Starters

Edamame Sea Salt

Miso SouP Tofu, Seaweed

SPicg Lobster Miso Soup

Organic Field Greens Miso or Ponzu

Wagyu Beef Carpaccio Yuzu-Truffle Vinaigrette
Lobster Salad Avocado, Arugula, Tofu-Lime Dressing
Roasted Shishito Peppers Sweet Soy

Glazed Green Beans Sweet Soy

Cucumber Sunomono Pickled Cucumber, Sesame Seeds

Scawccd Salad 509 Vinaigret’ce

Shared Plates

Koi Cﬁspy Rice Spicg Tuna, Yellowtail, Avocado, Wagyu Beef
Creamy Shrimp Tempura

Salmon Carpaccio Black Truﬁqes, Ponzu*

Hamachi Fusion Sog Yuzu, Truffle Essence*

SPiCB Scarcd Aﬂ)aoorc Crispy Onions, Ponzu*

KObC Style POtSﬁCl(CI"S Scallion Ponzu

‘Tuna Tartare on Crispy Wontons*

Lobster Tacos Mango Salsa, Yuzu Guacamole

Chefs Tempura Selection seafood or Vegetable
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*Consuming raw or undercooked meats, Poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Entrées

Miso Bronzed Black Cod seasonal Vegetables

Sautéccl 'ﬁgcr Prawns Sal«:, Sweet Sriracha

Ginger Salmon AsParagus, Pea Shoot Greens, Aka Miso Dressing

SPICH C|1ic|<cn Karaagc Spicy Glaze, Pickled Cucumber, Sesame Green Onion Rice
Ginger Steamed Sea Bass shiitake Mushroom-Dashi Broth

Quccnsland Waggu Sirloin Sansho PePPcrcorn~Garlic Soy

Peppercorn Filet Tobanyaki Shishito Mash, Plum Wine Sauce

Grilled Lamb C!'IOPS Shishito Mash, Ichimi Sauce

Signature Rolls

Baked Crab Roll

Sunfire Roll Lobster, Snow Crab, Cucumber & Cilantro with Mango, Avocado & ichimi

Dragon Roll shrimp Tempura, Eel, Baked Crab & Tempura Flakes

Hamachi Roll vellowtail & Cucumber topped with Yellowtail, Jalapefio & Yuzu Sauce*

Tropical Twister Roll Spicy Tuna, Avocado topped with Tuna, Salmon, Mango, Jalapefio & Sweet Chili
Geleno Roll Spicy Tuna topped with Spicy Albacore, Jalaperio, Crispy Onions & Spinach Chips*
Sin City Roll spicy Scallop & Avocado topped with Seared Togarashi Tuna & Habanero Caviar*
Crunchy Red Spider Roll soft Shell Crab topped with Spicy Tuna, Crisp Wontons & Sweet Chili

Waggu SUFF & TUFF RO“ SHrimP Tempura & Avocado toPPed with Waggu Beef*
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Sushi & Sashimi

Tuna* 13 26 Salmon Egg* 13 26
Yellowtail* 1 26 Snow Crab 13 26
Salmon* 13 26 5hrimp 12 24
Albacore* 12 24 Sweet Shrimp 20 36
Fresh Water Eel 2 24 Octopus ) 26
Sca”op 1 26 Sea Urchin* 24 48
Halibut B 26 Toro* 24 48

Hand & Cut Rolls

Hand  Cut
California Roll 10 1%
Yellowtail & Scallion Roll* 10 14
SHrimP Teml:)ura Roll 10 14
Vege’cable Roll 8 10
Spicg Tuna Roll* 10 14
Eel & Avocado Roll 10 14
Rainbow Roll* ~ 20
SPicg Shrimp Tempura Hand Roll 10 ~
Yuzu Salmon Roll 10 15
AsParagus TemPura Roll 10 12

LAS VEGAS

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



K oi 5ignaturc Cocktails

$15

Mindfreak Cocktail

Disaronno Amaretto, Greg (Ho0se Citron
Bluebcrrg Simple 59ruP, | emon Juice

Lgchcc Martini
Kai Lgchee \/oc”<a, Lychee Furee & Cranberrg

Sixn’ Co”ins
Koku Gain, SParUing Fink GraPeFruit, | _emon Juice

JPN 84
Akashi Whiskg, Aperol, | emon, Raspbcrry Sauce & Frosecco

Rockin’ CUCUmbcr
Ty Ku Sake, Stoli \/oc”<a, Muclc”ecl Cucumbers &l ime

Coconut Splas['\
Malibu Kum, Coconut Water, Cranbcrrg, & Fineapple

C[’\crry Blossom
Ciroc APPICJ Feach Scl‘mapps, Orange Juice & Fineapp]e Juicc

Strawbcrrg L:_sscncc
Greg Goose 5’crawberr9 & Lemongrass Esscnce \/odka, X~ratcd Fusion

French Connection 5Picg Margarita
Fatron Silver, St (Germaine, | emon, & | ime Juice

Pink Ncgroni
Greg (Goose Strawberrg & Lemongrass [" ssence Vodka,

Bomba9 Sapphire Gain, St (Germaine é»APcro]



K oi Desserts

K of 5fgnaturc White Chocolate Cheesecake 12
Almond Crust, Vanilla Chanti”y, Seasonal Perries

Chocolate-Vanilla Creme Brulee 12
T ahitian Vanilla, Mixed Perries, Short Pread Cookies

]:lourlcss Moltcn Chocolatc Cake 12
\/arsi”a ]ce Cream, Raspbcrrg Saucc

Mochi 9
Flease ]nquire About Our Craictmadc SCasonal Y:lavors



