
A LA CARTE
CHICKEN KARA-AGE........................................... $8.50 
Japanese-style deep fried chicken

SALMON TERIYAKI............................................  $10.00

SABA SHIOYAKI...................................................$10.00 
Grilled mackerel

AGEDASHI TOFU        ........................................... $7.50

TEMPURA PLATE
TEMPURA COMBO............................................. $14.00
(Shrimp 3pcs & Veggies 5pcs)

SHRIMP TEMPURA  (8pcs)................................... $10.00

VEGGIE TEMPURA (7pcs)           .............................. $8.50

• EDAMAME                                                                         

• SEAWEED SALAD                                                   

• GREEN SALAD 

• MENTAIKO POTATO SALAD 
	 Potato salad with spicy cod roe & green onion

• KINPIRA 
	 Braised burdock root and carrots

• WAKAME PONZU SALAD 
	 Wakame, carrot & cucumber with ponzu sauce

OTHER

SIDE  

MISO SOUP	 $2.50

BOWL OF RICE	 $2.50 
SUSHI OR WHITE

TAKOYAKI (5pcs)	 $7.00

RICE BOWL
POKE-DON.............................................................$15.75 
Marinated tuna & salmon  

Choose to top on RICE BOWL OR GREEN SALAD

TEKKA SALMON-DON.........................................$17.50 
Tuna, salmon & coho salmon slices

UNA-DON...............................................................$17.95 
BBQ unagi slices topped with eel sauce 

Choose to top on SUSHI RICE OR WHITE RICE

CHIRASHI SUSHI .........REGULAR $17.50 / DELUXE $21.50 
Topped with chef-selected various slices of sashimi over rice

NIGIRI PLATE
NIGIRI 12PCS.........................................................$16.95 
Salmon, tuna, izumi snapper, hamachi, albacore tuna, shrimp

NIGIRI 14PCS........................................................$18.95 
Salmon, seared salmon, tuna, izumi snapper, hamachi, albacore tuna, 
shrimp, tamago

SALMON SPECIAL 12PCS.................................. $17.95 
Salmon, seared salmon, coho salmon  

Consuming raw or uncooked seafood & shellfish may increase the risk of foodborne illnesses. vegetarian

SASHIMI PLATE
SASHIMI 3 KIND (9pcs)..........................................$12.95
Salmon, tuna, hamachi

SASHIMI 5 KIND (15pcs)........................................ $18.50
Salmon, tuna, hamachi, albacore tuna, coho salmon

$5.00



CUT-UP ROLL (6PCS)
RICE ON THE OUTSIDE

AVOCADO         ....................... $4.95

CALIFORNIA ...........................$5.75
Krab with mayo, avocado & cucumber

AVO INARI         ........................$5.75
Avocado & inari (tofu pouches)

AVO CUCUMBER         ..............$5.50

SHRIMP TEMPURA..................$5.50
Shrimp tempura, cucumber & mayo

 

CHOICE OF ROLL
Choose between CUT-UP ROLL (6CS) OR HAND ROLL (2PCS)

SALMON AVOCADO.............................................................................. $6.25

SPICY SALMON..................................................................................... $6.25
Salmon, spicy mayo, cucumber, spicy radish sprout & green onion

SPICY TUNA.......................................................................................... $6.25
Spicy tuna mix, cucumber, spicy radish sprout & green onion

CREAMY SPICY TUNA............................................................................ $6.25
Fresh tuna, spicy mayo, cucumber, spicy radish sprout & green onion

SPICY SCALLOP.................................................................................... $6.25
Chopped scallop, cucumber, spicy mayo & tobiko

EEL AVOCADO...................................................................................... $6.95
Grilled eel and avocado & eel sauce

SUSHI MENU

NIGIRI  (2PCS) 

TAMAGO  (EGG OMLETTE).............. $2.95

INARI  (TOFU POUCHES)          ............ $2.95

SHRIMP....................................... $3.95

TAI (IZUMI SNAPPER)....................... $3.95

SABA (PICKLED MACKEREL).............. $3.95

TOBIKO (FLYING FISH EGGS)............ $4.25

SALMON..................................... $4.95

TUNA.......................................... $4.95 

COHO SALMON.......................... $4.95

IKA (SQUID)................................... $4.95

OCTOPUS................................... $4.95

ALBACORE TUNA....................... $4.95

SEARED SALMON....................... $5.25

SPICY CREAMY SCALLOP............ $5.25

HAMACHI (YELLOWTAIL)................ $5.25

BBQ UNAGI (EEL).........................$5.50

SCALLOP....................................$6.50

IKURA (SALMON ROE)..................... $7.50

UNI (SEA URCHIN)........................... $7.95

TEMPURA SUSHI
SPICY MAYO & GREEN ONION TOPPED

TAI (IZUMI SNAPPER) (3pcs)............. $4.75

SALMON (3pcs).......................... $4.75 

CALAMARI (2pcs)....................... $4.95
     TOPPED WITH SWEET CHILI SAUCE
	 INSTEAD OF SPICY MAYO

SNOW KRAB (3pcs)................... $5.25

SCALLOP (2pcs)......................... $6.25

OYSTER (2pcs)........................... $6.25

CLASSIC ROLL  (6PCS)
SEAWEED ON THE OUTSIDE

CUCUMBER        ....................... $4.25
UME-CU        ............................. $5.25
Pickled plum, shiso leaf & cucumber

SALMON................................... $5.25
TUNA........................................ $5.25
NEGI-HAMA............................. $5.95
Hamachi with green onions

DEEP-FRIED HAND ROLL  (2PCS)

FRIED JALAPENO....................................................................................... $5.50
Fried jalapeño with cream cheese, smoked salmon, spicy mayo & green onion

FRIED SALMON SKIN.................................................................................. $5.50
Fried salmon skin with spicy mayo & green onion

FRIED OYSTER.............................................................................................$6.25
Fried oyster with tobiko, spicy mayo & green onion

SPECIALITY ROLL (8PCS)

BATTERA  (+$1.00 FOR SEARED)...................................................................... $12.50
Traditional pickled mackerel pressed sushi

SABA GINGER............................................................................................ $13.50
Pickled mackerel, pickled ginger & shiso leaf

FUTOMAKI (“FAT” ROLL)................................................................................ $13.50
 Japanese veggies, tuna, tamago, tobiko, etc

RAINBOW.................................................................................................. $15.50
Tuna, salmon, hamachi and shrimp sashimi over california roll

SPIDER....................................................................................................... $15.50
Deep-fried soft-shell crab, cucumber and avocado topped with tempura flake & eel sauce

ABURI SALMON......................................................................................... $16.95
Salmon, tuna, avocado and cucumber roll topped with seared salmon, tobiko & mayo  

JAPANESE VEGGIES        ..............$5.75
Takuan (pickled daikon radish), gobo root,  
cucumber, shiso leaf & spicy radish sprout

PHILADELPHIA ........................... $5.95
Smoked salmon, cucumber & cream cheese  
with tobiko

SPICY SHRIMP TEMPURA............ $5.95	
Shrimp tempura, cucumber & spicy mayo

REAL CRAB CALI......................... $6.95
Real crab, avocado &  cucumber

Consuming raw or uncooked seafood & shellfish may increase the risk of foodborne illnesses. vegetarian


