
10/2026

L I TE  B I TES  AVAILABLE 2PM-5PM 
 

CITRUS GUACAMOLE ......................................18
Citrus Chili Powder, Blood Orange Crackling,  
Blue Corn Chips (V)

CHIPS & SALSA................................................. 14
Salsa Roja, Salsa Verde (V)

GRAZING BOARD ............................................ 32 
Artisan Meats & Cheeses, Honeycomb, House Mustard, 
Olive Tapenade, Herb Lavosh (D, G)

PEPPERONI FLATBREAD  ................................. 25 
Jumbo pepperoni, Buffalo mozzarella, chiltepin hot honey, 
fresh basil (D, G)

BITES

EDAMAME .........................................................14
Togarashi-lime, Sea Salt (VN)

CUCUMBER SUNOMONO............................... 12
Wakame, Yuzu-Rice Vinegar, Toasted Sesame (VN)

MISO SOBA SALAD...........................................15
Buckwheat Noodles, Roasted Mushrooms, Scallions,
Bok Choy, White Miso Vinaigrette (VN)

SASHIMI
4 Pieces, Served Simply with Seaweed Salad, Tamari,
Pickled Ginger and Japanese Horseradish

Salmon*.................................................................  24

Bluefin Tuna*..........................................................  26

Hamachi*...............................................................  25

SIGNATURE ROLLS
Served with Tamari, Pickled Ginger,
and Japanese Horseradish 

DESERT BLOSSOM* ...........................................21
Tempura Shrimp, Avocado, Cucumber, Sesame,
Yuzu Kosho Aioli (G)

SPICY TUNA* .................................................... 22
Bluefin, Cucumber, Avocado, Chili-Crisp, Scallion, Sesame

SO-CAL*............................................................. 18
Red Sea Crab, Avocado, Cucumber, Sesame, Tobiko

SUNSET*.............................................................. 23
Hamachi, Salmon, Cucumber & Jalapeño,
Topped with Mango 

GARDEN............................................................ 15
Cucumber, Scallion, Bell Pepper, Carrot, Avocado,
Sesame Soy Paper (VN)

CRUDO

ORO KING SALMON*...................................... 26
Blood Orange, Radish, Shaved Fennel, Olive Oil, Chive,
Sea Salt

YELLOW TAIL* ................................................... 27 
Citrus, Lemon Kewpie, Mango, Cucamelon, Serrano, 
Cilantro

AHI TUNA*  ....................................................... 26 
Pineapple Achar, Gochujang Mayo, Pickled Daikon, 
Avocado, Chili Garlic Crunch

(G) Contains Gluten (V) Vegetarian (VN) Vegan  Contains nuts.
**Contains (or may contain) raw or undercooked ingredients.

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

Please inform your server of any food allergies prior to ordering.
 

All seafood is sustainably sourced

SUSHI  AT  SUNSET  AVAILABLE 5PM-10PM


