
SALADSALAD
$15

VEGAN BURRATA SALAD $15

VEGAN CAESAR SALAD $15

CAESAR SALAD $15

SUMMER TUSCAN GRAIN BOWL $17

Silken tofu, kale basil pesto, roasted tomato, 
balsamic glaze, basil, Grilled Corn

Little Gem, Herb Croutons, Vegan Dressing

SUMMER VEGAN TUSCAN GRAIN BOWL $17

Pesto, Burrata, Roasted Tomatoes, Wild Baby Arugala, 
Balsamic Glaze, Grilled Corn

Little Gem, Herb Croutons, Caesar Dressing

Charred cabbage, smashed chickpeas, avocado, Meyer lemon
vinaigrette, cranberry, beans, olives, baby kale, 
wild grains, vegan feta,

Charred Cabbage, Smashed Chickpeas, Avocado, 
Meyer Lemon Vinaigrette, Cranberry Beans, Olives, 
Baby Kale, Wild Grains, Feta

TOMATO BURRATA SALAD

SANDWICHESSANDWICHES

ITALIAN COMBO SANDWICH $18

TURKEY BURRATA PESTO SANDWICH $19

TOMATO BURRATA SANDWICH $17

VEGAN TOMATO BURRATA SANDWICH $17

Provolone, Mortadella, Salami, Red Wine Vinaigrette, Lettuce,
Tomato, Onion, Mayo, Mustard

Turkey, Burrata, Basil Pesto, Lettuce, Tomato, Wild Baby
Arugala, Balsamic Glaze

includes house-made potato chips
All sandwiches available with Gluten Free option
+Add choice of Salad or Fries $3

Pesto, Burrata, Roasted Tomatoes, Vegan Garlic Aioli, Wild Baby
Arugula, Balsamic Glaze, Basil, Grilled Corn

Pesto, Silken Tofu, Roasted Tomatoes, Vegan Garlic Aioli, Wild
Baby Arugula, Balsamic Glaze, Basil, Grilled Corn

FUNGHI PIZZA

PIZZAPIZZA
$19

MARGHERITA PIZZA $17

VEGAN MARGHERITA PIZZA $19

PEPPERONI PIZZA $19

EVOO, Tomatoes, Mozzarella, Basil

EVOO, Tomatoes, Mozzarella, Basil

Wild Mushrooms, Fonduta, Parsley

Chillis, Pepperoni, Mozzarella

$23

CHOICE OF CHEESE

PASTAPASTA
$24

LUMACHE & CHEESE $20

RIGATONI WITH PORK SUGO $22

FETTUCINI BASIL PESTO & FERMENTED CHILIS $19

Fonduta Verde, Parmesan, Basil, Crispy Shallots, Black Pepper

Braised pork sugo, Fresh Curds, Basil 

Spaghetti, Lemon Caper Cream Sauce, Salmon, 
Meyer Lemon Confit 

Basil Pesto, Fermented Chili Vinaigrette, 
Summer Squash Garlic Crumb 

SALMON PICCATA

CHOICE OF 1 SAUCE
Tomato
Mornay

CUSTOM PIZZA

Mozzarella
Vegan Mozzarella

Mortadella +$4 
Chicken +$4 
Shrimp +$4 
Ham +$4 
Fermented Chilis

Tuna Salad 
Avocado 
Chicken 
Ham 
Turkey 
Mortadella 
Salami 
Tuna Salad

CHOICE OF 1 PROTEIN

CHOICE OF BREAD
Ciabatta 
Baguette 
GF +$2.50 

CUSTOM SANDWICHES $19

Swiss 
Cheddar 
Provolone 
Avocado 
Burratta 

CHOICE OF 1 TOPPING

Jalapeno 
Lettuce 
Tomato 
Pickles 

CHOICE OF  TOPPINGS (UP TO 4)
Onion 
Fennel Tapenade 
Tomato Relish 
Jalapeno Relish 

Swiss 
Cheddar 
Provolone 
Avocado 
Burratta 

ADD  EXTRA
Avocado 
Ham 
Turkey 
Mortadella 
Salami

CHOICE OF 1 DRESSING
Mayo 
Mustard 
Vegan Garlic Aioli 
Tarragon Horseradish Remoulade 
Kale Pesto
Mornay 

Mushroom 
Pepperoni 
Jalapeno 
Arugula 
Basil
Burrata

CHOICE OF TOPPINGS (UP TO 4)

Fettucinni 
Lumache 
Rigatoni 
Spaghetti

CHOICE OF 1 PASTA

CUSTOM PASTA $23

Pork Sugo 
Lemon Caper Sauce 
Fonduta Verde 
Basil Pesto

CHOICE OF 1 SAUCE

Chicken 
Shrimp 
None 
Salmon

CHOICE OF 1 PROTEIN
Parmesan 
Basil 
Garlic Crumb 
Crispy Shallot

CHOICE OF 2 TOPPING

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

Vegetarian Contains NutsVegan

CATERING  /  EVENTS

Small, Medium or Large Catering / Events, 
we can accommodate them all. 

Contact us for more information:
info@omakaseworldmarket.com



FORESTIER SANDWICH      | $16

LILLOISE SALAD     | $16
Endives, radishes, walnut vinaigrette, blue cheese, 

marinated peaches

VEGAN FORESTIER SANDWICH     | $16
Caramelized Mushroom Duxelle, Vegan Garlic Aioli, 

Vegan Cheese, Tarragon

V E G A N  B U C H E R  S H O P  F R I E S $ 8
Fries, Vegan Mushroom Ponzu Aioli, Yukari Shiso Powder

B U T C H E R  S H O P  F R I E S $ 8
Fries, Kewpie Ponzu Mayo, Yukari Shisho Powder

S I D E  F R I E S $ 6
Potato Fries

T H E  B U T C H E R  S H O P  
B Y  N I K U

C H I C K E N  K A T S U  S A N D W I C H $ 1 8
Chicken Katsu, Ginger Cole Slaw, Yuzu Ponzu Aioli, Furikake

S M A S H  B U R G E R  W I T H  C H E E S E $ 1 9
Lettuce, Tomato, 1000 Island, Onion, Pickle, Cheese

$ 1 6
Raw Onion, Pickles, Ketchup, Mustard, Cheese
S I N G L E  S M A S H  C H E E S E  B U R G E R

Vegetarian Contains NutsVegan

CATERING  /  EVENTS

+Add choice of Salad or Fries $3

S a n d w i c h e s  i n c l u d e  h o u s e - m a d e  p ot at o  c h i p s
A l l  s a n d w i c h e s  ava i l a b l e  w i t h  G l u t e n  F r e e  o pt i o n

+Ad d  c h o i c e  of  S a l a d  o r  F r i e s  $ 3  ( f o r  t h e  s a n d w i c h e s )

CHOICE OF TOPPINGS (UP TO 5)

CHOICE OF 1 PROTEINCHOICE OF 1 HERB CHOICE OF 1 DRESSINGCHOICE OF 2 BASE

Cranberry Beans
Corn
Toamtoes
Avocado

Gruyere
Blue cheese
Parmesan
Vegan Feta

Feta
Pickled Beets
Pickled shallots
Candied Pumpkin seed

Croutons
Charred Cabbage
Smashed Chickpea
Pesto

CUSTOM BOWL  | $18

Mixed Greens
Little Gem
GF Wild Grain 
Wild Arugula  

Dill 
Oregano
Tarragon 
Basil 
Chervil  

Caesar
Red Wine Vinaigrette
Walnut Vinaigrette
Tarragon Horseradish Remoulade
Vegan Caesar  
Peppercorn Ranch

Silken Tofu
Crispy Tofu 
Chicken 
Shrimp  
Ham 

Turkey 
Mortadella 
Tuna Salad
Salami 
Tuna Tataki +$4

POULET SANDWICH  | $18
Pulled Chicken Salad Mix, Whole Grain Aioli, 

Shaved Celery, Dill

PARISIEN SANDWICH  | $18
Slice Ham, Mornay, Cornicons, Swiss Cheese

DINDON SANDWICH  | $17
Turkey, Mornay, Cornicons, Baguette, Swiss Cheese

ROAST CHICKEN SANDWICH  | $18
Peppercorn Ranch, Roasted Tomato Relish, 

Fennel Tapenade, Cheddar

Caramelized Mushroom Duxelle, Tarragon Horse 
Radish Remoulade, Gruyere

NICOISE SALAD  | $20
Mixed Greens, Soft Egg, Radish, Haricot Vert, 

Fingerling Potatoes, Olive Relish, Tuna

CHICKEN SOUP  | $12
Dill, Toast, Mirepoix

ROASTED CHICKEN PLATE  | $24
Roasted Potatoes and Mixed Green Salad

Choice of Sauce: Whole Grain Mustard or Provencal

Small, Medium or Large Catering / Events, 
we can accommodate them all. 

Contact us for more information:
info@omakaseworldmarket.com

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.



DUMPLiNG TiME

DRAGON ROLL $19
shrimp tempura, top with unagi, avocado, tobiko, unagi sauce

RED DRAGON ROLL $19
Shrimp tempura, top with spicy tuna, togarashi, wasabi ponzu

RAINBOW ROLL $19
Snowcrab meat, avocado, top with salmon, tuna, hamachi

FISH LOVER ROLL $20
Salmon, avocado, top with hamachi, tuna, tobiko

VEGAN SWAMP MAKI $15
Cucumber, avocado, top with seaweed salad

GOLDEN WAVE ROLL $19
Shrimp tempura, top with seaweed salad, imitation
crab, tobiko, spicy mayo

SPICY TUNA ROLL $17
Spicy Tuna MIx, Cucumber 

CALIFORNIA ROLL $15
Snow crab mix, avocado

FUTOMAKI $15
Cucumber, avocado, yamagobo, asparagus, takuan 
(pickled daikon radish)

SUSHI

CHIRASHI BOWL
Chef’s choice of four kinds of fish, seaweed salad,
tamago, tobiko

$29

DiM SUM

PORK & SHRiMP SiU MAi $15

$15CHiCKEN SiU MAi

$12PORK GYOZA
Pork, Green Onion, Ginger, Cilantro, Gyoza Suace 

$12VEGGIE SPRiNG ROLLS

$14PORK DUMPLiNG

$14PORK DUMPLiNG
Pork, Cabbage, Green Onion

$15CHiLi PORK DUMPLiNG
Pork, Cabbage, Green Onion, Chili Sauce

$15LAMB DUMPLiNG
Xian Sauce, Scallions, Cilantro

$13VEGAN POTATO GYOZA
Curry, Peas

$9SPiCY GARLiC EDAMAME
Chili Oil, Garlic Crumb

SALMON TERIYAKI BENTO BOX $24
Glazed Salmon with Choice of Sauce, Cabbage Slaw with
Ginger Vinaigrette, Roasted Vegetables, Steamed Rice

VEGAN VEGETABLE TEMPURA BENTO BOX $20
Seasonal Vegetable Tempura, Vegan Ponzu, Miso Soup,
Seasonal Vegetable, Japanese Pickles, Steamed Rice 

CHICKEN BENTO BOX $23
Roast Chicken with Choice of Sauce, Mixed Green Salad
with Ginger Vinaigrette, Roasted Vegetables, Steamed Rice

BEEF TERIYAKI BENTO BOX $25
Braised Short Ribs with Choice of Sauce, Cabbage Slaw
with Ginger Vinaigrette, Roasted Vegetables, Steamed Rice

BENTO BOX

BLUEFIN TUNA
Akami               $10
Chutoro            $14
Otoro               $18

SALMON $10

KINMEDAI Golden Eye Snapper, seasonal $16
SHIMA AJI Striped Jack, seasonal $14
HOKKAIDO SCALLOPS $12
KAMASU $12Japanese Barracuda, seasonal

HAMACHI $12Yellowtail

HIRAME $14Halibut

NIGIRI (2PCS)

BLUEFIN TUNA
Akami               $15
Chutoro            $21
Otoro               $27

SALMON $15

KINMEDAI Golden Eye Snapper, seasonal $24
SHIMA AJI Striped Jack, seasonal $21

HAMACHI $18Yellowtail

HOKKAIDO SCALLOPS $12

SASHIMI (3PCS) DINNER ONLY

PORK BAO $13
CHICKEN BAO $12
EGGPLANT BAO $12

BAO

DUMPLiNG TiME COMBO $17
Chicken Bao, Pork Bao, Xian Veggie Dumpling, 
Pork & Shrimp Siu Mai

COMBO PLATES

BEiJiNG NOODLES $16

Scallion Noodles, Cucumber, Soy Miranated Eggs

Beijing Pork, Scallions, Cucumber

Scallion Noodles, Cucumber

SCALLiON NOODLES $14

VEGAN SCALLiON NOODLES $14

NOODLES

Vegetarian Contains NutsVegan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.


