cooked

fresh

710GO

Rice Bowls

Fried Chicken Don 15
Pickles, soy egg.

Steak Don 19
Galbi butter brushed, pickles, soy egg.

Miso Black Cod Don 2

Pickles, seasonal veg, soy egg.

Chirashi 18
Mixed fresh daily sashimi.

Trout Don 18
Lois Lake steelhead trout, trout caviar, tamago.
Tekka Don 30

Bluefin tuna, caviar, tamago.

Toro Don 38
Fatty bluefin tund, uni.

Uni Don 40
Sea urchin, spot prawn, scallops, tamago.

Kitchen

Half Dozen Oyster Caviar 16
East-coast oyster, black caviar, house hot sauce.

Croquettes 9
Butternut squash with mayo.

Octopus Seaweed Salad 9
Like the store-bought ones but better.

Chicken Liver Pate Toast 9
Caramelized onion jam, chives.

DRINKS

Beer

Rorschach Horchata 7
Rice, cinnamon, vanilla.

Burdock Tuesday Saison 8
Pineapple, spice, clove.

Godspeed Yuzu Saison 8
Japanese citrus.

Revel Apple Cider 9
Dry, tart.

Asahi Super Dry Draft 5/9

Small (702) or Large (1402)

(Te)maki

Tamago Truffle 6
Homemade tamago with truffle paste.
Kanpyo 7
Soy braised Japanese squash with avocado.
Trout 6
Lois Lake steclhead trout.

California 6
Imitation crab with avocado.

Spicy Tuna 8
Habanero and gochujang with chopped tuna.
Bluefin Tuna 9
Bluefin tuna.

Chopped Scallop 12

Hokkaido scallop with tobiko.

Toro 14
J

Fatty bluefin tuna.

Fried Ebimaki 2

Fried tiger prawn, tobiko, avocado.

Futomaki 14
Tamago, kanpyo, trout, tobiko, shrimp.

Uni Temaki 5
Sea urchin, brandy uni sauce.

Oyster Mushrooms 1
Buttermilk fried w/ shrimp salt, shrimp mayo.

Panko Fried Shrimp 16

Chives, mayo.

Fried Chicken 2

Sichuan salt and pepper dusted
with gochujang on the side.

Dessert 10
Sudachi Meringue Pie

20% off
for takeout

Sake

Tokubetsu Junmai
Ippakusuisei, Akita

Shiro White Junmai Ginjo
Masumi, Nagano

Tokubetsu Junmai
Jikon, Mie

Wine

¥ Pecorino 2018
Tenuta Cocci Grifoni Tard’, Italy

& Padeiro Rosé 2018
Areal, Portugal

O Bellamarsilia Sangiovese
Poggio Argentiera, Italy

choose:
rollor

handroll

88

60

65

65



