Raw Bar

EAST COAST OYSTERS 25
Pickled Wasabi Mignonette

WASABI LOBSTER MP

Sweet Green Tomato

STONE CRABS MP

Trio of Sauces

CAVIAR & AVOCADO 95
Chopped Bluefin Tuna

Snachké

CRISPY RICE 24
Yellowtail or Avocado

CRISPY SHRIMP FRITTERS 26

Creamy Spicy Sauce WAGYU SANDO 75

Crispy Filet, Truffle Emulsion

GRILLED OCTOPUS 32

Sancho Pepper, Cucumber, Daikon HOUSE BURGER 26

Pickles, Onion, Cheese

CHIN CHIN SHRIMP 26

Tempura, Grand Marnier

ROASTED BONE MARROW 48
Santa Barbara Uni, Sweet Onions

CHICKEN YAKITORI 18
Grilled Chicken & Foie Gras Sausage

MUSHROOM SPRING ROLLS 22
Shiitakes & Napa Cabbage

JAPANESE SWEET POTATO 29

Créme Fraiche, Wasabi, Salmon Caviar

WHOLE MAITAKE MUSHROOM 28
Shaved Black Truffle, Ponzu

ZZ6 Classics

TOAST

TUNA
Calabrian Chili, Olive Bread 32

TROUT ROE

Jruffle Foney, Brioche 35

UNI
Apple Mustard, Milk Toast 48

CARPACCIO

SALMON
Potato, Leek, Trout Ree 36

YELLOWTAIL
Jng Jrumpet NMushroom, Chives 42

TUNA
Foie Gras, Scallops 56

BEEF
Sea Urchin, Lobster, Caviar 105

Salads

ASPARAGUS & LEEKS 23
SPICY CUCUMBER 21
MISO CAESAR 27
SPINACH SALAD 24
GINGER SLAW 21

Dumplings
SZECHUAN SHRIMP WONTONS 23

PORK GYOZA 21
STEAMED LOBSTER DUMPLINGS 30




Wagyu Beef

FILET 125 Z!G!!"Ga%a!"?
Japanese 'Kagoshima A5’ Abk
NY STRIP 125 SPICY TOMAHAWK 250 About Jonights Exatic
Margaret River Farm Cumin & Szechuan Rubbed
SKIRT STEAK 65 Japanese Steaks
Westholme Farm

All of our beef is the highest quality Wagyu selected exclusively by Josh’s Premium Meats. Josh works tirelessly
with the finest farms in Japan and hand selects only the finest cuts for the restaurant - Our steaks are served grilled
and finished in our Josper oven. Due to the high demand and rarity of our Wagyu selection, our exotic beef rotates

based on availability. We are proud to be the only restaurant in Miami carrying the most exquisite and prized cuts GARLIC FRIED
RICE 18

SINGAPORE
CHICKEN

of Wagyu in the world.

34 SPICY SHRIMP
Fioh RICE 23
SALMON TERIYAKI WHOLE CRISPY SNAPPER STEAMED ASIAN BASS DOVER SOLE MEUNIERE
48 75 45 MP

Sushi, & Sashimi . Chefs Selection

YELLOWTAIL 7114 CHU TORO 14/28 ZZ'S CLUB SUSHI
SALMON 8/16 SCALLOP 9/18 : PLATTER 96
TUNA 9/18 SEARED WAGYU  22/44

: TRADITIONAL SASHIMI
O TORO MP PLATTER 88

..................................................................................................................................................................

YELLOWTAIL SCALLION 25 SALMON AVOCADO 19 MISO SOUP 12
SHRIMP TEMPURA 22 SPICY TUNA 29

ZZ'S POTATOES 22
TORO SCALLION 32 SURF & TURF 48

SPICY CAULIFLOWER 18

.....................................................................................................

Feand Rolls SHISHITO PEPPERS 14

SHIITAKE MUSHROOMS 28

TORO CAVIAR 35 WAGYU TRUFFLE 38
SALMON CUCUMBER 14 SPICY TUNA 15 GRILLED BABY CORN 18
SPICY SCALLOP 16 TORO SHISO 22

PEA SHOOTS 21
SCALLOP TRUFFLE 21 TORO UNI MP




