NIGIRI AND SASHIMI 2 PIECES 16

tuna maguro* salmon nama sake*

octopus tako* yellowtail hamachi*

king crab kani fresh water eel unagi*

hand roll* choice of hamachi, tuna, or salmon 2 PIECES 18

filled with sushi rice

spicy king crab* king crab, spicy mayo, massago, 2 PIECES 20
avocado upside down nigiri

MAKI ROLLS

hamachi* apple, cilantro, red radish, avocado, serrano pepper 17

salmon avocado* GF spicy crab, cucumber, avocado, 20
topped with salmon & lemon

spicy tuna* Gr tuna, cucumber, chili oil, tobanjan paste 18
california* GF king crab, avocado, mango 17
godfrey* crispy shrimp, habanero, cucumber, avocado, 18

topped with lightly torched tuna

veggie* VG daikon radish, taro, sweet potato, avocado, 14
crispy carrot

dragon* tempura sweet potato, unagi, avocado, unagi sauce 17

firecracker* yellowtail, guacamole, chili oil, 17
japanese yuzu, cilantro, jalapeno with crispy tempura

rainbow* GF apple, shiso leaf, avocado, ginger salsa, 19
salmon, tuna, yellowtail, hirame, suzuki

moriawase* 45
FOUR PIECES EACH: spicy tuna maki, godfrey maki, firecracker maki

TWO PIECES EACH: salmon nigiri, tuna sashimi

dai moriawase* 85
FOUR PIECES EACH: spicy tuna maki, godfrey maki,

firecracker maki, dragon maki, salmon avocado maki

FOUR PIECES EACH:

tuna sashimi, salmon nigiri

TWO PIECES EACH:

hamachi hand rolls, tuna hand rolls




SHAREABLES

avocado toast* sliced brioche, raw smoked salmon,
cucumber, tomato relish, herbed cream cheese

seared tuna* arugula, avocado, ginger

yellowtail crudo* ponzu, pineapple, onions,
tomatoes, cilantro, chili oil

blistered shishito peppers v black garlic aioli,
charred lemon, white soy

lettuce wraps chicken, boston lettuce, cabbage,
onion, carrot, avocado, ponzu

signature black truffle fries v, GF with garlic aioli

sweet potato fries v, GF with blueberry aioli & basil aioli

hummus v, GF grilled flatbread, fresh vegetables,
cloves, lemon, tahini

edamame VG edamame pods steamed & sautéed
with olive oil, shallots, soy salt

spring roll vG avocado, lettuce, carrot, mint, cucumber, ponzu
ADD SHRIMP +$10

tuna tartare* GF avocado, diced pears, scallions,
taro root chips
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SHAREABLES

charcuterie salami, capicola, mediterranean speck, 28
percorino, grana padano, french brie, blue cheese spread
& accompaniments

egg rolls pork, carrot, onion, garlic, ginger soy 18
wagyu beef sliders® bacon jam, blue cheese, fries 22
lamb lollichops* GF crusted with bourbon-smoked paprika, 36

orange-caramelized potatoes

chicken satay GF marinated with hot chiles, 18
served with thai peanut & asian bbqg sauce

grilled octopus* habanero aioli, shishito peppers, 25
radish, grilled spring onion

calamari panko, shishito peppers, grilled lemon, chipotle mayo 18

tuna & hamachi “tacos*” chili oil, yuzu gel, pickles, 20
peppers, crispy rice wonton

steak tacos* rib eye, fried onions, avocado, 22
jalapeno, tomato salsa

shrimp tacos* GF avocado, chili oil, pickled onion, 20
lemon, poblano




FRESH SALADS

grilled calamari salad arugula, shishito pepper,
tomato, avocado, onion, lemon

steak salad* skirt steak, mixed greens, onion,
avocado, cherry tomatoes, cucumbers, queso fresco,
cilantro vinaigrette

chopped caesar salad* jettuce, bacon, chives,
lemon, caesar dressing

FLATBREADS

caprese flatbread v buffalo mozzarella,
heirloom tomato, pesto

steak flatbread green tomatillo salsa, mozzarella,
red peppers, red onion, cilantro, serrano aioli
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OFF THE GRILL

godfrey burger* wagyu, pickles, white cheddar, 22
caramelized onions, aioli, fries

steak frites* GF 60z skirt steak, chimichurri, 36
shoestring fries

DESSERTS

strawberry mousse graham crackers, greek yogurt, 12
strawberry purée, berry compote

tres leches cake pastry cream, lemon, vanilla 12
tiramisu v mascarpone cream, cocoa powder 12
domm life cbd gummies v 27 and over 25
s’mores kit for two v milk chocolate, marshmallows, 17

& graham crackers

g
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