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SOUP X—7

small 3/ Large 5

Miso Soup
Silk-tofu / Scallion / Seaweed / Shiitake Mushroom

Szechuan Chili Seafood Soup Small 13 / Large 15
Calamari / Clam / Shrimp / Scallop / Mussels / Baby Bok Choy / “Mala" Broth

Little Neck Clam Miso Soup 8
Shiitake Mushroom / Scallion / Yuzu Paste / Neck Clam /

Seaweed / Tofu

Lemongrass Black Mussels Soup 13
Garlic Herb Toast / Spicy Lemon-Basil

RAW BAR £ D)\ —

Sauce: Jalapeno Ponzu / Wasabi Tartar / Thai Mignonette

Blue Point Oyster 3/pc
Japanese Kumamoto Oyster 4/pc
Live Scallop Ceviche M.P.
Sel De Mer/ Yuzu-aji Amarillo/ Cilantro

Oyster Shot 11/Shot

Hawaiian White Tuna / Oyster / Salmon Caviar / Quail Egg /
Chives / Yuzu Citrus Sauce / Sake

If you have any FOOD allergies or intolerances,
Please speak to a member of our staff before
placing your order.

SALAD ¥ 3%

Grilled Seafood Salad 14
Spring Mixed/ Shrimp / Scallop /
Calamari / Asparagus / Spicy Miso Dressing

— o ——

Wakame Seaweed Salad 7
Julienne Seaweed / Sesame Seed/ "Goma" Oil

Ginger Salad small 3.5 / Large 7 / with Avocado 8
Artisan Blend / Heirloom Cherry Tomatoes / Breakfast Radish /
Carrot-ginger Dressing

Edamame Salad 10
Strawberry / Cucumber / Avocado / Sesame-ginger Vinaigrette

Kani Salad 8
Kani / Cucumber / Aka Tobiko/ Avocado/ Fuji Apple / Spicy Aioli

Kani Seaweed Salad 9
Kani / Cucumber / Julienne Seaweed / Sesame Seed / Spicy Aioli

Asian Pear Salad 10
Roasted Beets / Pine Nuts / Goat Cheese / Yuzu-garlic Vinaigrette

Crab Crab Crab Salad 17

Alaska King Crab / Mango / Asparagus / Wasabi Caviar / Spring Mixed
Green / Jalapeno-herbs Dressing

Tempura Calamari Salad 11
Crispy Shallot / "katsuobushi"/ Miso Vinaigrette

Sesame Seed Tuna Salad 16
Seared Fresh Ahi Tuna/ Sesame / Spring Mixed Green / Cucumber /
Cherry / Tomatoes / Breakfast Radish / Wasabi / Yuzu Dressing



SPECIAL COLD APPETIZER ¥ 7\ %

Pepper Tuna App 14
Pepper Tuna / Cucumber / Mixed Green
Ponzu-yuzu Sauce

White Fish Ceviche 13
Avocado-cucumber Salsa / Yuzu-aji Amarillo /
Togarashi Spice/ Micro-green / Herb Wasabi Oil

Wasabi Cracker 13
Choice Of Spicy Tuna/ Salmon / Yellowtail /
Wasabi Crackers/ Black Tobiko/ Italian Vinegar

Spicy Taco Trio 11
Tuna/ Salmon/ Hamachi/ Crispy Gyoza Shell/
Wasabi Guacamole/ Cherry Tomato/ Cucumber/
Berry Sauce

Hawaiian Poke 14
Tuna/ Salmon/ Yellowtail/ Tobiko/ English
Cucumber/ Avocado/ Almond/ Sesame-chili

Tuna Bites 14
Spice Candied Pistachio/ Micro Green/
Mango-strawberry Salsa/ Miso Sauce

Maguro Goat Cheese 14
House Brew Soy Cured Bigeye Tuna / Jalapefio /
Miso Guacamole / Kizami Nori / Herb Wasabi Oil

Tataki Tuna 15/ salmon 14
Seared/ Asparagus/ Chives / Masago / Yuzu-soy

New England Tuna 14

Seared Pepper Tuna / Kani / Cucumber / Mango
/ Tobiko/ Wasabi-yuzu / Chives

F.1.S.H.S Carpaccio 15

Salmon / Yellowtail / Sea Bass / White Tuna /
Cilantro / Yuzu-soy / Ginger /
Flash Seared With Olive Oil/

Spicy Tuna Pizza 15

Grilled Tortilla Bread / Romaine Lettuce /
Tobiko / Avocado / Grape Tomato / Jalapeno /
Spicy-soy

Yellowtail Jalapeno 15

Citrus Soy/ Herb Wasabi Oil/ Tobiko/ Siracha
Sauce

Filet Mignon Carpaccio 15
Ginger/ Chives/ Cilantro/ Spicy Garlic-soy/ Flash
Seared With Olive Oil

Sashimi Kyuri 16
Tuna/ Salmon/ Yellowtail/ King Crab/ Wrapped
In Cucumber/ Avocado/ Wasabi Caviar/ Shrimp/
Yuzu-honey

Tuna Sampler 20
Pepper Tuna Tataki Salad / Yuzu-garlic

Fried Shiso Leaf (Oba) / Spicy Tuna / Nori

Toro Tartare / Yuzu-soy / Quail Egg / Wasabi /
Bluefin Toro Sashimi / Wasabi-soy

Treasure Island 15
Crunchy Spicy Tuna/ Avocado/ Salmon/
Sweet-soy/ Mango Sauce/ Miso-yuzu
Vinaigrette/ Micro Green Sala

Maguro Toast (2rcs) 11
Avocado Toast/ Seared Ahi Tuna/ Cherry
Tomatoes/ Soy Pickle Garlic/ Micro Green Salad/
Radish/ Miso Vinaigrette/ Yuzu-garlic Aioli

Power Ball 15
Bluefin Tuna/ Salmon/ Yellowtail/ Tobiko/
Avocado Ball/ Yuzu-aji/ Spicy-sweet Chili

*This menu contains meat, fish, or shellfish that are raw or not cooked to proper temperature to destroy harmful bacteria and virus. Consuming raw or under cooked meats, fish or
shellfish may increase your rise of foodborne illness, especially if you have certain medical condition.
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Edamame 6.5
Soy Bean/ Sea Salt Or Seven Spice
Gyoza 8

Pan Fried Pork Or Vegetable Dumpling/
Romaine Lettuce / Sesame Soy / Ponzu

Aromatic Duck Roll 11
Roasted Duck / Carrot / Mixed Vegetable /
Shiitake Mushroom / Sweet Chili Aioli /
Hoisin Sauce

Mushroom Toban 10
Japanese Mushroom / Asparagus /

Micro-green / Spring Mixed / Yuzu-butter

King Crab Croquettes 11
Creamy Sweet Potato / Baby Corn
Bechamel / Miso Sauce

Shrimp Croquettes 10
Crispy Potato / Shrimp / Thai-mango Sauce

Rock Shrimp Tempura 11
Choose Of Spicy Miso Sauce Or Wasabi
Pepper Sauce

Semolina Calamari 11
Jalapeno Aioli / Spicy Ama-zu / Match Salt

Baked New Zealand Mussels 12
Togarashi Aioli/ Wasabi Panko

Steamed Bun
Lolla Rosso Lettuce/ Cucumebr/ Pickles/
Cilantro

Crispy Shrimp 10 / Spicy Pork Belly 9 /
Chicken Teriyaki 9

Tempura Spicy Tuna 9
Cream Cheese / Jalapeno / Jalapeno Aioli/
Kizami Nori

Pina Colada Shrimp 11
Pineapple / Seven Spice / Toasted Coconut/
Mango Sauce

Sticky Ribs 14
Yuzu-chili Glazed Bbq Baby Back Ribs/

Spicy Cashew Nuts / Kimchee / Cilantro

Shrimp & Vegetable 9
Tempura

Light-fried Shrimp / "dabhi-soy"
Seafood Pancake 16

Shrimp / Scallop / Calamari / Sesame-soy /
Seaweed / Cilantro

Sakuro Steak 14
Cubed Angus Beef / Micro-green / Hot
Stone / Asparaqus / Teriyaki

SPECIAL HOT APPETIZER kv k&% W
Shrimp Shumai 6.5 Harumaki 6
Fried/ Steam/ Sesame Soy Japanese Vegetal Spring Roll/ Thai Mango

48 Hrs Pork Belly 12
Berkshire Breed Pork / Sweet Corn / Rice

Porridge / Baby Bok Choy / Crispy Potato

Soft Shell Crab App 15
Crispy Soft-shell Crab / Mix Green /
Spicy-sweet Aioli / Ponzu Sauce

Hot Stone Ishi Yaki 16
Angus Filet Mignon / Wasabi Seaweed /
Ginger Sesame-soy

“Tsukiji Market” Baby Squid 11
Sweet Bell Pepper / Spicy Toban Jan

Hamachi Kama 16
Grilled King Yellowtail Neck / Chives /
Pepper / Ponzu / Yuzu-aji Sauce
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SUSHI & SASHIMI ﬁ]]%1poperorder/addfreshwasabiSZ

Fatty Tuna — Toro M.P.
Ahi Tuna - Big Eye — Maguro 4
Albacore Tuna — Binchou Maguro 3.5
Hawaiian White Tuna — walu 3.25
Fresh Water Eel — Bbq Unagi 3.5
Salt Water Sea Eel — Anago 3.75
Salmon — sake 3.5
Fatty Salmon — Sake Toro 4
Arctic Char = iwana 3.5
Smoked Salmon — sake Kunsei 30D
Soy Bean Curd — Inari 2.5
Egg Omelet — Tamago 2.5
WHITE FISH

King Yellowtail — Buri Hamachi 3.75

Hawaiian Yellowtail — KonaKapachi 4.5
Wild Japanese Red Snapper — Madai 4.75
Mediterranean Seabass — Brozinni 3.5

BLUE SKIN

Spanish Mackerel — sawara 3.5
SHELLFISH-———— — —
Squid — Ika 3.5
Shrimp — Ebi 2.75
Scallop — Hotate 5
Jumbo Sweet Shrimp W. Fried Head — BotanEbi 7
Crab Stick — Kani Kama 25
Octopus — Tako 3:5
Red Clam — Hokkigai 3.25
Live Sea Scallop — Hotate M.P.
Alaska King Crab M.P.

ROE (Add Quail Egg 1.00 Ea)
Flying Fish Caviar — Tobiko 35
Salmon Caviar — Ikura 4.5
Smelt Roe — Masago 3
California Sea Urchin — uni M.P.
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SUSHI ENTREES 3 7>FkL

Includes ginger salad & miso soup

Sushi 22 Sake Sushi Dinner

Seven Nigiri/ Tuna Maki Five Salmon Nigiri/ Spicy Salmon Maki

Hachi Sushi 25 Chirashi 30
Nine Nigiri/ Spicy Maki Assorted Of Premium Sashimi/ Sushi Rice

Sashimi 22 Raw Maki 20
Twelve Sashimi Tuna Avocado/ Salmon Avocado/ Yellowtail Scallion

Hachi Sashimi 26 Cooked Maki 21
Fifteen Sashimi Shrimp Tempura/ California/ Eel-avocado

Sushi & Sashimi 31 Vegetarian Maki 17
Four Nigiri/ Nine Sashimi/ Spicy Maki Cucumber Avocado/ Asparagus Roll/ Sweet Potato Tempura Roll
Tricolor Sashimi 30 Spicy Maki Dinner 22
5pes Tuna/ 5pes Salmon/ 5pes Yellowtail Sashimi Spicy Tuna/ Spicy Salmon/ Spicy Yellowtail

Maguro Sushi Dinner 22  EelBowl 21
Five Tuna Nigiri/ Spicy Tuna Maki Sweet Shiitake Mushroom/ Avocado/ Cucumber/ Sushi Rice / Oshinko

OMAKASE PLATTERS ¥4 735v¥—

Includes ginger salad & miso soup

SUSHI COMBINATION
16 Pcs Nigiri/ 1 Sushi Maki/ 1 Special Maki 60 g p¢s Nigiri / 15 Pes Sashimi / 60
24 Pcs Nigiri/ 2 Sushi Maki/ 1 Special Maki 90 1 Special Maki
32 Pcs Nigiri/ 2 Sushi Maki/ 2 Special Maki 130

eIy 2 SU MR 2 ontoil o 12 Pes Nigiri / 21 Pes Sashimi / 90
SASHIMI 1 Maki / 1 Special Maki
28 Pcs Premium Sashimi 60  16pcs Nigiri / 28 Pcs Sashimi / 130
42 Pcs Premium Sashimi 90 2 Maki/ 1 Special Maki

56 Pcs Premium Sashimi 130




SUSHI ROLL 3 a—)

Brown rice or soy paper available 1.00 or add tempura flake 0.50

Tuna Roll 7 Mexico Roll 7 A.C.Roll
Salmon Roll 7 Shrimp/Avocado/Cucumber Tt:na/kSaImoIrII/ Avocado/ Masago

- i iforni Alaska Ro 8
Yellowtail Roll 7 King Crab California Roll 12

King Crab/Cucumber/Avocado Salmon/Avocado/Cucumber
Tuna Avo / Cucumber Roll 8 Soicy Scallop 10 Cherry Blossom Roll 11
: Tuna/ Salmon/ Yellowtail/ Avocado/ Tobiko
Salmon Avo / Cucumber Roll 8 Spicy Crab Roll 6 _ -
Eel Avocado/ Cucumber Roll 8 Spicy Roll g Crispy Spicy Roll
9 | ite Fi
Asparagus-Crab Roll 6 Choice of Tuna/ Salmon/ Yellowtail/ SIED S ey s iR 1Y
: ; Al Shri Panko Crust/ Avocado/ Spicy Mayo/
Spicy Kani Avocado Roll 7 PCONEE =D Wasabi Aioli
e . Futomaki 9
galt:f?"k‘/lg Rollb e 6 Tomago/ Oshinko/ Cucumber/ Avocado/  Spider Roll 12
TSl e oeacy Asparagus/ Kani Soft-shell Crab/ Cucumber/ Avocado/
gr?clyll:gggl)n?c::/ Er‘:alalm Cheese/ Cucumbesr Tempura Roll S it i
A Chicken 8 / Salmon 8 / Shrimp 9 Crab Tempura Roll 9

Salmon Skin Roll 7 Cucumber/Avocado/Masago/Spicy & Avocado/ Masago/ Spicy Aioli/ Wrapped
Cucumber/ Radish/ Scallion Sweet Soy In Cucumber

VEGETABLE ROLL % a—)l

Cucumber Avocado Roll

Shiitake Mushroom Crispy Shallot Roll
Asparagus & Pumpkin Tempura Roll
Sweet Potato Tempura Roll

Cucumber Roll
Avocado Roll
Asparagus Roll

(&2 I 5 3 [N & 3 [ =) B =) BN B =) |

Roasted Beet & Avocado Roll
Roasted Peanut Avocado Roll
Mango Avocado Roll
Vegetable Roll

Mixed Greens/ Asparagus/ Avocado/ Cucumber/ Daikon Radish

A.A.C. Roll 7
Asparagus/ Avocado/ Cucumber = M T
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SPECIAL ROLLS B HF3a—)

Brown rice or soy paper available 1.00 or add tempura flake 0.50

Alligator 14
Spicy Tuna / Asparagus / Avocado / Tempura Flakes/ Spicy & Sweet Soy

Dynamite Spider 16
Tempura Soft-shell Crab / Avocado / Spicy Tuna / Smoked Jalapeno Aioli

Boston Monster 17
Steamed Fresh Lobster / Mango / Avocado / Spicy Tuna / Sweet-chili
Aioli/ Micro Green

Crispy Ebi 13

Tempura Shrimp / Cucumber / Avocado / Masago / Tempura Flakes /
Sweet Soy

Pink Elephant 13
Roasted Beets / Avocado / Mix Greens / Asparagus / Cucumber /
Daikon Radish / Soy Paper

Manhattan Monkey 17

King Crab / Tempura Fuji Apple / Avocado / Salmon / Wasabi-miso /
Candied Pistachio

No.7 Volcano 14
Seared Togarashi Spiced Salmon / Avocado / Spicy Tuna / Jalapeno/
Shishito Pepper / Sriracha Sauce

Kumamoto Ninja Roll
Crispy Fried Kumamoto Oyster / Avocado / Masago Roe /
Sweet Wasabi / Spicy Miso / Jalapeno-cilantro

Dragon Tail Roll 18
Tempura Lobster / Avocado / Salmon / Mustard Miso / Wasabi Tobiko
Red Lantern Roll 16

Tuna / Salmon / Yellowtail / Avocado / Soy Paper / Kiwi /
King Crab Salad / Thai Mango Sauce / Wasabi Tobiko

Sushi Pie Roll 15

Mango / Spicy Tuna / Kani / Salmon / Chives / Tempura Flakes /
Cherry / Sweet-Soy / Masago

Holiday Roll 18

Spicy Crunch Tuna/Asparagus/Salmon/ Alaska King Crab / Tobiko/
Jalapeno-guacamole / Mixed Green / Soy Paper / Yuzu-miso Aioli

Out Of Control 16
Tempura Shrimp / Mango / Avocado / Spicy Crunchy Kani /
Nori-coma / Sesame-soy Paper / Sweet-chili Aioli

American Fisherman 16
Tuna / Yellowtail / Salmon / Shrimp / Crab / Avocado / Cucumber /
Masago / Seaweed On Outside

Captain Shiro 14
Tempura Salmon / Avocado / Cucumber / Tobiko / Spicy Salmon
Tokyo Pearl 16

Tempura Sea Scallop / Spicy Mayo / Bbq Unagi / Avocado / Sweet Soy




Big Island 14

Tempura Hawaiian Yellowtail / Crispy Asparagus / Avocado /
Nori-coma / Spicy & Sweet Soy

Hachikaze 17
Spicy King Crab / Almonds / Avocado / Torched Salmon /
Thai Basil Oil / "Togarashi" Aioli/Masago D & B Roll
Rock N Roll 17 Ahi Tuna / Yellowtail / Avocado / Torched Salmon / Tobiko /
White Tuna / Asparagus / Avocado / Peanut / Wasabi / Jalapeno / Mango Salsa / “togarashiAioli / Basil Oil
Guacamole / Tempura Rock Shrimp / Wasabi Aioli Frozen Roll 18
Snow Mountain 16 Crispy Chilean Sea Bass / Spicy Tuna / Cucumber / Avocado / Tobiko /
Tempura Shrimp / Avocado / Cucumber / Masago / Jalapeno Mango-strawberry Salsa / Soy Paper / Yuzu Miso / Spicy Aioli
Tempura Flake / King Crab Salad / Mango Sauce

; Avengers Roll 18
Wasabi Lobster 16 Salmon / Yellowtail / Avocado / Asparagus / Cucumber / Tobiko /
Tuan / Salmon / Avocado / Wasabi Caviar / Mango-lobster Salad / Sea-salt / Scallions / Seared Ahi Tuna/ Wasabi Yuzu
Mustard-miso

Grinch Roll 18

Rainbow Kimono 17

: i Salmon / Mango / Cucumber / Avocado / Crunchy
King Crab California / Salmon / Avocado / Strawberry Sauce

Spicy Bluefin Tuna / Micro-green / Crispy Fried Kani Flakes /

Bangkok Summer 16 Tobiko / Soy Paper / Sweet-chili Aioli
Rice Paper / Salmon / Tuna / Yellowtail / Crab / Strawberry / s
Coconut / Mango / Cilantro / Cucumber / Avocado / Strawberry Sauce Fantastic Baby 18

King Crab Salad / Spicy Tuna / Fatty Tuna / Salmon/ Shrimp /

Four Seasons ; / \ 16 Asparagus / Cucumber / Tobiko / Wasabi Cracker & Kani Flakes /

Tuna / Salmon / Yellowtail / Avocado / Four Kinds Of Tobiko Soy Paper / Spicy-sweet Aioli

Crazy Tuna Roll 15 :

Spicy Crunch Tuna / Avocado / Pepper Tuna / Spicy & Wasabi Aioli Romantic Rol 17
Coconut Shrimp / Spicy Tuna / Avocado / Spicy Salmon / Tobiko /

Angry Dfag?“ Roll : 18 Coconut Flakes / Soy Paper / Sweet Aioli

Spicy Tuna / Shrimp Tempura / King Crab / Avocado /

Spicy & Sweet Soy / Wasabi Aioli Eel Dragon Roll 14

Black Swan 15 Cucumber/ Avocado/ Masago / Eel

Tempura Shrimp / Bbq Unagi / Avocado / Sweet Soy Sake Lobster 18

Rainbow Roll 13 Tempura Lobster / Smoked King Salmon / Avocado / Yuzu Marmalade /

Crab / Cucumber / Avocado / Tuna / Salmon / Yellowtail / Whitefish Wasabi Roe



CHEF'S SELECTION
VITDEIR

add miso soup or salad $1.5

Crispy Icelandic Flounder 5

Cauliflower / Asparagus / Thai Chili / Pineapple / Cilantro / Sweet &
Sour Mango Sauce / Rice

Coconut Curry
Sweet Onion/ Rainbow Pepper/ Cilantro/ Coconut Milk

Chicken 19
Shrimp 22
Seafood Scallop/ Shrimp/ Squid 28
Surf & Turf 36

Filet Mignon / Maine Lobster / Mixed Vegetable / Mashed Potato

Chilean Sea Bass 32
Grilled Sea Bass / Seasoning Vegetable / Mashed Potato / Miso Sauce

TEMPURA & TERIYAKI
a & RYBES

Includes ginger salad, miso soup & white rice

Tempura Mixed Vegetable 16 / Chicken 18 / Shrimp 20
Seasonal Vegetable/ House Tempura Sauce

Hachi Tempura 21
Four Shrimp / Salmon / Crab / Seasonal Vegetables / Dashi Soy
Teriyaki

Grilled Sweet Corn/ Broccoli/ Baby Carrot

Shrimp & Scallop 24 Chicken 19
NY Strip Steak 24 Salmon 21
Angus Filet Mignon 29

Under The Sea Lobster/ Scallop/ Shrimp 34
Chicken Katsu crispy Fried Breaded Cutlet 19

KID'S BENTO BOX
SV b
Under Age 12

Choice of miso soup or ginger salad, served with California roll, gyoza &
vegetable tempura w/ white rice, includes choice of ice cream

TERIYAKI
Chicken 14 Steak 16
Salmon 14 Shrimp 15

Tempura Chicken 14



RICE & NOODLES
4 X&X—FI

Wasabi Fried Rice
Wok Egg/ Sweet Onion/ Chives

Vegetable 11 Angus Beef 14
Chicken 13 King Crab 17
Shrimp 14

Tempura Udon Or Soba
Udon Broth/ Vegetable/ Snap Peas

Mixed Vegetable 16
Chicken 17
Shrimp 18

Yaki Noodle

Sauteed Udon Noodle/ Carrot/ Caramelized Onion/ Oyster Sauce

Mushroom & Vegetable 16 Chicken 17
NY Strip Steak 22 Shrimp 20
Mixed Seafood 23

Seafood Udon Or Soba 23
Spicy Onion / Snap Peas / Udon Broth / Shrimp / Scallop / Calamari /
Clam / Mussels

Pad Thai

Rice Noodle / Bean Spouts / Spring Onion/ Wok Eqg / Cilantro /
Crushed Peanut / Lime

Mixed Vegetable 15 Chicken 16
Fried Tofu 15 Shrimp 18




HIBACHI £ &K S

All hibachi dinner includes hibachi vegetable & white rice
Add soup or salad $1.5, extra $2.5 for fried rice

HIBACHI

Vegetable 15 Sea Scallop 25
Chicken 18 N.Y. Strip Steak 23
Shrimp 20 Filet Mignon 29
Lobster 33 Chilean Sea Bass 32
Salmon 20

COMBINATION DINNER

Chicken & Scallop 25
Chicken & Steak 24
Chicken & Shrimp 20
Chicken & Salmon 20
Steak & Scallop 27
Shrimp & Scallop 26
Shrimp & Salmon 24
Steak & Salmon 25
Steak & Shrimp 25
Steak & Lobster 31
Chicken & Lobster 29
Filet Mignon & Chicken 26
Filet Mignon & Shrimp 27
Filet Mignon & Lobster 33
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HIBACHI &k S

HIBACHI SIDE ORDER

N.Y. Strip Steak 12

Shrimp 10

Salmon 10

Scallop 13

Chicken 9

Filet Mignon 14 EXTRA

Lobster Tail 17 :

Miked Vegetablas - Grilled Asparagus mustard Miso 7

Exotic Mushtaom 9 Sauteed Yu Choy Teriyaki Sauce 6

Fried Rice 5 Sweet Potato Tempura Dash Soy -

Noodlee 6 Green Bean Tempura creamy Aioli 7
Grilled Sweet Corn Garlic Butter 6
Fried Brussel Sprouts Sea Salt 7
Steamed Rice 2
Brown Rice 3
Sushi Rice 3
Eel Sauce / Spricy Mayo

*This menu contains meat, fish, or shellfish that are raw or not cooked to proper temperature to destroy harmful bacteria
and virus. Consuming raw or under cooked meats, fish or shellfish may increase your rise of foodborne illness, especially
if you have certain medical condition.




LUNCH FEATURES 3 > F 471

(served 11:30am-3:00pm) except holiday

SUSHI

Served With Miso Soup & Ginger Salad

Sushi Set 15
Five Nigiri/ California Maki

Sashimi Set 16
Twelve Sashimi

Sushi & Sashimi Set 17
Seven Sashimi/ Three Nigiri/ Salmon Maki

Maguro Set 18
Five Tuna Nigiri/ Tuna Maki

Sake Set 17
Five Salmon Nigiri/ Salmon Maki

Chirashi Bowl 18

Chef Choice Mixed Sashimi/ Sushi Rice

Spicy Bowl Tuna 15/ Salmon 14 / Yellowtail 15
Avocado/ Cucumber/ Nori-goma/ Sushi Rice
BBQ Eel Bowl 15

Sweet Shiitake Mushroom/ Avocado/ Cucumber/ Rice

MAKI SET CHOICE

Served With Miso Soup & Ginger Salad

Maki Set One (Choice 0f 2 Rolls) 13
Maki Set Two (Choice 0f 3 Rolls) 16
California Tuna Avocado
Tuna Roll Tuna Cucumber
Salmon Roll Salmon Avocado
Yellowtail Roll Salmon Cucumber
Eel Avocado Cucumber Avocado Roll
Philadelphia Mango Avocado Roll
Asparagus Crab Salmon Tempura Roll
Alaska Roll Sweet Potato Tempura
Spicy Tuna Chicken Tempura Roll
Spicy Albacore Asparagus Pumpkin Tempura
Spicy Crab Shiitake Mushroom Crispy Shallot
Spicy Salmon Roasted Peanut Avocado Roll
Spicy Yellowtail Cucumber Roll
Mexico Roll AT ™, Cucumber Avocado




BENTO BOX STYLE

Served With Miso Soup/ Ginger Salad/ California Roll/ Crispy Pork

Gyoza/ Shrimp & Seasonal Veggie Tempura W. White Rice

Teriyaki

Crispy Tofu 13
Chicken 14
Salmon 14
Shrimp 14
NY Steak 16

Coconut Curry

Bowl

Sweet Onion/ Rainbow Pepper
Chicken 14
Calamari 14
Shrimp 14

Black Pepper Bowl

Asparagus

Chicken 14
Salmon 14
N.Y. Steak 16

Steamed Buns

Spicy Pork Belly 14
Chicken Teriyaki 13

Kimchi Bowl 14
Stir-fried Chicken / Spicy
Napa Cabbage / Bean

Pineapple Mango
Bowl

Red Onion / Rainbow Pepper/
Sweet & Sour Sauce

Shrimp & Scallop 15
Chicken 14

Katsu Bowl
Crispy Fried Breaded Cutlet

Chicken 14
Shrimp 15

NOODLES

Served With Ginger Salad

Tempura

Udon Or Soba Noodles/ Seasonal
Vegetable/ Dash Broth

Mixed Vegetable 12
Chicken 13
Shrimp 14

Yaki Noodle

Sauteed Udon Noodles/ Carrot/
Bean Sprout/ Caramelized Onion/
Oyster Sauce

Mushroom & Vegetable 13
NY Strip Steak 15
Chicken 13
Seafood 16

Pad Thai

Rice Noodles/ Bean Sprouts/ Spring
Onion/ Wok Egg/ Cilantro/ Crushed
Peanut

Mixed Vegetable 12
Tofu 12
Chicken 13
Shrimp 14

HIBACHI LUNCH

Served With Miso Soup/ Ginger Salad & Vegetable & Hibachi Fried Rice

Hibachi Set One 14
(Choice Of 1)
Hibachi Set Two 18
(Choice Of 2)

Chicken
NY Steak
Shrimp

Vegetable
Mixed Mushroom

Salmon
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MON-THU
FRI

SAT NOON - 10:00PM | SUN

11:30AM - 3:00PM, 4:00PM - 9:30PM
11:30AM - 3:00PM, 4:00PM-10:00PM
NOON - 9:00PM
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