
sushi & sashimi 
                          

 

M A K I  /  R O L L S  (8pcs)

AVO C A D O  C RU N C H  (vg)(gf )  1 7 
avocado, cucumber, mango, shiso mayonnaise, puffed rice 

C R A B  &  M A N G O  (gf )  2 2 
bluefin tuna, mango, cucumber, yuzu mayonnaise

DY N A M I T E  1 8 
shrimp tempura, avocado, cucumber, mango sauce,                            
shichimi pepper 

S P I C Y  T U N A  (gf )  1 9                                                                                       
ahi tuna, scall ion, cucumber, sesame chil i  sauce 

C A L I F O R N I A  (gf )  2 0                                                                                                 
blue crab, avocado, cucumber, masago,                                   
yuzu mayonnaise 

S T E A K H O U S E  R O L L  2 4 
northern gold angus fi let mignon, shrimp tempura, 
charred scall ions, cucumber, wasabi pickle

A B U R I  /  T O R C H E D  S U S H I  (6pcs)

AVO C A D O  A B U R I  (v)  1 7 
japanese horseradish, wasabi pickle,  crispy onion

G R I N G O  S A L M O N  (gf )  2 0 
togarashi aioli ,  serrano pepper

 
S P E C I A L T Y

H A M A C H I  N O B U  S T Y L E  2 1 
shaved serrano, cilantro, yuzu ponzu 

B LU E F I N  T U N A  TATA K I  2 4 
seared bluefin tuna, crushed garlic chips,                                         
ginger,  scall ion, yuzu ponzu

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

(vg) vegan | (v) vegetarian  |  (gf ) gluten-free 

S A S H I M I  (3pcs)

salmon  18

hamachi  20

bluefin tuna  20 

chutoro tuna  28

otoro tuna 32

N I G I R I  (1pc)

salmon  6

hamachi 7

bluefin tuna  11

chutoro tuna  14

otoro tuna 16

A5 wagyu nigiri 19

VICTOR SUSH I FLIGHT  (gf )  45
spicy tuna roll, gringo salmon aburi, 

hamachi sashimi (3pc) 

B LU E F I N  T U N A  E X P E R I E N C E  (gf )  4 8
2pc ea sashimi tasting

otoro - r ichest   |    chutoro - medium   |    akami -  lean

spicy maki roll (6pc)


