr@sso, Sa|ted CarameL Ube

*House Made [ce Cream and Sorbets *** (Choice of | hree)
(Chocolate, Vanilla Bean | Passionfruit, Coconut, White Peach
(Ume

I~ xtra SCOOP $5

Thc E_mprcss Flatc M

(Chefs Selection

© @ @

Cl‘voco|atc Peanut Butter Martini
Rozes Tawng FPort NV

Coclcburn’s Tawng Fort 20 year
Nikka from the Parrel
Hibiki Harmony

Hakushu 12 year
Yamazaki 12 year

) Gluten [Free (**) (Contains Nuts (***) (Contains Sog \)
\/egan
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(ocktails

K oi New [Fashion
[Hibiki Japanese Whiskeﬂ, Organic Maple 53ruP, Bitters, Cherrg r‘lcering

Sake-Rita
Soto Junmai, Kiazul B]anco, Yuzu Juice, Agave

Golclcn 5mol<c
Montelobos Mezcal, Yuzu Juicc, MaPle 59rup, E_gg White

Aki Daiquiri
Bacardi Rum, (Coruba Rum, Fig FPurée, | ime

Samurai
T oki Japanese Whiskeg, Muddled Ginger, Yuzu Sake

Matcl'la Aura
Matcha Sake, Koku Gin, Mint, St Germain, Citrus

(Jmeshu [Flame
Ancho Reges Chili Liquor, Umeshu, | ime, Wasabi Salt

Pearadise

Absolut Vanilla, Organic FPearFPurée, Maple Sgrup, | emon

Lgchcc Martini
5‘(39 \/oc”(a, Lgcl‘xee Furée, Cranberrg

F I Diablo
]n House InFuseclJalaPenoTequila or Montelobos Mezcal, Cucumber) Lime



K oi Virgin Drinks

Hibiscus Virgin Mojito
[Hibiscus T ea, Yuzu Juice, Mint, Agave, | ime Yuzu Soda

Fincapp]c [izz
Muddled [Fresh Ginger, Fineapple, Ginger Peer

Cucumber | emonade
(Cucumber Purée, | ime, Simple Sgrup

Oht So Lgchcc
Lychee FuréeJ Cranberrg, \/ani”a Extrac’c

Vc]vct Vc]our
Elackberrﬂ Furée, Agave, Gingerale, Mint



Wine Bg T he Glass

Wl‘litc
Sancerre, Jean Marie Berthier, rance 2023
Sauvignon Blanc, |_oveblock, Marlborough New Zealand 2023
Finot Grigio, Villa Sandi, [taly 2023
Chardonnay, Justin, Central Coast 2023
Riesling, Charles Sshler et [Fils, Alsace 2021

Red
Pinot Noir, Cline, California 202 1
Chianti, Cecchi, [taly 2023
Cabernet, Brendel, Napa 202 1
Malbec, | a Congquista, ['rance 2020
Merlot, | a Muse, Val de | oire, [France 2023

Rosé & fj!:)arkling Kosé
Kosé, Studio Bg Miraval, Frovcnce Francc 2024
5Parl<ling Rosé, Crémant de | oire, France NV

SPar‘(ling & Champagnc
Sparkling, Focma Cava, SPain NV
Champagnc, Moét & Chanclon ]mPcrial s ]:rancc N\/
Champagnc, FiPanicdsick, France NV
Champagnc, La”ier Brut R.o21, France NV

Champagnc, chvc Cliquot, Yc”ow Labcl Brut, ]:rancc N\/
\/intages and Availabilitg are Subject to Change Without Notice



5ai<e & Beer
Carawccs
Junmai Tokubctsu ~ Otokoyama

Girjo - Sohomare "|ndigo"

Daigirjo -Akitabare

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

Bg the G]ass
Junmai Tokubctsu - Otokoyama

Giinjo - Sohomare "|ndigo”

Daigirjo -Akitabare

Nigori (nfiltered) - Sho Chiku Bai
Umeshu - Choya Plum Wine
Matcha Omoi - Careen T ea Sake
Yuzu Omoi - Japanese |_emon Sake
Mio - Sparkling Sake

K oi Sake I:light (Choice of T hree Different Kind)

Bccrs
Cocdo 5l1iro (Wl'xcat) ~11.020z

SaPPoro (Lagcr) ~120z
Stc”a (Lagcr) ~-120z
Coedo Beniaka (Ale) -11.020z

Asahi SUPCF Drg (Lagcr) ~ 120z
Bcck’s (Non-AIcoholic) ~120z

Availabihtg 5ubject to Change Wit}wout Notice
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