
lunch

CHEF’S COMBINATIONS
sushi/sashimi sampler* 

60, 80
sashimi omakase*  

185

SUSHI | SASHIMI 
2 pieces per order

maguro* tuna	 16

chu-toro* medium fatty tuna	 25

oh-toro* fatty tuna	 28

sake* king salmon	 15

sake-toro* fatty king salmon	 16

hamachi* king yellowtail	 16

hamachi-toro* fatty king yellowtail	 17 

unagi bbq fresh water eel	 14

anago salt water eel	 16

ono* wahoo	 14

kinmedai* golden big eye snapper	 17

aji* jackfish	 15

kanpachi* amberjack	 15

amaebi* sweet shrimp	 18

hotate* live scallop	 18

hirame* fluke	 14

ikura* fresh salmon roe	 16

shime saba* cured mackerel	 14

shima aji* stripe jack	 15

tako octopus	 12

tamago* traditional egg omelette	 10

japanese uni* hokkaido sea urchin	 mp

ika* squid	 12 

kuruma ebi tiger prawn (by the piece)	 12

wagyu* japanese beef	 28

kani king crab	 28

MAKI
hosomaki  seaweed outside

tekka* tuna, scallion, shiso  14 

negi toro* fatty tuna, shiso, scallion  18

kappa cucumber, sesame  8
salmon*  12

avocado  10

snow crab  18

spicy tuna*  19
chili aioli, scallion

spicy yellowtail*  19 
wasabi, scallion, avocado, cucumber,  

sliced serrano

salmon avocado*  17 
salmon, avocado, sesame seeds

shrimp tempura  17 
asparagus, chili aioli

california*  18 
snow crab, imitation crab, cucumber, avocado

rainbow*  24 
snow crab, tuna, salmon, yellowtail, shrimp,  

ono, cucumber, avocado

vegan stephen  14 
tempura zucchini, avocado, kanpyo,  
red and yellow pepper, asparagus

caterpillar  18 
fresh water eel, cucumber, kanpyo,  

avocado, bonito, eel sauce

spicy scallop*  22 
japanese scallops, chili aioli, tobiko

uramaki  rice outside

futomaki  large roll

softshell  20 
crab tempura tobiko, avocado, scallion,  

asparagus, chili aioli

veggie  14 
carrot, cucumber, kanpyo, avocado,  

asparagus, yuzu kosho aioli



*may contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of food born illness especially if you have certain medical conditions. 06/25/24 

There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,  
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN

connect with us!  connect with us!    @makotobalharbour #makotobalharbour

FISH + MEAT
whole branzino wasabi chimichurri, shiso   45

miso seabass crispy kale, ume miso   48

prime skirt steak* avocado ginger puree (10 oz.)   48

wagyu beef hot stone* sesame dipping sauce   30 

ginger lamb chop* whipped tofu feta   52

chirashi* scattered fish   35

koji chicken shiitake xo, sancho salt   36

chicken skewers  tokyo scallions  	 15

chicken wings  yuzu kosho vinaigrette    	 20

wagyu short rib*  chili sesame ponzu    	 28

tiger prawn  nuoc mam 	 21

corn shiso butter, togarashi    	 13   

whole cauliflower whipped feta tofu   	 19 

japanese eggplant niku chicken miso    	 13  

avocado sweet ponzu, chili oil  	 12

octopus yuzu, smoky ume 	 21

king crab ponzu butter			    65

ROBATA JAPANESE GRILL

STARTERS
kuro edamame  sea salt   13

miso soup  silken tofu, wakame   9
dynamite hand roll  baked crab, soy paper   16

crispy brussels sprouts  kimchee, lime   13

hamachi crispy rice*  yuzu kosho   18

tuna crispy rice*  serrano chili   17

wagyu carpaccio*  ginger, garlic, mitsuba, sesame oil   28

RAW
watermelon ceviche*  tuna, white fish, octopus, squid, cucumber, serrano lime ice   29

hamachi ponzu*  white ponzu, cilantro   26

truffle salmon*  crystallized soy, citrus   24

toro tartare*  cherry blossom salt, sesame miso   36

umami kanpachi*  yuzu vinaigrette, garlic chips   25

fire and ice oysters*  mikan shiso granita, serrano   24

scallop crudo*  aji amarillo, soy salt, shiso   29

TEMPURA
shishito  szechuan, bonito   14

baby corn  chili miso aioli   16

rock shrimp  kochujang, endive   27

SALAD
makoto house  chikuwa, wasabi miso dressing   16

sunomono  seaweed, pickled cucumber, tosazu vinaigrette   13
kani  cucumber, yuzu kosho aioli   28

RICE + NOODLES
vegetable fried rice  pickled ginger, wasabi   16

frosty wagyu fried rice* jidori egg, xo sauce   27

braised beef yaki noodles tamarind soy, ginger aioli   30

chicken ramen yuzu oil, scallions   15

BENTO BOX
served with miso soup + wasabi rice   28

chicken robata
scallion 

sushi roll*
spicy tuna, california

ponzu salmon*
crispy brussels

CAVIAR
black osetra  

russia*
1oz   135

amber osetra 
russia* 

1oz   170

gold osetra  
russia*
1oz   210

tasting
all three*

1/2oz each   225 

30 day koji aged ny strip*
 snake river farms, idaho 10 oz.

92

kurosawa 30 day aged ribeye*  
snake river farms, idaho 34 oz.

205

wagyu filet*
snake river farms, idaho 8 oz.  

87

a5 wagyu strip* 
miyazaki, japan (4 oz. minimum)

$30 per oz.

MAKOTO PREMIUM STEAK
charcoal grilled


