
Blue Pagoda
Y o u r Omakase j o u r n e y beg ins wi th . . .

A p p e t i z e r s
Seasonal, refreshing, and crafted to awaken your palate.

F i r e f l y s q u i d w i t h m u s t a r d v i n e g a r m i s o s a u c e

T o r o T a r t a r e w i t h t o a s t

Shrimp tempura
A b a l o n e a n d a o n o r i C h a w a n m u s h i

Nigir i Select ion

Handcrafted with premium cuts and authentic technique.

Japanese Tai with Yuzu Salt

(Sea bream snapper with Citrus Salt)

Shima Ajiwith Ume Sauce

(Striped-jack with Plum paste)

S m o k e d Kanpach i with Nam Jim Sauce

( S m o k e d Amber jack with Thai N a m Jim sauce)

Hokka ido Hotate with Karasumi

(Hokka ido Scal lop with Japanese bottarga)

Dungeness crab

Hon M a g u r o Akami with Nor i Sauce

(Bluefin Tuna Lean cu t wi th S immered Kelp in S o y Sauce)

Z u k e Hon Maguro Chutoro with K izami Wasabi

(Mar inated Bluef in Tuna Chutoro with Pick led wasabi)

H o n Maguro Otoro with caviar

(Bluefin tuna Fatty bel ly with caviar)

A5 Japanese Wagyu Beef with Yuzu Pepper

W a r m C o u r s e

Hear ty and comfort ing with ref ined simplicity.

Braised pork rice

Miso sOup

Sweet Ending
Adelicate conclusion to your mindful culinary journey.

C h e f ' s D e s s e r t S e l e c t i o n

* Served r a w o r u n d e r c o o k e d , or c o n t a i n r a w o r u n d e r c o o k e d i n g r e d i e n t s . C o n s u m i n g r a w or u n d e r c o o k e d m e a t s , s e a f o o d , f i sh , s h e l l f i s h ,

o r e g g s m a y i n c r e a s e y o u r r isk o f f o o d b o r n e i l l ness , e s p e c i a l l y if you have c e r t a i n m e d i c a l c o n d i t i o n s .


