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- mango bowl - 4

mango
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lime

- elote - 5

mexican street corn
gochujang aioli
micro cilantro
gochugaru

cotija cheese

- kappa/nori salad - 6

cucumber

seaweed

daikon
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= MAKI | ROLLS =

= vegeta = 9
(vegan)

grilled asparagus
avocado
cucumber
ponzu

d/ = pink panther = 10
blue crab
avocado

cucumber

soy paper

pagoda yoda = 12

(vegan)

grilled asparagus
braised jackfruit
avocado
crispy shallot
gochujang aioli
b. garlic redux

= el diablo = 15

spilcy tuna
charred scallion
topped w/ maguro
crispy garlic
fresno chili
poblano ponzu

= 36th Chamber =

blue crab
grilled asparagus
topped w/ wagyu beef
crispy onion
poblano aioli
b. garlic redux
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= TACOMAKI

[2PC]

O.G. - 11

seared australian

pickled red

mole verde shoyu
avocado

wagyu
onion

P.BELLY - 10

16 hr. pork belly
charred scallion
crispy garlic
resno

shoyu

JACKFRUIT CARNITAS

(vegan)

braised jackfruit
pickled onion
avocado
crispy shallot
gochujang

aioli

T.O.D - MP

tacomaki of the day
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= BOWLS

rising sun bowl -

roasted poblano & corn
pork belly
fried egg
crispy shallots
gochujang aioli
avocado

rice

poke’ mon bowl -

yellowfin tuna
mango
cucumber
seaweed
avocado
poblano ponzu

daikon

wu-wagyu bowl -

australian wagyu beef
charred asparagus
poblano teriyaki
pickled onion
crispy garlic
scallions
rice
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