KITCHEN APPETIZERS

Edamame 6 Crab Rangoon 8
Lightly salted steamed Jopanese Wontong filted! with crab meat and
e Age Tofu 8
Pork Bun 8 Fried tofu with fish flakes and
Pork bell, mived greens with house = PLNG Sauce

stuce Haru Maki —
G:{ﬂ!ﬂ B mﬁnsmgms ili Souce
FomSecooed Grispienie) Rock Shrimp 11
Pan-fried Jopanese pork dumplings  Crispy shrimp with yum yum sauce
5 : Sedfood Fmdmhnmudhmedcﬂ#a_me
s K00 CHIE s
Pork Soup Dumplings 10  SPeymare

Steamed dumplings filled with pork  Crispy Sesame Balls 8
and broth mme mﬁﬁ;ﬂbﬂ!&m‘!ﬁ red
Crystal Shrimp DUPINGS 10 Strimp & Vegetables
translucent skin Tempura 10
Takoyaki 8 Shrimp Tempurawecst 10
Fried octopus balis topped with fish Sweet Potatoes

flakes and special sauce Tempura (sFcs) 8

SUSHI BAR APPETIZERS

Sushi Appetizer « 12

Chef's choice 6 pes of sushi
Sashimi Appetizer - 14
Chef's chaice 8 pes of sashimi
Tuna Tataki - 12
Seored tuna with ponzu sauce
Pepper Tuna - 12
Sliced pepper ling with ponzU scuce
Yellowtail Jalapeno - 14
Yelioafol with_imlapeno and ponzu

Sushi Pizza = 13

mﬂmﬂmn w

special sauce
Love Season - 12

ot bopped Wi 100w cnd wosni
sance

Jalapeno Popper - 13
P pper

with spicy fung
cream cheese

Hamachi Kama . 10
Grilled yeilowtal with spicy port

SOUPS

Miso Soup 4 Tofu & Vegetable Soup 6.50
Soy bean paste with seoweed and  Tofu and a mix of vegetables
opeaid sl Gyoza Soup ~ 650
Clear Soup 4 CErEGp Wi pakdamRing
Clear soup with stices of mushroom ~ Seafood Soup 9
and scallion ghndnn;epge sf:g&f‘ cratvsiick, fishcake

Tom Yum Soup

Mot and sour shrimp broth with

mushroom. tomato and scallion

Vegetable 8 Chicken

Shrimp 10 Seafood
SALADS
Green Salad 6 Crab Avocado Salad 9
Fresh lettuce. tomato, ¢arrot and Green salad topped with crab,
cucumber with ginger dressing avecado and meﬂﬂm
Avocado Salad g  KaniSalad 8
Green salad topped with avocado  imitation crab meat, cucumber and
and ginger dressing tobiko with spicy mayo
Shrimp Avocado Salad 9  Seaweed Salad 7

shimp and ginger dressing

Phiasi Lot ws knowr about any food allergie:
mwwmmmmwmhm different
mwﬂh"ﬁmmpmmmmt{tmmdmmnmtbn I5 abwys

= Consuming raw or undercooked meats. poultry, seafood, shallfish of unpasteurized

millK Increass your risk of foodbome lliness

(Choice-of Mise Seup, Salad or Spring Rolls)

TEMPURA TERIYAKI BENTO BOX
Served with White Rice, Brown Served with White Rice, Brown {Served with Shrimp and Vegetable Tempura, Shumal, Seaweed Salad,
Rice or Fried Rice (5250 Rice or Fried Rice {52.50) a California foll and White Rice or Fired Rice (52500 ;
VegetableTempura ~ 18  Vegetable Teriyaki 17 Chicken Teriyaki 28 Salmon Teriyaki 29
Chicken Tempura 23 TofuTeriyaki 18 NY Steak Teriyaki 29  ShrimpTeriyaki 29
Shrimp Tempura 23 ChickenTeriyaki 22 scallop Teriyaki 30  Filet Mignon Teriyaki 33

Salmon Teriyaki 24

Shrimp Teriyaki 23
KATSU = wseatorai 23 HIBACHI DINNER .
i~ Filot MignonTeriyaki 29
Tonkatsu 23 Seafood Combo 29 Mixed Vegetable 17 Twin Lobster Tail 0oy 35
Breaded potk deep fiedill - Sotmon SR NAMIPTN ot con oea 22 NYSteak & LobsterTail 34
tonkatsu sauce on the side Taﬂ]rﬂlﬂ Comhbo a9 NY Steak 2 % Seal .I-ﬂmbﬁ 3 10
Chicken Katsu a3 2 mﬁiﬁﬁﬁ rﬂ“&;gﬁﬁ%‘;"fﬁ Shrimp (14 pes) 25  Shnmp, scallop and safmon
Breaded chichen deep fried with  Filet mignor (53) Salmon (207 25 Combination 28
lonfatsu sauce on the side Scalli:p f&‘&] 29 Choose any 2 s.lr.rrm,p WY stealh

FiletMignon ol { 20 « Hletmignann .~ oo

FRIED RICE 7
UDON OR LO MEIN NOODLE
Vegetable 15
Chicken 16
Shrimp 17
Beat 17
Seafood 20
Scatlop, shrirmg. crab stick and
fish cake
Tempura 19
Noadie soup with shrimp and

vegetable termpurd on the side

DESSERTS

A T

.

lce Cream
Choice of green tea. red bean, vanilla,

chocolate or strawberry

Fried lce Cream 6
Chaice of green bea. vanilla or chocolale

Mochi lce Cream 5
Chodce of green lea. red bean, vanilla,

chocolate, strawberry or mango.

Banana Tempura 7
Ternpure Banana with vanilla ice crean.
Cheesecake Tempura 8




Choice of Miso Soup or Green Salad

Sushi Dinner - 25
gpes of sishi and o Colifornia redl

Sushi & Sashimi Combo~ 29
Bpes sushi, Bpes sashimi and a
Califarnfa rall

Sashimi Dinner = 29
18pcs sashimi with white rice

Sushi Sashimi Deluxe - 33
8pes sushi, 12pcs sashimi and a tuna
roll

Red & White Sushi = 28
2pcs salmon, 2pcs tuna. 2pes vellowbal,
2pes red snapper and a house roll

SUSHI BAR ENTREE

Maki Combo -
Tura roll. solmon avecado roll and a

California roll

Spicy Maki Combo = 22
Spicy tuna roll, spicy salman roll and hot

crunchy crab roll

Chirashi = P
Assortment of fish on sushi rice

Tuna or Salmon Lover = 27
4 pes sushi, 6 pes sashimi and o spicy
luna or spécy salmon rotl

Unagi Don - 25
Boiled smoaked eel over sushi e

Sushi for Two = 52
Enﬁrﬁﬂwj' California roll and shrimp

Sushi Sashimi for Two = 65
upﬂﬂm 15 pes sashirml-samieal and

CLASSIC ROLLS OR HAND ROLLS

COOKED ROLLS

California Roll 6.50
Crab stick. avacade md'::mmber

Spicy California Roll 8
Spicy crabmeat avocado and cucurmber

Hot Crunchy Crab Roll 8
Spicy crebment and tempira flakes

Spicy Shrimp Avocado Roll 8
Eel Avocado or Cucumber Roll 7.50
Philadelphia Roll 7.50

Cream cheese, smoked solmon and avecodo

Shrimp Tempura Roll 9
shrﬁrp tempura wﬁhmmbef avocado and
tobiko

Dragon Roll 13
Eel and cucumber topped with avocads and tobiko.

Spider Roll 1

SR g

Salmon Skin Roll 6

Gritled salmon shin and cucumber

Futo Maki !

mmwm avocadaand cucumber

King Crab Avocado Roll 10

King crab. avocada and tobiko

California Tempura Roll 11

Philadelphia Tempura Roll 12

ge‘gp fried Philadelphia roll with esl sauce
spicy mayo

Lobster Tempura Roll 14

Lobster tempura, avecads arnd cuctimber
with eel sauce

Buddha Roll
Roasted peanut and avecods

Crunch Tofu Roll 7
Tofu shin with tempura flakes

Oshinko Roll B
Jopanese pickiz

AMC Roll 7

Avocade, mange and cucumber

VEGETABLE ROLLS

Bolls or Hond Rolls fm of Brown Rice for $u.5-:'l extral
Cucumber Roll 5.50
Avocado Roll 5.50
Cucumber Avocado Roll ]

Sweet Potato Roll 6
Kampyo Roll ]
Vegetable Roll 6.50
Avocado, cucumber and osivnko

Sunfiower Roll 7

Sweel potalo, avocado and cream cheese

Veggie Garden Roll 10
Sweet pofato tempura fopoed with ovecodo

RAW ROLL
Salmon Roll - 7
Tuna Roll - 7
Yellowtail Seallion - 7
Yellowtail Jalapeno Roll - 7
Tuna Avocado Roll - 8
Tuna Cucumber Roll - 8
Salmon Avocado - 8
Salmon Cucumber Roll - 8
Spicy Tuna Roll - 7.50
Spicy Salmon Roll - 7.50
Spicy Yellowtail Roll - 7.50
Spicy White Tuna Roll - 7.50
Spicy Scallop Roll - 8.50
Spicy Tuna Avocado - 8.50
Spicy Tuna Jalapeno - 8.50
Spicy Salmon Avocado - 8.50
Spicy Salmon Jalapeno - 8.50
Alaska Roll - 8.50
Salmon, avocodo and cucumber with fobiko
Christmas Roll - 8.50
Tura and avoceds with tobifo
Red Snapper Roll - 8.50
Red snapper ond avocodd with chif souce and tobifo
House Roll - 10

Tuna. salimon ond evocado with spicy mayo
and tobika

Rainbow Roll - 13.00
California roll topped with saiman, tuno. white
fish and avocado

ALACARTE

susHi & sasHiMl D@ O ¢

rmngswﬂthcssushrmgpcssashmperm:

Salmon (Saks) - 7 Octopus (Tza)

Tuna Margued) - 750  Eel juneg
Scallop itowate) (7pcs) = 750 ©rab Stick (Kan) 5.
Fluke (Hirama) - 7
Egg Omelet (Tamago
Stripsd Bass Gunm - 7 8 O
Red Snapper (1) - T
White Tuna (Escolaj~ 6,50 15:::urd ol 13
Squid fis) - 6.50 R i Wasabi Tobiko - 6.50 RedTobiko - 6.50
Sweet Shrimp mat) = 7 Toro FatyBuetin) pcs) = MP goneqopig 650 GoldTobiko - 6.50
Red Clam (skogs) 650  SeaUrchinumiees) = MPT  orange Tobiko (Fimg Fish foo) <6 Ikura (Saimon fiog) = 8

SPECIALROLLS

ichoice of Brown Rice for $0.50 exira)
COOKED ROLLS
Vegas Roll 13 Samurai Roll 15 Mushi Roll 18
crab. cream cheese and i Spicy crab, avecadeo and wrapped |

m special souce mm;ﬁmmﬂwmw:ﬁ soy paper fopped urdglp:nc}ﬂ;hg:np "
Lava Roll 13 ; P

e, ; Mange, shimp, avecade and crab stick Beautiful Rall 17
wﬂm@mmmmm wrapped with pink soy paper Roch shrimp tempura topped with spicy
M & M Roll 15 Tigar Roll 16 lobster and hani with spicy creamy sauce

o ’
: i ; Spicy crab and avecado topped with seared Arrow Roll 14
vellowdatl and salman P
ﬂ;ﬂﬂﬁrﬁn G salmon and special sauce Shrmp tempura topped with lobster salad
Black Dragon Roll 5 el 2 SR
Califoria pe- topped with eel and avocado et o shrap 0 mango topped Wh  Mino Tempura Roll 14
) Deep fried salmon, avocado and cream
Fantasy Roll 15 Crazy Lobster Roll 18 ‘cheese topped with spicy crabmeat and chef's
Shamp ternpura, labiko and avocuds lopped Lobster tempund and cucumber wrapped in special sauce
with spicy crabmeat soy paper topped with spicy crabmeat
RAW ROLLS
Caterpillar Roll = 13 Amazing Roll = o ar Lady Gaga Roll = 17
Tuna, veliowtail grd mango topped with i Shrimp tempura, cucurnber and mango wrapped in

Crunchy spicy funa topped with avocado and
tabiko

Naruto Roll = 15
Tuna, yellowtall, salmon and avocado wrapped
with cucumber (no rice)

salmon avocods. erabmeat and special souce

Last Samurai Roll - 16
Spicy yellowtail spicy tuna and spicy salmon
topped with eel, tempura flakes, tobiko and
scailion

soy paper topped with spicy tung and avocads

Fantastic Roll - 16
Spicy luna. spicy salmoen, spicy yellowlall
cvocado topped with lobster salad and
Jalapenas

Dynamite Roll = 14 i

Sp!f':nym spicy salmon, spicy yellowtail, Yummy Yummy Roll - 15  Fire Phoenix - _— - i
topped with multicolored tobiho Stinp gt rber Cppeaduliipiy ki tobster satad, tuna, white tuna, crispy rice and
Orange Dragon Roll = 14  RedHeart Roll heortshaped)= 18 chefs specialsquce

Crunchy spicy salmean and cucumber topped Spicy tuna roll tepped with thinly sticed tuna New York Roll = 15
with salmon and avecacio Norwegian Roll - 14 ﬁo:medmmn avooodo and tempura
Winter Roll = 15 Mixed spicy tuna. spicy salmon and spicy aives topped with tuna. yellowtall, spicy
Spicy yellowtail spicy tuna and spicy salmon Jelinetias oy ect Wi sctimoll and awocado g

topped with white tunc. avocade and tobiko Phoenix Roll = 17 K.O.P.Roll= 16

S.T.ARoll = 13
Spicy tuna and avocado topped with crunch

Spicy tuna, seared pepper tuna and avocadn
topped with salmon, tuna, tobike and honey
miso souce

Soiman, mango and cucumber topped with
yellowtail, avocado, wasaby fobito and chefs
special sauce



