
 TIGERLILY HOURS
TUES - THURS:  4:00 - 10:00 PM

FRI:  4:00 - 11:00 PM
SAT:  10:00 AM - 11:00 PM
SUN:  10:00 AM - 9:00 PM

TIGERLILY INTROS
TUNA BELLY TARTARE | 25

sustainable bluefin fatt y tuna .  ponzu sauce
fried garlic .  shallots .  lotus roots .  scallion 

CRAB RANGOON CHEESE 
KATSU STICKS | 4PC 15

moz zarella crab mix .  panko crusted .  t ik i  sauce

 WAKAME SEAWEED SALAD | 8
dark green leaf y seaweed .  sesame seeds

 FRIED BRUSSELS | 12
almond .  cashew .  korean BBQ

honey mustard

 BLISTERED SHISHITOS | 10
house soy .  chili-lime sea salt

lemon .  honey mustard 

GYOZA PORK DUMPLINGS | 5PC 15
scallion .  dashi soy

 EDAMAME | 7
citrus salt |   MAKE THEM STING .3 

gochugaru .  house soy .  crispy garlic .  spicy gal chili  oil 

 STREET CORN | 12
fried garlic .  fried shallot .  yuzu miso .  soy mint aioli

 SPICY TEMPURA SHRIMP | 18
sriracha aioli  .  chive

EGG ROLLS | 3PC 12
f lavor ful veggies .  pork belly .  t ik i  sauce

KARAAGE CHICKEN BITES | 15
crispy fried chicken .  pickles .  honey mustard .  lemon

ALLERGY ALERT: We cannot guarantee an allergen-free kitchen or the ingredients we 
receive from vendors. Please ask for a manager,  only a manager can advise on what 

we can safely accommodate.  ++  ask your server about menu items that are  cooked 
to order or  served raw. Consuming raw or undercooked meats, poultry,  seafood, 

shellfish or eggs may increase your risk  of foodborne illness.

MAKIMONO ROLLS

ABURI TORO | 2PC 16
fatty tuna . oroshi daikon . lemon zest . chives . torched

ABURI SAKE | 2PC 14
salmon . ikura . battera kombu . scallion . torched  

A5 & HOTATE | 2PC 20  
A5 wagyu .  brown butter .  fried shiso & garlic

scallop .  egg .  fried shallots

TORO TO CAVIAR | 2PC 18  
fat y tuna .  siberian caviar 

 AAC ROLL | 8PC 8
asparagus .  avocado .  cucumber

SALMON AVO ROLL | 8PC 11   
salmon .  avocado 

TUNA AVO ROLL | 8PC 12   
bluefin tuna .  avocado 

SHRIMP TEMPURA ROLL | 8PC 12  
tempura shrimp .  cucumber 

NIGIRIZUSHI CHEF’S SELECTED NIGIRIMAKIMONO CLASSICS

SHIKOTSU ROLL | 8PC 36  
A5 waygu . brown butter & miso bone marrow

avocado . cucumber . shallots . garlic . shiso . egg 

SPICY SALMON ROLL | 8PC 11
salmon .  spicy aioli 

 RED DRAGON | 8PC 20
shrimp tempura .  avocado .  cream cheese

blufin akami .  spicy aioli  .  eel sauce .  sriracha

HAMA - PENO ROLL | 8PC 15
hamachi . cucumber . jalapeňo . jalapeňo honey vinaigrette 

DRAGON ROLL | 8PC 20   
unagi .  snow crab .  cucumber .  avocado .  pikachu crunch 

SPICY TUNA ROLL | 8PC 12   
blufin tuna .  spicy aioli

PHILLY ROLL | 8PC 12   
smoked salmon .  cream cheese .  cucumber

SUSHI LIST

 SLO ROLL | 8PC 14
kanpyo .  cucumber .  asparagus .  bell  pepper

avocado .  plum aioli

CHRIS P. CRUNCHY | 6PC 25   
spicy tuna .  spicy aioli  .  eel sauce .  fried garlic shalots 

arare chives .  avocado mousse .  panko fried rice 

TIGERLILY ROLL | 8PC 22  
salmon .  cucumber .  ikura .  eel sauce

tempura shrimp .  torched

CALIFORNIA DELUXE ROLL | 5PC 17  
snow crab .  cucumber .  avocado .  pikachu crunch

yuzu miso aioli

CALIFORNIA ROLL | 8PC 10  
krab stick s .  cucumber .  avocado

DOUBLE TROUBLE ROLL | 8PC 15
shrimp tempura . avocado . garlic & spicy aioli . eel sauceSOUPS & GREENS

MISO SOUP | 6
house tofu .  wakame enoki 

crunchy onion

FROM THE GRILL

BANG-BANG CHICKEN 1PC 10 | 2PC 18
sriracha aioli

LOBSTER TAIL | 28
char-grilled .  gochujang miso .  l ime .  garlic

hibachi butter .  shallot crispies 

BEEF TENDERLOIN 1PC 12 | 2PC 20
tare

 CHILI SHRIMP 1PC 10 | 2PC 18
yuzu miso aioli 

PORK BELLY 1PC 10 | 2PC 18
shishito .  tare .  pickled onion

FILET | 16
crispy shallots . garlic . chives

radish . garlic . truffle aioli 

CHICKEN | 14
fresno .  radish .  cilantro

tigerlily steak sauce 

PORK BELLY | 14
pickles .  scallions .  honey glaze

STICKY SHRIMP | 14
fried .  korean BBQ .  sesame seeds

ROBATA SKEWERSBAO BUN | TWO PER ORDER

PRIME ENTRÉES
 YAKI SOBA | 17

napa cabbage .  carrots .  peppers .  onions
shiitaki .  bok choy .  yaki soba noodles

BBQ BRISKET RICE BOWL | 22
pickled red onions .  cilantro .  japanese BBQ .  scallions 

chili  peanuts .  jalapeño .  steamed rice .  fried egg 

 KATSU CURRY | 19
chicken .  carrots .  potatoes .  japanese curr y .  white rice 

SUBSTITUTE
 for l ion’s mane katsu to make it  vegan 

 FRIED RICE | 17
carrot .  bok choy .  shiitake .  onion .  egg

HIBACHI MAINS 
FRESH GRILLED ZUCCHIN I  .  ONIONS .  MUSHROOMS .  BROCCOL I  .  CARROTS
CHOICE OF SIDE  |  CHOOSE ONE 
FRIED R ICE     YAKI  SOBA NOODLES    STEAMED R ICE

 HIBACHI VEGETABLE | 28 
zucchini .  onion .  broccoli

mushrooms .  teppanyaki sauce 

HIBACHI SHRIMP | 32 
dr y rubbed .  garlic

chili  l ime seasoning

 BANG-BANG CHICKEN | 29
spicy sriracha marinade 

HIBACHI STEAK TIPS | 35
teriyaki & garlic butter

HIBACHI CHICKEN | 28 
thai marinade

SURF & TURF | 40
steak tips .  shrimp

STEAK & CHICKEN | 40 
steak tips .  chicken

COMBINATIONS
TIGERLILY CHEESEBURGER | 19 

half pound chargrilled .  muenster .  shishito .  sriracha aioli  .  garlic aioli  .  arugula .  house pickles 

HIBACHI LOBSTER ROLL SANDO | 29
hibachi lobster tail  .  kewpie .  lemon garlic butter .  chives .  dill

CRISPY CHICKEN KATSU SANDO | 17
chicken katsu .  sesame slaw .  kewpie .  pickles .  sriracha hot honey 

JAPANESE MILK BREAD SANDOS

AKAMI | 7/10 
bluefin tuna loin

CHUTORO | 8/11
med. fatt y bluefin belly 

OTORO | 9/12 
fatt y bluefin belly

HAMACHI | 4/7
yellow tail 

MADAI | 6/9
japanese sea bream

SHIMA AJI | 7/10
striped jack

NIGIRI | 70
10 DRES SED PIECES

SASHIMI | 80
8 T YPES OF FISH 

HIRAME | 6/9
f lounder

SAKE | 5/8
salmon

SABA | 4/7 
mackerel 

BAJA UNI | 13/26
purple sea urchin

IKURA | 8/16
marinated salmon roe

AJI | 6/9
horse mackerel

UNAGI | 5/8
BBQ freshwater eel

TAMAGO | 5/8
sweet omelet

HOTATE | 6/9
japanese scallop

BOTAN EBI | 8/16
spot prawn

NIGIRI ON RICE-1PC  |  SASHIMI-2PC

 CARROT GINGER SALAD | 6
romaine .  cucumber .  tomato

 carrot-ginger dressing

 WASABI CAESAR | 12
romaine .  napa .  shaved asiago 
wonton crisps .  wasabi caesar 

dressing .  daikon lettuce 

E XECUTIVE CHEF
CHEF BRUCE ALLEN

GENER AL MANAGER
BRIAN R KRAMER

E XECUTIVE SUSHI CHEF
CHEF NOEL CABRERA

187. Measure people by the size of their 
hearts, not the size of their bank accounts. v e g a n    v e g e ta r i a n   s p i c y    d i n e- i n o n ly



SPARKLING
MILLENIO | 15 SPLIT

prosecco

MAWBY SEX | 14 GLASS 
brut rosé draft

RED
CASTLE ROCK | 12 / 44

merlot

EOLA-AMITY | 12 / 42 
pinot noir

NAVIGATOR | 17 / 64 
cabernet sauvignon

TIGERLILY | 15 / 56 
red blend

WHITE
EROICA | 12 / 44

riesling

THE BETTER HALF | 14 / 52
sauvignon blanc

CASTELFEDER | 13 / 48
cuvée bianco

MONT MES | 12 / 45
pinot grigio

JOEL GOTT | 11 / 40 
unoaked chardonnay

ROSÉ
CARE ROSÉ | 12 / 44

rosato di toscana

TIGERLILY WINE

HAKUTSURU PLUM WINE | 11 / 40

FLAVORED SAKE
HAKUSHIKA ‘JAPANESE ORCHARD’ JUNMAI | 16 GLS

[asian pear / pineapple / white peach ] 10% .  200ml

HAKUSHIKA ‘HANA-KOHAKU’ JUNMAI DAIGINJO | 11 / 22
sweet .  refreshing .  12 . 7% .  300ml

JOTO ‘THE CITRUS ONE’ JUNMAI | 16 / 48
tangy .  sweet .  notes of mandarin & meyer lemon .  9% .  500ml

COLD SAKE

HAKUTSURU ‘SAYURI - LITTLE LILY’ NIGORI | 12 / 24
unfiltered .  creamy .  semi-sweet .  f loral .  12 .5% .  300ml

MANOTSURU ‘PURE BLOOM’ SWEET JUNMAI GINJO | 15 / 30
fruit y .  smooth .  off-dr y .  12% .  300ml

HAKUTSURU ‘CHIKA CUP’ JUNMAI | 11 BTL
refreshing .  clean .  l ight .  13.5% .  200ml

SUIGEI ‘DRUNKEN WHALE’ TOKUBETSU JUNMAI | 17 / 34
crisp .  clean .  15% .  300ml

MANOTSURU ‘DEMON SLAYER’ TOKUBETSU HONJOZO | 18 / 36
slightly dr y .  velvet y .  15.5% .  300ml

JOTO ‘ONE WITH THE CLOCKS’ DAIGINJO | 28 / 55
rich .  dr y .  notes of apple and clove .  16% .  300ml

KIKUSUI ‘FUNAGUCHI GOLD’ HONJOZO NAMA GENSHU | 14 BTL
sweet .  rich .  notes of banana & honey .  18% .  200ml

SAKE LIST GLASS/BOTTLES

HOT SAKE
SHO CHIKU BAI JUNMAI | 10

dr y .  medium-bodied .  16% .  8oz

SPARKLING SAKE
HAKUTSURU ‘AWA YUKI’ SPARKLING | 9 / 18

fruit y .  f loral .  lush .  5.5% .  300ml

HOUSE TOKI WATER  SPARKLING |  1L  | 4.5 CARAFE

ACQUA PANNA STILL  |   750ml  | 6.5
SAN PELLIGRINO SPARKLING |   750ml  | 6.5

GENERAL BEVERAGES

TIGERLILY BEER
SAPPORO | 8

lager .  5.0% .  japan | DFT 

KIRIN - ICHIBAN | 8
lager .  5.0% .  japan | DFT 

HITACHINO NEST / YUZU  | 10
lager .  5.5% .  japan |  DFT 

BELL’S TWO HEARTED ALE | 10
IPA - america .  7.0% .  MI | DFT 

TIGERLILY LIGHT | 6
House Lager |  DFT 

ROTATING HANDLE | 8
ask your ser ver for details  | DFT

DRAFT BEER

CANNED & BOTTLED BEERS

BREW DETROIT CERVEZA DELRAY | 8
american lager .  4.2% .  MI |  CAN - 16OZ 

ASAHI SUPER DRY | 8
rice lager .  5% .  japan |  BTL - 12OZ  
BLAKE’S HARD CIDER | 7.5

cider .  5% .  MI |  CAN - 12OZ

ATHLETIC BREWING | 7
non-alcoholic .  0.5% | CAN - 12OZ

HITACHINO NEST WHITE ALE | 12
witbier .  5.5% .  japan |    BTL - 12OZ 

HITACHINO NEST RED RICE ALE | 12
am. wild ale .  7% .  japan  |    BTL - 12OZ 

HITACHINO NEST REALGINGER BREW | 10
strong ale .  8% .  japan |   BTL - 12OZ 

HITACHINO NEST ANBAI ALE | 10 
sour plum gose .  7% .  japan  |    BTL - 12OZ

BIKOKU | 20 / 26 
HATOZAKI | 12 / 16 

HIBIKI HARMONY | 26 / 35
KIKORI | 13 / 17 

MARS IWAI 45 | 12 / 16 
NIKKA DAYS | 11 / 15

SUNTORY TOKI | 13 / 17 
YAMATO | 20 / 26

HAKUSHU 12 YEAR | 50 / 68
HAKUSHU 18 YEAR | 158 / 215
YAMAZAKI 12 YEAR | 50 / 68 

YAMAZAKI 18 YEAR | 185 / 246

JAPANESE WHISKY POURS 1.5OZ | 2OZ

BULMA | 8
cucumber .  jalapeño .  lemon .  sparkling water

FULL BLOOM | 8
strawberr y puree .  cream of coconut .  lemon .  sparkling water

STRAWBERRY MINT LEMONADE | 8
strawberries .  mint .  lemon .  l ime

LYCHEE REFRESHER | 8
lychee .  sparkling water .  tea-infused lemonade .  faygo red pop

MOCKTAILS

MAI TAI | 13
f lor de cana ex tra seco .  dark rum .  dr y curacao .  orgeat & fresh lime

HURRICANE | 16
l ight .  gold & overproof rum .  passionfruit .  orange .  l ime & grenadine

PAINKILLER | 14
pusser ’s rum .  appleton signature .  pineapple .  orange & coconut cream

PINEAPPLE TIKI MARGARITA | 16
koloa kaua’i  dark rum .  blanco tequila .  curacao. orgeat .  pineapple & lime

SATURN | 15
mcqueen gin .  velvet falernum . passionfruit .  orgeat & lemon 

TIKI RUM PUNCH | 15
bar tender ’s choice!

HEMINGWAY DAIQUIRI | 12
rum .  l ime .  grapefruit .  maraschino .  simple .  l ime wheel

TIKI CLASSICS

ARE YOU 
SWEET OR SOUR?

RYU | 15  SWEET
f lor de caña rum .  egg white .  l ime .  elder f lower .  strawberr y 

simple .  brûléed f inish

PLUM | 17  SWEET
mcqueen gin .  egg white .  simple .  lemon

hakutsuru .  plum wine

TOKYO | 17  SOUR
suntor y toki .  lemon .  egg white .  red wine f loat ser ved on the 

rock s

MIDORI | 15  SOUR
valentine vodka .  melon liqueur .  lemon

lime .  simple .  egg white

CRAFT COCKTAILS
HOUSE-MADE SAKE SELTZERS | 10
ASIAN PEAR | PEACH | PINEAPPLE | YUZU

LYCHEE MARTINI | 15
valentine white blossom vodka .  elder f lower .  lychee liqueur and lemon

STRAWBERRY LIMONCELLO MARGARITA | 15
mi campo blanco .  l imoncello .  strawberries .  l ime .  sparkling sake

HIBISCUS PALOMA | 15
mi campo reposado .  hibiscus syrup .  grapefruit .  l ime and soda

MIST OVER KANTO | 16
mi campo reposado .  mezcal .  campari .  passionfruit and lime

TOKI HIGHBALL | 15 
KOBE STYLE | 17

suntor y toki whisky .  sparkling .  toki water & lemon

STRAWBERRY ZEN | 16
roku gin .  domaine de canton .  strawberries .  lemon and soda

TIGER SMOKE | 17 SMOKED TABLESIDE
johnny smoking gun whiskey .  demerara .  orange & bitters 

BROKEN PLANE | 16
still  gin by dre & snoop .  elder f lower .  amaro .  lemon

DRINK MENU


