CHEF'S COMBINATIONS

sushi/bashimi ampler

60, 80

SUSHI / SASHIMI

2 pieces per ordet
MAGURO™* tuna
CHU-TORO™* mediun fatty tuna
OH-TORO* fatty tuna
SAKE™ king salman
SAKE-TORO™ fatty king salmaon
HAMACHI* king yellowtail

HAMACHI-TORO™* fatty king yellowtail
UNAGI bbq fresh wateh eel

ANAGO salt water eel

ONO* wahoo

KINMEDAI* galden big eye snapper
AJIL* jackfish

KANPACHI™* ambeyack
AMAEBI™* Sweet shrimp
HOTATE™* Uue scallop

HIRAME™* fuke
IKURA™ fhesh salmon roe

SHIME SABAY* cuwied mackerel

SHIMA AJI* &thpe jack

TAKO actopus
TAMAGO * traditional egqg amelette

JAPANESE UNI* hokkaido sea urchin
IKA™ squid
KURUMA EBI tiget prawn (by the piece)

WAGYU ™ japanese beef
KANI king chab
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MAKI
HOSOMAKI beaweed awltbide

TEKKA®* tuna, scallion, shiba 14
NEGI TORO™* fatty tuna, shibo, scallion
KAPPA cucwnber, sebame 8
SALMON* |2
AVOCADO 10

SNOW CRAB 18

URAMAKI 4lce autbide

SPICY TUNA* |9
hili aioli L
SPICY YELLOWTAIL* 19
wasabi, seallion, awacado, cucwmben,
Sliced serhano

SALMON AVOCADO* 1|7
salman, avacado, sebame beeds

SHRIMP TEMPURA |7
 chili aioli

CALIFORNIA* |8

snaw chab, imitation chab, cucumber, avocadao

RAINBOW?* 24

bnow crab, tuna, sdalman, yellowtaid, shiimp,

ano, cucumber, awacadao

VEGAN STEPHEN 14
tempura gucchini, avacado, kanpyo,
red and yellow peppet, abparagus

CATERPILLAR 18
presh water eel, cucumber, kanpyo,
avacado, banito, eel sauce
SPICY SCALLOP* 22
. lons, chili aioli, tobik

FUTOMAKI (latge roll

SOFTSHELL 20
cab tempuwra tobiko, avocado, scallion,
 chill aioli
VEGGIE 14
cartat, cucumbert, kanpyo, avocado,
abparagus, yuzu kasho aioli

LUNCH



CAVIAR

BLACK OSETRA AMBER OSETRA GOLD OSETRA TASTING
RUSSIA* RUSSIA* RUSSIA* ALL THREE®*
| oz | 35 | oz 1 70 loz 210 | /20Z EACH

STARTERS

KURO EDAMAME éea salt 13
MISO SOUP &ilken tofu, wakame
DYNAMITE HAND ROLL baked ctab, soy paper | &
CRISPY BRUSSELS SPROUTS kimchee, lime |3
HAMACHI CRISPY RICE™ yugu kasha 18
TUNA CRISPY RICE? é4errano chilc |7
WAGYU CARPACCIO™ ginget, garlic, mitbuba, sebame oil 28
JUMBO STONE CRAB oy maiinated, kigami wasabi cocktail, yugu kobho aioli  39/PC
(2 piece minimum,)

RAW
WATERMELON CEVICHE™ wna, white fish, actopus, bquid, cucumbet, serrano lime ice 29
HAMACHI PONZU?™* white pongu, clantho. 26
TRUFFLE SALMONY cystalliged boy, citus 24
TORO TARTARE?™ chetty blasbom salt, sebame miso. 36

UMAMI KANPACHI* yugu vinaighette, garlic chips 25

FIRE AND ICE OYSTERS™ mikan shiso grhania, serrano 24
SCALLOP CRUDO™ ai amatrillo, boy salt, shiso 29

TEMPURA
SHISHITO égechuan, bonite. 14
BABY CORN chii mibo aioli 16

ROCK SHRIMP kachujang, endive 27

SALAD
MAKOTO HOUSE c/u/wwa,wwﬁa[ummd/z,e&im,g, 16

SUNOMONO Seaweed, pickled cucumbelt, tobagw vinaighette 13
KANI cucumbet, yugu kasho aiole 28

RICE + NOODLES

VEGETABLE FRIED RICE pickled ginger, wababi |6
FROSTY WAGYU FRIED RICE®* jidoti egg xo bauce 27
BRAISED BEEF YAKI NOODLES tamakind soy, ginger aioli 30
CHICKEN RAMEN gugu oil, scallions 15

BENTO BOX
berved with miso boup + wababi hice 28
CHICKEN ROBATA SUSHI ROLL™* PONZU SALMON*®*

ROBATA JAPANESE GRILL

CHICKEN SKEWERS ftokyo scallions
CHICKEN WINGS gugu kasho winaigrette
WAGYU SHORT RIB* chli sebame pongu
TIGER PRAWN rwac mam

CORN bAibo butter, tagarabhi
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FISH

WHOLE BRANZINO wababi chimichuii, shibo 45

WHOLE CAULIFLOWER whipped feta tofu

JAPANESE EGGPLANT rniktu chicken mibo
AVOCADO é&ueet pongu, chili oi

OCTOPUS yugu, smoky ume

KING CRAB pongu butter

+ MEAT

MISO SEABASS ctibpy kale, ume miba 48

PRIME SKIRT STEAK* auacado ginger puree (10 eg.) 48

WAGYU BEEF HOT STONE¥* Aeéam,ed(/apxngximce 30

GINGER LAMB CHOP* whipped tofu feta 52

CHIRASHI™* scattered fish 35

KOJ!l CHICKEN skiitakte xo, sancho salt 36

MAKOTO PREMIUM STEAK

WAGYU FILET*
bnake rivek farms, idaho 8 ag.
87

30 DAY KOJI AGED NY STRIP*

snake hiver farms, idaro 10 og.
o2

A5 WAGYU STRIP?*

miyagaki, japan « o3. miénimum)
$30 PER OZ.

30 DAY AGED BONE-IN RIBEYE?*
bnake rivek farms, idaho 34 3.
205

coNNECT WITH Us! HBE B @MakoTOBALHARBOUR #MAKOTOBALHARBOUR

*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. | O/18/24

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
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