
NORIFISH Sushi and Izakaya

N I G I R I

HIRAME
GREEN CHILI RELISH, GARLIC, LIME

15

MADAI
LEMON, YUZU SALT, GINGER

14

BURI
YUZU PONZU, ORANGE

14

KINMEDAI
GOLDEN EYE SNAPPER , LIME,  YUZU KOSHO

16

KANPACHI
YOUNG YELLOWTAIL, NIKIRI, NORI DUST, CHIVES

14

SAKE
UMAMI AIOLI, PONZU, GARLIC CHIP

14

KING SALMON
PONZU, SHALLOT OIL, SHALLOT, CILANTRO

22

HOTATE
UME BUTTER, BLACK SESAME

17

AKAMI
NIKIRI, SESAME, LEMON AIOLI

15

CHU-TORO
NIKIRI, LEMON AIOLI, GARLIC SALT, TOMATO

19

O TORO
NIKIRI, TRUFFLE SALT, CAVIAR

24

UNI
NIKIRI, NORI

MP

AMAEBI
SWEET SHRIMP, LIME, YUZU SALT

19

A5 WAGYU ABURI
NIKIRI, CURED EGG, TRUFFLE PATE, GINGER

MP

HARAMI
LIMITED QUANTITIES

MP

SEASONAL F ISH MP

O M A K A S E  E X P E R I E N C E S

KATAYABURI  (Premium) 170

A fully composed Chef's tasting showcasing our most refined and indulgent

selections, featuring luxury ingredients and extended courses.

OMAKASE (Standard)

A curated progression of seasonal nigiri and composed dishes, highlighting

NoriFish's signature flavor-driven approach.

115

Optional Sake Pairing available

Katayaburi Definition: Breaking from tradition; a bold, unconventional expression of sushi focused on flavor



A la Carte

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness; especially if you have a medical condition.

S P E C I A L T I E S

CHEF 'S  SELECTION NIGIRI 45

6 Pieces chef-selected nigiri, signature seasoning

NORIFISH CHU-TORO TOAST

NIKIRI, TRUFFLE AIOLI, SUNNY SIDE UP QUAIL EGG,

PECORINO

26

KING SALMON CEVICHE

YUZU, AJI AMARILLO, BLOOD ORANGE, SERRANO,

CILANTRO, TOASTED QUINOA

26

CRAB OSHIZUSHI

AVOCADO PUREE, NIKIRI, GARLIC SALT, RICE PEARLS

29

S I G N A T U R E S

LOBSTER DYNAMITE

LOBSTER TAIL, UMAMI AIOLI, NIKIRI, TOAST

32

SPICY SALMON CRISPS

SPICY SALMON, AVOCADO CREAM, CILATRO, BLACK

SESAME

15

BELLY RICE

PONZU, YUZU CHOJANG, CUCUMBER, GREENS, QUAIL

EGG YOLK, NORI DUST, RICE PEARLS

19

LOBSTER MESHI

NIKIRI, CHIVE, NORI DUST, RICE PEARLS

28

HOTATE UNI  WITH YUZU MISO

SCALLOP, SEA URCHIN, YUZU MISO, TOMATO,  CHIVE

36

SASHIMI  MORIAWASE

14PC ASSORTED FISH

60

TARTARE WITH CAVIAR

WHITEFISH TARTARE, STURGEON CAVIAR, BLOOD

ORANGE MISO VINAIGRETTE

19


