
Three course dinner for $45 per person

-Starter- Pick One

Karaage

Korokke

Rock Shrimp

Soft Shell Crab

-Main-

5 Hand Roll Set

*add 1 specialty handroll for additional $10*

-Dessert- Pick One

Goccia Tiramisu

Ricotinna Con Pistacchio (GF)

Strawberry Coppa Mascarpone

Homemade Cheesecake

Crispy Japanese fried chicken with yuzu ponzu

Restaurant Week

Wabi Nori
hand roll bar

Japanese croquette filled with creamy potato and beef

Lightly fried shrimp with house sauce

Tempura soft shell crab with avocado spicy mayo

Spicy Tuna, Salmon, Yellowtail, Bay Scallop, Enoki Mushroom

Miso Cod, Chutoro, Otoro



Wabi Nori
handroll bar

Restaurant week

-Starter- Pick One

Miso soup
Classic miso broth with tofu and scallions

Korokke
Japanese croquette filled with creamy potato and beef

Shishito Peppers
Blistered peppers with mustard soy

Karaage
Crispy Japanese fried chicken with yuzu mayo

Egg Sando with Sweet Potato Fries/Nori Edamame
Rich & buttery egg filling, tobiko, and ikura between sweet milk bread

Chicken Katsu Sando w/ Sweet Potato Fries/Nori Edamame
Fried chicken cutlet with sweet and savory tonkatsu sauce 

Pork Katsu Sando w/ Sweet Potato Fries/Nori Edamame
Fried pork cutlet with sweet and savory tonkatsu sauce 

Brunch Handroll Set
Tamago, Avocado & Cucumber, Enoki Mushroom, and Salmon

Salmon Toast with Sweet Potato Fries/Nori Edamame
Salmon, Ikura, apple, capers and crème fraiche

Karaage and Green Tea Mochi Waffle
Strawberries, blueberries, green tea flavored whip cream and syrup

-Main- Pick One

Two course lunch menu $30
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