APPETIZERS

* OYSTERS | 3pcs 9 6 pes 18

raw on the half shell, with ponzu sauce

* HAMACHI JALAPEND | 16

yellowtail in yuzu-lime soy sauce, spcs.

* HIRAME CARPACCIO | 16
paper-thin halibut slices in olive oil, ginger,
garlic & chives, spcs.

ANKIMO | 10
cold monkfish liver, daikon & chili

in ponzu sauce

CALAMARI YAKI | 14

grilled calamari with tartar sauce

KAIBASHIRA | 15
scallops deep fried, then sautéed in butter,
sake & lemon

GYDZA | 9
pan-fried pork pot stickers

HAMACH! KAMA | 18
grilled yellowtail collar

SHUMAI | 8

steamed shrimp dumplings

TEMPURA | 14
lightly fried pravons & vegetables

TOBAN YAKI | 13

Japanese mushrooms in sake, garlic butter
on sizzling platter

KANI AGE | 14

soft-shelled crab with ponzu sauce

AGEDASHI TOFU | 8
[fried tofu, ginger & radish

NASU DENGAKU | 8

japanese eggplant in sweet miso sauce

BLACK COD | 18

wild cod baked in saikyo miso sauce

CHILI SHRIMP |13

in sweet & spicy sauce

TSUKEMOND | ?

assorted japanese pickles

SALADS + GREENS

* MAGURO TATAKI | 14

seared tuna on spring salad vith
balsamic-soy dressing

SUSHI KD SALAD | 9
garden-fresh greens & vegetables

KELP SALAD | 10

creamy sesame dressing

SESAME ASPARAGUS | 9

black sesame seed dressing

OSHITASHI | 6
chilled spinach

SUNOMONO | 5

cucumber in vinaigrette dressing

MDD octopus, crab or shrimp +6

WAKAME | 5.5

tangy seaweed salad

STEAMED FRESH VEGETABLES | 9
EDAMAME | 5

steamed fresh soy beans

SOUPS, NOODLES + RICE

MISO | 3.5

with tofu & scallions

ASARIMISD | 7.5

with manila clams

ENOKI MISD | 7.5

with mushrooms

STEAMED RICE | 3.5

BROWN RICE | 4

CHICKEN & VEGGIE UDON |15
TEMPURA SHRIMP § VEGGIE UDON | 15
VEGETABLE UDON | 13

NIGIRI + SASHIMIzpcsperora’er

* MAGURD z222a
* SHIRD MAGURD albacore tuna 7.
* HAMACHI yellowtail
* KANPACHI amberjack
* UMI MASU ocean trout
* SAKE salmon 7.
* KING SALMON
% SMOKED SAKE srz0ked salmon
* HIRAME halsbur
* SABA rmackerel
UNAGI 6bg freshroater eel
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EBI shrimp

MAKI SUSHI

* CRAB SALAD with mayo + tobiko
* SCALLOP SALAD with mayo + tobiko
* TOBIKO fying fish roe

* AMAEBI szweet rawo shrimp 12

KANI sr2020 crab
TAKD cooked octopus

8
/
* KA squid /
* HOTATE scallop 8
/
8

ANKIMO sz0nkfish Liver

% |KURA satnon roe
% UNI sea urchin 13

TAMAGO szoeer egg omelette

CALIFORNIA ROLL | 11

real crab, cucumber & avocado

* MAGURO TOBIKO | 11

tuna, tobiko & cucumber

ROCK ‘N ROLL | 10

bbq freshwater eel, cucumber, avocado

* SPICY TUNAROLL | 10

tuna tartar, cucumber & chili mayo

* SPICY CRUNCHY TUNA | 11

tuna tartar, cucumber, chili mayo
with tempura bits

* TUNAAVOROLL |11

tuna, avocado

* ALASKAN ROLL | 10

salmon, avocado, cucumber

* SPICY SCALLOP ROLL | 14

scallop, tobiko, chili mayo,
green onion, jalaperio

SAKEKAWA | 9

grilled salmon skin with cucumber

WEST COAST ROLL | 11

asparagus, avocado, smoked salmon

* SHRIMP TEMPURA ROLL | 10

tempura pravon, avocado

* TEKKA | 8

tuna, rice, 6 pcs.

* DYNAMITE ROLL | 13

crunchy, spicy hamachi, wasabi tobiko
& avocado

* NEGITORD ROLL | 11

Jatty tuna, green onion

* NEGIHAMAROLL | 8

yellowtazl, green onion

PHILADELPHIA ROLL | 11

smoked salmon, cream cheese, cucumber

CATERPILLAR ROLL | 15

tempura pravon, cucumber,
sesame seeds, avocado

* DRAGON ROLL | 18

tempura prawn, cucumber tobiko, avocado,
topped with bbq eel

* LOBSTER TEMPURA ROLL | 19

avocado, tobiko, mayo

* SPIDER ROLL | 15

soft-shelled crab, green leaf. cucumber,
tobiko, rice

* RAINBOW ROLL | 18

california roll topped with
assorted rawo fish

* VOLCAND ROLL | 18

shrimp tempura, crawfish salad, tuna

* AQERSROLL | 15

sabmon, lemon on top, cucumber, avocado

SPECIALTIES

* MORIAWASE | 32

chef s choice 10 pieces of nigiri or sashimi

* CHIRASHI DON | 28

assorted sashimi over rice with miso soup

VEGETARIAN

* TEKKA DON | 28

tuna slices over rice with miso soup

* UNAGI DON | 25

bbq eel over rice with miso soup

SUSHI

VEGEROLL | 8

choice of cucumber, avocado, asparagus,
shiitake, sweet potato, pickled radish

or ume shiso

DELUXE VEGE ROLL | 8

avocado, cucumber, carrot, asparagus,
radish, green leaf

INARI | 5

ENTREES o vdwihrice&salad greens

CHICKEN TERIYAKI | 23
tender grilled chicken

BEEF TERIVAKI | 26
grilled rib-eye

SALMON TERIVAKI | 26

grilled fresh atlantic salmon

DESSERT

CHICKEN TERIYAKI, SHRIMP &
VEGGIE TEMPURA | 26

BEEF TERIYAKI, SHRIMP &
VEGGIE TEMPURA | 30

SALMON TERIYAKI, SHRIMP
§ VEGGIE TEMPURA | 30

MOCHI | 5

strawberry, mango, coffee, green tea,
chocolate or vanilla ice cream
rolled in a soft rice cake

ICE CREAM | 5

green tea

20% gratuity will be added for parties of 6 or more

*Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.
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SAKE ,oz|sxz HOT SAKE

J U N M A1 Pure Rice Sake 0ZEKI DRY | om B[g g
OHYAMA ity | 300727 22
Big Mountain from Yamagata WINE
ery dry sake with a fruity flavor. Clean
ST. FRANCIS
HARUSHIKA &z | 9 | 17 CHARDONNAY | g7 8 427 35
Spring Deer from Nara
ANGELINE

SAUVIGNON BLANC | g7 9 42735

OTOKOYAMA .1 | 9| 17 ) )
Man’s Mountain from Yamagata MARTIN RAY “SYNTHESIS

CABERNET | g7 16 62/ 70
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Special from Aomori
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ASAHI | draft 1207 7

KIKUSUI 3 | 8 | 15| ssomzte 42
Chrysanthemum Water from Niigata
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COKE, DIET COKE, SPRITE,
MEIBO “YOWANDO TSUKI” LEMONADE | 3
axtng | 13| 25| soomi b 50
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Fruity aroma of cantaloupe and green TEJAVA UNSWEETENED
apple. Well-balanced and refreshing, with ICED TEA | 3.9

KONTEKI 355 | 14 | 27 | 72omie 75
Tears of Dawn from Kyoto




