COCKTAIL ICHIBAN

chaice of

SUMMER SANGRIA
SPICY EDAMAME
white wire, plum bake, mango liquewt, frebh frudt

$16 bweet chili bay, cilantro
WAGYU GYOZA
SARU miso mubstard, shiso
notkuw gin, batke, honeydew, lemangtabss-shibo shiuwb
$17 TEMPURA SHISHITO PEPPERS

bgechuan, bonito

TUNA CRISPY RICE?*

SAKE serrano chili

MAKOTO HOUSE SALAD

OISHIlI CLEAR ‘DELICIOUS’ 30z chikuwwa, wababi mibo direbsing
$11
NIBAN
WINES -
chaice af

KOJl CHICKEN BREAST
shictake xo, bansho balt

SPARKLING

CHARDONNAY & PINOT NOIR,

LOUIS POMMERY, BRUT RESERVE, CA
$14 chibpy kale, wme miso

MISO SALMON?Y*

WHOLE CAULIFLOWER

ROSE whipped feta tofu

BLEND, CHATEAU LA GORDONNE,
TETE DE CUVEE ‘VERITE DU TERROIR’,

COTES DE PROVENCE, FR 2024
$12 SUSHI/MAKI MORIAWASE*

CRISPY PORK BELLY
samen naadles, sudachi brath, shiso

tuna, satman, yellowtail nigiti, california maki
WHITE

SAUVIGNON BLANC, SANDY COVE,
MARLBOROUGH, NzZ 2025

$18 GRAND FINALE

chaice af

RED STRAWBERRY YUZU CHEESECAKE

Lresh sthawberry, almand chumb
MALBEC, MAAL ‘BIUTIFUL,’

MENDOZA, AR 2024 OKINAWAN TRES LECHES

$17 plineapple, japanebe whibky metingue, boy ice cheam

A 20% SERVICE CHARGE WILL BE INCLUDED ON ALL GUEST CHECKS.
ALL DISHES ARE MEANT TO BE SERVED FOR THE TABLE AS THEY ARE READY,
NO SUBSTITUTIONS, THE ENTIRE TABLE MUST PARTICIPATE.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. O8/0 | /26



MAKOTO

MIAMI SPICE



