MAKI|ROLLS

Desert Heat Roll*

SPICY TUNA, ROASTED POBLANOS, YELLOWTAIL,
JALAPENO RELISH

26

Yuzu Verde Roll*

TEMPURA LOBSTER, CUCUMBER, AVOCADO, YUZU CHILE
SALSA VERDE

24

*
Sonora Sunset Roll
SEARED WAGYU SHORT RIB, SCALLION CREAM CHEESE,
WASABI TOBIKO, PICKLED RED ONION
25

Kau-Boto

A STAMPEDE OF NIGIRI, SASHIMI,

AND SIGNATURE ROLLS BUILT FOR
HUNGRY KAUBOIS AND KAUGIRLS
275

Camelback Cactus Roll*

SALMON, GRILLED NOPAL, CHARRED CORN, ORANGE, TAJIN
28

Saguaro Roll*
SOFT SHELL CRAB, TUNA, MANGO, HABANERO PONZU
26

Scottsdale Roll
SNOW CRAB SALAD, CHARRED JALAPENO AIOLI,
PINEAPPLE SALSA

23
Ll Ll
11 11
1 1
two skewers per order
Asparagus Smoked Sweet Potatoes
YUZU HOLLANDAISE SPICY YUZU KOSHO BUTTER
14 12
BBQ Carrots King Trumpet Mushrooms
HOUSE CURRY SMOKED THYME BUTTER
12 15

Japanese Eggplant ~ Corn on the Cob
MISO GLAZE TOGARASHI BUTTER, COTIJA
13 12

“ITEMS MAY BE SERVED RAW OR UNDERCOOKED;
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS.
20% GRATUITY ON PARTIES OF 6 OR MORE. 071625



YAKITORI

price per skewer

OUR AUTHENTIC YAKITORI IS GRILLED OVER BINCHOTAN
CHARCOAL, WHICH BURNS CLEANLY AND ENHANCES THE
NATURAL FLAVOR OF THE MEAT.

Wagyu Short Rib* Pork Belly
19 12

Wagyu New York Strip®  Head-On Blue Prawn*

19 18

Chicken Thigh Hokkaido Scallop®
10 15

Chicken Tsukune Whole Lobster Tail*
12 28

HIGH STEAKS

10 oz Filet* [

88

20 oz Bone-In

NY Strip* The Kauboi Cut®
120 40 0Z BONE-IN MISHIMA
TOMAHAWK RIBEYE,
40 oz Porterhouse* FLAMED AND CARVED
215 TABLESIDE. INSPIRED BY
. THE WILD SPIRIT AND
Japanese A5 Strip* BOLD FLAVORS OF THE

PRICED PER OUNCE,
MINIMUM 4 OZ

30 / 0Z | 825 ]

ARIZONA FRONTIER.

Kauboi Steak Sauce 6 | Red Yuzu Kosho Butter 6
Kazami Chimichurri 6

DESSERTS

Robata Grilled Yuzu Olive Oil Cake

CHANTILLY WHIPPED CREAM, ORANGE SEGMENTS
16

Kauboi Chocolate Chip Cookies
BROWN BUTTER, BEEF TALLOW, MEXICAN HOT
CHOCOLATE

20



