
 
COCKTAIL 

summer sangria       
white wine, plum sake, mango liqueur, fresh fruit  

$16 

saru  
roku gin, sake, honeydew, lemongrass-shiso shrub 

$17

SAKE 

oishii clear ‘delicious’ 3oz 
$11

WINES
 

SPARKLING

chardonnay & pinot noir,  
louis pommery, brut reserve, ca      

$14 

ROSE

blend, chateau la gordonne,  
tete de cuvee ‘verite du terroir’,  

cotes de provence, fr 2024      
$12

WHITE

sauvignon blanc, sandy cove,  
marlborough, nz 2025       

$18

RED

malbec, maal ‘biutiful,’  
mendoza, ar 2024       

$17

ICHIBAN  
choice of 

spicy edamame        
sweet chili soy, cilantro  

wagyu gyoza     
miso mustard, shiso

tempura shishito peppers     
szechuan, bonito

tuna crispy rice*      
serrano chili

makoto house salad         
chikuwa, wasabi miso dressing  

 
NIBAN   
choice of 

koji chicken breast         
shiitake xo, sansho salt 

miso salmon*        
crispy kale, ume miso
whole cauliflower          

whipped feta tofu
crispy pork belly       

somen noodles, sudachi broth, shiso
sushi/maki moriawase* 

tuna, salmon, yellowtail nigiri, california maki 

  

GRAND FINALE    
choice of 

strawberry yuzu cheesecake    
fresh strawberry, almond crumb 

okinawan tres leches           
pineapple, japanese whisky meringue, soy ice cream  

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. 08/01/26



makoto 
MIAMI SPICE


