STARTERS 15 & (C

EDAMAME
steamed or spicy

MISO SOUP &
miso, tofu, wakame

SEAWEED SALAD Q
cucumber, apple, cashew dressing

NASHI PEAR SALAD 12
pomegranete, dates, goat cheese

WAGYU TACOS 10
avocado, chipaotle

CRISPY BRUSSEL SPROUTS 11
truffle vinegar, radish

SIGNATURE#: 5l &

TANUKI BURGER 15
tuna, crispy rice, avocado,
jalapeno, shiso

PORK BELLY FUKU BUN 14
korean bbg, pickled onions

TUNA/ SALMON TARTAR 14
avocado, rice cracker, ponzu

CRAB SUMMER ROLL 13
butter lettuce, avocado, rice noodle

LOBSTER BUN 18
brioche, celery, yuzu-kosho

SALMON PIZZA 17
avocado, sesame aiali,
jalapeno, truffle oil

DIM SUM £ &

BEEF & FOIE XIAQ LONG BAO 13
TOM YUM SHRIMP MONEYBAG 13

SEAFOOD DUMPLING 12
SHRIMP HAR GOW 12
CHICKEN TRUFFLE SIU MAI 13
PEKING DUCK DUMPLING 11

MUSHROOM & POTATO DUMPLING 13
CRISPY FISH ROLL (FRIED) 12

DIM SUM SELECTION 5 kinds/10 pc 35

PEKING DUCK 49

(SERVED W/ DUCK FRIED RICE)

cucumber, scallion, chinese pancakes

MAKI & =4

ABURI SALMON 13
eel, aioli, cream cheese,
salmon lightly torched

BEET GOAT CHEESE MAKI 13
goat cheese, truffle, walnut,
citrus vinaigrette

PHILADELPHIA 12
salmon, cucumber, avocado,

scallion, sesame seeds,

cream cheese

CALIFORNIA GRANDE 23
snow crab, avocado, cucumber,
tempura, osetra caviar

MIAMI ROLL 12
snow crab, cucumber, aioli,
avocado and strawberry

RICELESS MAKI 15
eel, salmon, cream cheese, spinach,
tobikke, nori, tempura

TRUFFLED YELLOWTAIL 16
yellowtail, chili daikon,
avocado, tenkasu

CALIFORNIA 12
snow crab, aioli, avocado,
cucumber, tobikko

CALIFORNIA KAMI 15
rice paper wrapped snow crab,
salmon, avocado, tobikke

CRISPY TOM YUM 15
shrimp, tobikko, sesame seeds,
scallion, Tom Yumn sauce

UNAGI KANI 11
eel, snow crab, aioli,
sesame, eel sauce

BLACK DRAGOMN 15
shrimp, avocado, eel, tobikko,
scallion, sesame

CRUNCHY TUNA 14
tuna, cucumber, creamy
soy, tenkasu

SOFT SHELL CRAB 14
daikon wrapped soft shell crab,
avecado, masago, scallion

LOBSTER ROLL 22
rice paper, cucumber, masago,
drawn butter w/ ponzu

TORO ROLL 22

w ek - il e AR i

— AVOCADO 4 PRAWN &8 EEL 8

N IG I R I % a YELLOWTAIL 7 SALMON & TORO 18
OCTOPUS 8 SABA 10 SCALLOP 13

SA S H I M I ﬁll % SNOW CRAB 7 SMNAPPER % FLUKE 9
TUNA 11 IKURA 8 UNI MP

NEW STYLE 1T

TUNA CRISPY RICE 16
spicy sauce, scallion

SALMON WITH PEAR 16
truffle, yuzu, miso

SCALLOP BLACK TRUFFLE 18
tenkasu, truffle

UNI RICE CRACKER 24
sea-urchin, creamy rice, eel, truffle

TORO TIRADITO 26
cilantro vin, smoked miso, dehydrated oil
CRISPY SNAPPER 16
kataifi, butter lettuce, jalapeno relish, aioli
SEARED SASHIMI 18

tuna, hamachi, or salmon,
ginger, garlic, yuzu soy

PLATTERS & BOATS =&

SUSHI PLATTER 29
chef’s freshest selection from Japan
( please ask your waiter )

SASHIMI PLATTER a9
chef’s freshest selection from Japan
( please ask your waiter)

SINGLE BOAT 89
8 pes sushi, B pes sashimi,
crunchy tuna roll, yellowtail truffle roll

DOUBLE BOAT 155
chef selection of 14 pcs sushi, 14 pes of
sashimi, spicy tuna roll, black dragon roll,
rainbow roll, philadelphia roll

RICE & NOODLES &K

WOK FRIED RICE 15
seafood xo, wagyu bacon, or kimchi

VEGETABLE UDON NOODLE 1
add chicken, wagyu or duck (+4)

SHORT RIB YAKISOBA 17
bulldog sauce, beni-shoga

SEA URCHIN SOBA 22
spring peas, nori, togarashi

PORK BELLY EGG NOODLE 17
spicy broth, veggies, nori

SINGAPORE NOODLE 14

ool e e e R e B o



SALAD 774

TANUKI SALAD @

watercress, baby arugula, orange miso
dressing, crispy rice puffs, baby heirloom
tomato add avocado +3

CRAZY CRAB SALAD
kanikama, ika, coconut, mango, lime

CRUSTED TUNA TATAKI S ALAD

mixed greens, cherry tomatoes, cucumbers,
crispy rice puffs, plum aioli

SEAWEED g

cucumber, cashew-gomadare dressing,
sesame crumble

SOUP A—7
DUCK RAMEN
bok choy, duck leg, egg, corn

WAGYU TAN TA N RAMEN
ground wagyu, spicy broth, bok choy, egg, corn
MISO SOUP

scallions, tofu, wakame

HOT APPETIZERS T v Al 3

EDAMAME @

steamed / spicy +1

SHISHITO PEPPERS W

yuzu miso sauce

CRISPY BRUSSEL ¥

truffle vinaigrette, heirloom tomato, carrots
SPROUTS TANUKI

spicy tuna, masago, avocado,
BAdREER aioli, jalapeno,

cilantro
PORK BELLY FUKU BUN

korean bbq style, pickles

CHAR SIU PORK RIBS
hoisin glaze, pickled fresno

@ Vegan Option

12

18

12

18

18

7

11

12

18

17

19

WOK & GRILL #iK

FRIED RICE ¥
add pork +6 [ short rib +6
seafood +6 /[ chicken +6

M USHROOM HOT POT
rice pot, mushrooms, truffle oil
SINGAPORE NOODLE @

shrimp, curry, vegetables, egg
VEGETABLE UDON

mixed seasonal vegetables
NOODLE CASHEW CHICKEN
mixed vegetables, cashew, chili

PAD SEE EW
short rib, rice noodle, broccoli, onions

GRILLED SALMON
yuzu kosho aioli, tomato cucumber salsa,

truffle honey

TANUKI SKIRT STEAK

70z. skirt steak, cilantro chimichurri
RIBEYE

120z, sweet butter soy, corn, pearl onion
SHORT RIB TOBAN YAKI

short rib thai curry, eggplant, bok choy,
red pepper, mushroom, thai basil

SEAFOO

b
B TOBAN YAKI ster, scallop, shrimp, eggplant, mushroc
21

EGGPLANT TOFU TOBAN YAKI ¥
impossible meat, miso, chili

DIM SUM =10

BEEF & FOIE XIAO LONG
BAO SHRIMP HAR GOW
SHRIMP MONEY BAG

CHICKEN TRUFFLE SIU MAI
PEKING DUCK DUMPLING
WAGYU BEEF PUFF

MUSHROOM & POTATO ¥
CHICKEN & PORK GYOZA

DIM SUM SELECTION 5 kinds/10 pc

15

23

21

18

21

21

31

31

38

31

38

17
17
17
17
17
18
15
16
38

PEKING DUCK b4 v 7

Peking duck, cucumber, scallion, Chinese pancakes half 39 [ full 75
*Only available after 4pm

WE DELIVER! Go to tanukimiami.com/delivery or call us 305 615 1055




e
APPETIZERS AU MAKI & Z 1]
* _
TACOS o L CALIFORNIA GARDEN MAKI¥ 14
wagyu / salmon / vegan “impossible” meat ¥ cha soba, shiitake, cucumber, carrot,
TUNA CRISPY RICE* 18 guacamole, spicy ponzu, tanuki dressing
ponzu, serrano 16
"
HAMACHI TIRADITO* . 19 PHILADELPHIA
agave yuzu dressing, micro cilantro, dry miso salmon, cucumber, avocado, scallion,
SALMON WITH PEAR* | 19 sesame seeds, cream cheese 18
truffle oil, yuzu lemon, dry miso ABURI SALMON*
* eel, cream cheese, salmon lightly torched 15
SRHOREBAMRI BT, truffle aioli 12 CRUNCHY TUNA*
TUNA / SALMON TARTAR* 18 tuna, cucumber, creamy soy, spiced tenkasu 16
SPICY SCALLOP*
ERATE S SNERA EESFUSISPY, crab crackers 17 i 19
REARBTRRRER § (IR TRy Rauce
RLOUN P4 2 cado, crispy rice noodle 18 192
FHOME BTV ED, &/pFFdqLmasago
QRSHY BBl dioli, jalapeno, truffle oil 21
. yellowtail, chili daikon, avocado,
tuna & guacamole, yellowtail & serrano, spiced tenkasu
salmon & truffle, scallop & ikura
CALIFORNIA‘_‘ 19
SALMON TRUFFLE PONZU* 18 snow crab, alall, avocado,
radish, serrano, micro cilantro !
BLACK DRAGON* 19
shrimp, avocado, eel, tobikko,
p LA-I—I-E RS % é‘ scallion, sesame seeds
LOBSTER ROLL* 23
SM ALL PLATTER* 39 soy paper, cucumber, masago,
10 pes sushi or sashimi, chef’s selection ponzu butter
LARGE PLATTER* 45 BAKED SEAFOOD HANDROLLS* 18
14 pcs sushi or sashimi, chef's selection shrimp, salmon, kanikama, soy paper,
88
8 pcs nigiri, 8 pcs sashimi, tuna tartar, truffle
yellowtail roll, crunchy tuna roll
NIGIRI %5 8l SALMON* 8 SABA 10  IKURA* 13
SHRIMP 8 YELLOWTAIL* 10 SCALLOP* 12
SASHIMI %l 5 OCTOPUS 9 EEL 12 SNOWCRAB 12
2 PCS TUNA* 10 SNAPPER* 12 UNI 18

(/) Vegan Option “18% gratuity added to the bill

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



