Sushi & Sashimi

Sushi (Ipc) Sashimi (2 pc add .50 cents)

+ Tuna 3.25 » Salmon 3.25
+ Yellowtail 3.25 +» Salmon Roe 3.25
+ Albacore Tuna 3.25 + Tilapia 3.00
» Mackerel 3.00 * Scallops 3.25
Octopus 3.00 * Sweet Shrimp 3.50
Smoked Salmon 3.25 Crab Stick 2.75
Shrimp 2.75 Tamago (egg) 2.75
» Squid 3.00 Eel 3.25
+ Flying Fish Roe 2.75 Bean Curd 2.75
+»Sea Urchin Mkt  « Fluke 3.25
* Stripped Bass 3.25  « Escolar 3.25
Rolls Vegetarian Rolls
+ Tuna Roll 6.50 Cucumber Roll 4.50
*Spicy Tuna Roll 6.50 Avocado Roll 4.50
*Salmon Roll 6.50 Steamed Asparagus
*Spicy SalmonRoll  6.50 & Avocado Roll 6.00
* Yellowtail Tempura Sweet
Scallion Roll 6.50 Potato Roll 6.00
California Roll 5.50 Soho Roll 8.50
* Alaska Roll 6.50 Green River Roll 8.50
Philly Roll 7.00 Tempura
Eel Avocado Roll 6.50 Tempei Roll 6.00
Spicy Crab Roll 6.00
Chef’s Special Rolls
Shrimp Tempura Roll 8.00
lempura shrimp, avocado, cucumber, & tobiko
Spider Roll 9.50
lempura soft shell crab with avocado & cucumber
Godzilla Roll 10.50
Spicy tuna deep fried with spicy mayo and eel sauce
Sunset Roll 10.00
Crabstick, cream cheese, & avocado inside wrapped in cucumber
» Midori Roll 12.00
Shrimp tempura inside, spicy tuna & avocado on top
» Rainbow Roll 12.00
Crab & avocado inside, tuna, salmon, yellowtail, & tobiko on top
» Hawaiian Roll 12.50
Spicy crab, mango, escolar, & white fish topped with chef’s special sauce
Blue Oyster Roll 14.00
Deep fried oyster & avocado inside topped wth eel, crab, and mango sauce
» Dinosaur Roll 14.00
Salmon, tuna, escolar, & asparaqus deep fried topped with avocado and eel sauce
* Tokyo Roll 13.00
Spicy tuna & avocado inside, topped with crab, served with chef’s special sauce
» Sweetheart Roll 14.00
Spicy lobster, tuna, avocado, mango, & tobiko wrapped with soy paper
» Sake Roll 15.00

luna, salmon, asparaqus & jalapeno inside, topped with yellowtail
&tuna served with chef's special sauce

*Items are served raw or undercooked, or may contain raw or undercooked ingredients.

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may
increase your RISK of foodborne illness, especially if you have certain medical conditions*



“ Lunch Bento Box

All bentos are served with a spring roll, three pieces of California
roll and your choice of a miso soup or salad

Substitute brown rice for a dollar or two dollars for fried rice

Vegetable Tempura 12

Shrimp Tempura 12
Chicken Teriyaki 12
Shrimp Teriyaki 12
-Steak Teriyaki 14
Totu Teriyaki 11

*Salmon Teriyaki
Scallop Teriyaki
Chicken Katsu
Fish Katsu
Spicy Garlic Tofu
Spicy Garlic Tilapia

Sushi Lunch Specials

Served with a miso soup or salad

-Sushi Lunch 13
Five pieces of chef s choice assorted sushi
and a California roll
Two Roll Special 12
Your choice of any two rolls listed below
* Tuna Roll

» Salmon Roll
 Yellowtail Scallion Roll

* Spicy Tuna Roll
* Spicy Salmon Roll

Spicy Crab Roll

California Roll
* Alaska Roll
Philadelphia Roll

» Sashimi Lunch

Twelve pieces of chef s choice assorted
sashimi and a bow! of steamed rice

Three Roll Special

Your choice of any three rolls listed below

Eel Cucumber Roll

Inari Avocado Roll
Tempura Asparagus Roll
Tempura Sweet Potato Roll

Cucumber Avocado Roll

Cucumber Roll

Avocado Roll
Oshinko Roll
1Tempura Tempei Roll
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*Itemns are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked MEATS, POULTRY,



Appertizers

Edamame 5
Steamed soy beans with Hawaiian sea salt
Harumaki 3

Japanese style vegetable spring roll

Thai Spring Roll 7
Crab, steamed shrimp, asparagus, fresh
mango, & rice noodles in a thin rice wrap

Gyoza 7

Pan-fried Japanese dumplings.
Choice of shrimp or vegetables

Shumai 8

Steamed dumplings.
Choice of pork or shrimp

Tempura Appetizer 10
Golden battered fried shrimp & vegetables

Ika Tempura 10
Crispy battered fried calamari

Agedashi Tofu 6

Fried tofu served with tempura sauce

*Tuna Tataki 12

Seared tuna or salmon,
served with ponzu sauce

Soup

Miso Soup 2.5
Seaweed, bean curd, & scallion with soy paste
Vegetable

Dumpling Soup 5

Japanese vegetable dumplings with shiitake

mushrooms & scallions in a clear broth

Seafood Soup 7

Shrimp, fishcakes, scallops, mussels, &

Chicken Tatsuta Age

Chicken marinated in seasoning & coated
with katakuri-ko starch & fried

Crab & Tuna Rangoon

Four pieces of crab, ground tuna, cream cheese,
scallion, & tobiko fried in a wonton wrap

Jalapefio Bomb

Tempura jalaperio stuffed with crab, cream
cheese & tobiko served with spicy mayo sauce

Kaki Fry

Five pieces deep fried breaded oyster served with
Japanese katsu sauce

- Sushi Appetizer

4 pieces of chef s choice assorted raw fish

*Sashimi Appetizer

8 pieces of chef selected, sliced assorted raw fish

- Sashimi Martini

Freshly cut raw tuna, yellowtail, salmon,
& steamed asparagus with yuzu sauce

Takoyaki Balls

Five pieces of fried octopus balls with
teriyaki sauce, topped with dried bonito flakes

Salad
Garden Salad

Seaweed Salad
Spicy Crab Salad

Avocado Salad
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