nigiri sushi 2 pieces 7

A== maguro yellowfin tuna
=G
N tako octopus
= hiramasa yellow tail
N ama ebi sweet shrimp
sake salmon
= hotategai scallop
@ tobiko flying fish roe
Q
sashimi 9 pieces 20
15 pieces 30
maguro tako
hiramasa ama ebi
sake hotategai
hand roll 7

spicy tuna = cucumber = daicon
hotategai = tobiko = togarashi

sake = yamagobo = cucumber

salmon skin = spicy kewpie = cucumber

sake rattler roll 12
salmon = cucumber = yamagobo
green onion on the inside
salmon skin = tobiko on the outside

sierra wave roll 14
spicy scallop = shrimp tempura
cucumber = tobiko on the inside
tuna = lime on the outside

futomaki roll 18
daikon = cucumber = choice of soft shell
crab or tuna = scallop and hiramasa

combined

nigiri sushi plate 18
maguro = hiramasa = ama ebi

enjoy omakase
omakase are prefixed courses of japanese-
inspired dishes that are selected and
prepared by the chefs using only the
finest ingredients

breakfast 7to 11am lunch 11to2pm apresski 2to5pm dinner 5to 10pm bar 11lam daily



http://www.westin.com/mammoth

peaceful river = hot sake = 12 oz carafe = 14
18 oz carafe = 20

countless visions = junmai nigori = 300 ml = 24
this is a nigori sake, which means it is unfiltered and
has more rice particles. this creates a cloudy sake
with a distinctive sweet taste.

bulzai = gingo sake = 300 ml = 28

this is a nama-chozo, premium-sake, which means it
is left un-pasteurized until the bottling stage; this
adds zestiness to the mouthfeel. refreshing aromas
of bananas and tropical fruit. The finish offers hints
of licorice and white pepper over stone-driven min-
eral notes.

demon slayer = tokubetsu honjozo = 720 ml = 40
this is an onikoroshi sake, which means it is very dry.
a medium-bodied sake with tantalizing fruit flavors
and a pleasant earthiness on the mid-palate with
hints of mineral on the very-dry finish.

manotsuru maho = daiginjo = 720 ml = 160
this ultrafpremium sake has clean and fresh aromas

with notes of anise. it is peppery on the palate with
juicy ripe melon, good acidity, balance and length.

kirin ichiban = 22 ounce bottle = 9
asahi = 22 ounce bottle = 9

sapporo = 22 ounce bottle = 8

shogatini = 12
ginger infused sky vodka = fresh ginger root
= melon ball = pickled ginger
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fire and ice = 12
42 below new zealand vodka = muddled
fresh cucumber, lime and jalapeno = simple

syrup

please ask for a full list of signature drinks,
premium liquors and wine list.
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