
Chef’s Selection*
a chef-curated selection of the freshest and 
highest quality seafood available.

all sashimi is paleo-friendly, + keto-friendly.

[1] piece of nigiri or [2] cuts of sashimi
* [1] piece per order || Add Caviar 7

*Freshwater Eel contains gluten

Nigiri/Sashimi*

The World’s Healthiest Sushi.

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness. items with asterisk contain raw or undercooked ingredients. | Please note, while we take precautions to avoid cross-contact, Mandrake is not a nut or gluten-free kitchen | a 2.9% transaction fee applies to all transactions, regardless of payment method.

W I L D - C A U G H T • S U S TA I N A B LY  S O U R C E D •  O R G A N I C  P R O D U C E  •  Z E R O  R E F I N E D  S U G A R S  •  N O N - G M O  R I C E  •  C L E A N  C O O K I N G  O I L S

Gluten-free sushi available

SURF AND TURF  30
spicy crab, salmon, shiso, seared wagyu, sweet lemon 
tamari reduction, crispy potatoes, shaved green onions

FIRECRACKER ROLL  25
shrimp tempura, avocado, spicy tuna, sweet tamari 
reduction, spicy mayo, rice crackers

HAMACHI HARMONY ROLL  27 
salmon, cucumber, blistered shishitos, black pepper seared 
yellowtail, avocado, miso sesame sauce, tamari reduction, 
microgreens

ZEN ENZO ROLL  31
daikon wrapped, roasted nori, light rice, bluefin tuna, salmon, 
white fish, shiso, capelin roe, black garlic

DRAGON ROLL 24  *Contains Gluten

snow crab, avocado, cucumber, barbequed eel, sweet tamari 
reduction

PAPER CRANE ROLL  28
soy paper, bluefin tuna, spicy yellowtail, chives, jalapenos, 
cucumbers, amberjack, avocados, black garlic tosazu,
yuzu hot honey, crispy shallots

SALMON SUNRISE ROLL  27
shrimp tempura, asaparagus, avoacado, seared salmon, 
yuzu lemon pepper aioli, tamari reduction, salmon roe, 
chives

Specialty Rolls*Raw Bar*

BLUE POINT OYSTERS 
Three   12  or Six  20

KUMAMOTO OYSTERS  
Three   15  or Six  25

CRISPY RICE   
truffle avocado  17
spicy salmon       18
spicy tuna             18 
spicy yellowtail  19

TORO TARTARE    35
Bluefin tuna belly, shaved scallions, ponzu, chilli oil, crispy 
lotus roots, quail egg yolk, shredded nori, swaweed, 
microgreens

TUNA TATAKI    27
pepper seared bluefin tuna, toasted rice dust, black garlic 
tosazu, maldon sea salt, microgreens

HAMACHI JALAPEÑO   28
yellowtail, jalapenos, ponzu, chili oil, crunchy garlic, 
microgreens

SALMON MANGO CRUDO   25
orange supremes, mango dashi, ponzu, chive oil, lime zest, 
maldon salt, microgreens

Bluefin Tuna 8
akami/lean cut 

Bluefin Tuna 11
chutoro/mid belly

Bluefin Tuna 14
toro/belly

Salmon 6

Yellowtail 7

Amberjack 8

Sea Bream 9
Japanese

*Salmon Roe 9
house-cured

*Seared Wagyu 14 

Hokkaido Scallop 7

*Snow Crab 8

*Freshwater Eel 7

Striped Bass              5

NIGIRI COMBO   60   8 pieces of nigiri, 1 hosomaki roll

THE SELECT   90   9 sashimi, 5 nigiri, 1 hosomaki roll

Classic Rolls*

CALIFORNIA ROLL  17  snow crab, avocado, cucumber

PHILLY ROLL  15  smoked salmon, cream cheese, avocado

CUCUMBER AVOCADO ROLL  8  cucumber, avocados

SALMON AVOCADO ROLL 15  salmon and avocado

NEGI TORO  18  bluefin tuna belly mixed with scallions

SPICY ROLL (Tuna or Salmon 14, Yellowtail 15)  spicy 
mix, avo, cucumber

EEL ROLL 15   *Contains Gluten

barbequed eel, shiso, avocado, cucumber, sweet tamari 
reduction

SHRIMP TEMPURA  16   *Contains Gluten

soy paper, shrimp tempura, avocado, cucumber, sweet 
tamari reduction, shrimp furikake

SPIDER ROLL 18
soft-shelled crab tempura, shiso, avocado, cucumber, 
capelin roe, sweet tamari reduction

HAMACHI CUCUMBER ROLL  15
yellowtail, scallions, cucumber 

SEASONAL VEGGIE ROLL   17
blistered shishitos, grilled asparagus, avocado, cucumber, 
miso sesame sauce, tamari reduction, crispy japanese 
artichoke flakes, wheatgrass




