
Steaks
Served with Daikon-Yuzu Ponzu sauce

All of our meat is hand picked and either Dry Aged for 
32 Days or Wet Aged for 45 days in our custom built meat 
aging room, and then grilled under an infra-red grill reaching 

temperatures that exceed 1800 degrees Fahrenheit and finished 
over Japanese charcoal for depth of flavor.

iowa grain fed Chateau-Briand
6 oz.	 29

12 oz.	 48

japanese pepper crusted filet
6 oz.	 29

12 oz.	 48

Lightly Aged Prime Ko Reserve
8 oz. 	 36

Illinois corn fed Prime Rib Eye 
14 Day Dry Aged 12 oz.	 39

60 Day Dry Aged 14 oz.	 46

30 day dry aged L Bone
12 oz.	 49

butcher cut Miso cured prime ko steak
8 oz.	 38

bone in Veal Chop
12 oz.	 39

oRGANIC BiSon riB eYe
12 oz.	 44

Farm raised American Wagyu Kobe

Rib Eye per oz.	 17

By your Sides 

ko fries, Wasabi Aioli	 8

Japanese Sweet Potato Tempura	 8

Yukon Gold Mashed Potatoes, Wasabi sauce	 8

Garlic Sautéed String Beans, Tofu	 8

Sushi Bar
Traditional Sushi & Sashimi

sushi (1 piece) or sashimi (2 slices)

Maguro (Lean Tuna) Yellow Fin	 6

Toro (Fatty Tuna) Blue Fin	M /P

Hamachi (Yellowtail)	 6

Kanpachi (Amber Jack)	 7

Sake (Salmon)	 5

Sake Kunsei (Smoked Salmon)	 6

Tai (Red Snapper)	 7

Masago (Smelt)	 5

Ikura (Salmon Roe)	 5

Prime Ko Special Rolls

Prime Ko Special roll
Miso Chilean Sea Bass Cucumber, Tuna, Avocado

17

Rainbow Roll
Kani, Avocado, Tuna, Salmon, Yellowtail, Whitefish

16

Katsu Salmon ROLL
Kani, Avocado, Sun Dried 

Tomato, Panko Salmon, Teriyaki Truffle Oil
18

Dragon Roll
Salmon, Tuna, Cucumber, Avocado

16

Fire Dragon Roll
Spicy Tuna Jalapeno, Avocado, Spicy Mayonnaise

17

Salmon Spider Roll
Salmon Tempura, Carrot, Tobiko 

Cucumber, Avocado, Fried Onions
17

HOUSE Rolls
(8 pieces)

Kanpachi Yuzu Jalapeno	 10

Hamachi Scallion w/Tempura Flake	 10

Maguro Avocado & Mango	 10

Spicy Tuna Crispy French Onion, cilantro	 10

Salmon Avocado & Grilled Tomato	 10

California Roll	 10

Vegetable Roll	 8

American kobe roll

sukiyaki prime beef roll
Napa Cabbage, Avocado

23

kobe beef roll
Cucumber, Avocado, Carrot, Asparagus,  

Ginger Teriyaki Sauce
29

DINNERDINNER



Edamame
Sea Salt

7

Shishito Peppers
Sea Salt

8

Salad
Prime Organic Field Greens

Mesclun Greens, Carrots, Cucumber, Radishes, Prime Ko Vinaigrette

10

Green on green Jets Salad 
 with roasted mushrooms

Romaine & Mizuna, Bean Sprouts, Radishes, Cucumber 
Thai Citrus Dressing

13

seaweed noodle salad
Mesclun, Sesame Ponzu Sauce

15

prime ko tuna salad
Roasted Tomato, Vegetables, & Ponzu Infused Olive Oil

19

Soup
Kame Miso Soup

Brunoise of Vegetables, Seaweed,  
Diced Tofu & Garnished with Scallions

7

Tsukune Chicken Ball
Egg Drop, Vegetables, Clear Soy Broth 

8

Cold
sashimi Tacos

Tuna, Yellowtail, Salmon, Spicy Tuna

15 

Tuna, salmon, & Yellowtail Tartar
Tortilla Chips, Black Truffle

19

Spy Tuna Avocado roll
Tobiko (No Rice)

16

Crispy Rice with Spicy Tuna
Sweet Jalapeno Aioli Sauce

17

mini KO tuna pizzas
Citrus Salt, Truffle Oil, Cilantro, Jalapeno Aioli

19

Five Piece Seasonal Fish
Chefs Daily Choice of Fish, Sauce, & Toppings 

Sushi or Sashimi

22

Hot
Eggplant Dengaku 
Yuzu-Sesame Miso Glaze

8
sauteed japanese mushrooms

Shiitake, Shimeji, Enoki
11

Steamed organic Asian Vegetables
Ponzu Sauce

14 
Grilled Salmon with Ginger mirin soy sauce 

Asian Mushrooms, Vegetable Rice, Yuzu Juice
27

miso chilean sea bass skewers
Napa Cabbage

22
sushi grade tuna delmonico with b&g
Soba Noodles, Baby Carrots, Wasabi Lemon Sauce

27
Wagyu Beef Sliders

Plum Tomato, Romaine, Egg Spicy Teriyaki Sauce
16

Japanese Style Sausages
Served with Pickled Cabbage

wagyu CHUCK eye   22
Lamb LOIN   18

Buffalo Chicken Kara Age
Sweet & Spicy Aioli & Guacamole Sauce

14
Roasted Chicken with miso Sesame Glaze 

Spinach Noodles, Bell Peppers, Teriyaki
24

Sautéed Kobe Beef Brown Rice
Gobo Root, Carrot

16
Wagyu Beef Gyoza Dumpling

Napa Cabbage, Japanese Leek, Asian Sauce
15

KOBE meatballs
Red & Green Peppers, Onions, Potato, Miso Sesame Sauce 

16
Gyu Kakuni

12 hour Sake Braised Short Ribs, Wild Mushrooms,  
& Creamy Mashed Potatoes

29 
chicken wings yuzu kosyo

Spicy Aioli
8

Free range Yakitori Chicken Skewers
Sweet Teriyaki

9
Colorado Baby Lamb Chop

per Chop
14

Sukiyaki
Traditional Method of Cooking Thinly Sliced Beef which is slowly 

simmered using an iron pot in a mixture  
of Soy Sauce, Sugar, and Sweet Mirin

36
Shabu Shabu

Translates as “Swish Swish” in English - Thinly Sliced Beef is 
submerged in a shallow pan of Hot Broth called Dashi  

& “Swished” back and forth several times. 
served w/Ponzu & Sesame-Miso Dipping Sauce

36

Tempura
Served With Spicy Teriyaki Aioli Sauce, Sweet Ponzu Sauce

Ocean - WITH VEGETABLE TEMPURA
Tuna, Salmon, White Fish & Vegetables

24
Earth - VEGETABLE TEMPURA 

Organic Vegetables 
22

DINNER

A suggested Service Charge of 20% will be added to parties of 6 or more


