
S U S H I  TA C O S

M A R G A R I TA S
$20

FLUKE PICO DE GALLO	  $8

pico de gal lo,  micro ci lantro

SPICY TUNA	  $9

bluefin tuna, calabrian chi l i  spicy mayo,  

arare, chives

HAMACHI MOLE	  $9

mole, micro ci lantro, sesame seeds

NEW YORK CITY BAGEL			               $11

ora king salmon, yuzu cream, capers,  

red onion, tomato, chives

CRUNCHY SHRIMP	  $12

calabrian chi l i  spicy mayo, avocado, tempura

TACO SELECTION	  $40

pico de gal lo,  spicy tuna, new york city  

bagel tacos paired with  our seasonal margarita

YUZU MARGARITA
tequila reposado, alma f inca, yuzu, l ime, 

salted rosemary honey

TEA CEREMONY
tequila reposado, green tea umeshu, alma f inca,  

lemon, rosemary, shiso

SUDACHI 75
tequila blanco, alma f inca, citrus, 

moody tongue sudachi lager

UME PLUM MARGARITA
tequila blanco, ume plum l iqueur,  l ime

TSURAI (SPICY) MARGARITA
shishito and wasabi infused tequila blanco, 

daidai bitter orange, alma f inca

3G OSSETRA CAVIAR BUMP  $30

Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish, or eggs  

may increase your r isk of foodborne i l lness.


