BEVERAGES
Y g FRUM THe B{TCHEN it Rl PR
i %@70% Mfg EDAMAME 6. 1B0S ASSORTED CHEF'S CHOICE NIGI : :
© STEAMED GREEN SOYBEAN LIGHTLY SALTED oo B ORTEILAoES I pHe .hﬁ#ugmilfﬂmumWMEH
GY0ZA B SASHIM| APPETIZER® 12,
IAPANESE STYLE PAN ERIED BEEE DUMPLING GPCS ASSORTED CHEF'S CHOICE FRESH RAW FISH
SHUMAI B. TUNA TATAKI* 12. «COKE «DIET COKE »COKE ZERD
M € I OB JAPANESE STYLE PAN FRIED SHRIMP DUMPLING SEARED TUNA WITH PONZU SAUCE «SPRITE =GINGER ALE
: TEMPURA APPETIZER 10, . JUICE
LUl C‘H g@ C rALg Monday~7rida L1 | SALMON TATAKI* 12,
vkl S dn ol Y Tr Y el LIGHTLY BATTERED & DEEP FRIED 2PCS SHRIMP & VEGETABLES 28BN TAR M&s oo o oy ORANGE «APPLE
1L b b 3 ) AGEDASHI TOFU 10. WHITE WINE
— - - CUCUMBER WRAP* 10,
ALLRERS RS RERVEN T M0 STER P DEEP FRIED TOFU WITH BONITO FLAKES & TEMPURA SRUCE — 1iis "sxTMON, AVOCADO & CRABSTICK WRAPPED W, CUCUMBER SPINOT GAIGID. CHARDONNAY
- GARLIC SHRIMP 10, . ¢
i CILANTRO OR JALAPEND YELLOWTAIL® 14, -
FROM THE SUSHI BAR S SAUTEED SHRIMP WITH HERB GARLIC BUTTER i e S e s WHITE ZINFANDEL
=T JALAPEND DN TOP RED WINE
SUSHI LUNCH* 16. SAKE KAMA 13. *PINDT NOIR *MERLOT
5PCS CHEF'S CHOICE DF NIGIRI & GRILLED SALMON COLLAR CILANTRO OR JALAPEND SALMON* 12, «CABERNET SAUVIENDN
GPCS CALIFORNIA ROLL IR R 12 4PLS THINLY SLICED SALMON WITH CILANTRO OR JALAPENO ON TOP PLUM WINE
TWO ROLL COMBO 15. DEEP FRIED KANI STICKS *BOTTLE OF COLD/HOT SAKE
CALIFORNIA & SHRIMP TEMPURA ROLL
CALAMARI TEMPURA 13. i34
SASHIMI LUNCH® 20 LIGHTLY SATTERED & DEEP FRIED CALAMARI 'ﬁ%ﬁﬁ%d{%ﬁﬁﬁsﬂmmm
12PCS CHEF'S CHOICE OF FRESH RAW FISH KARAAGE 10. ( i
LIGHTLY BATTERED & DEEP FRIED CHICKEN
BPCS CHEE'S CHDICE NIEIRI & TAKDYAKI 1.
BPCS CHEF'S CHOICE FRESH RAW FISH DEER FRIED-OLTOPUS BALL

FROM THE KITCHEN

CHICKEN TERIYAKI 15.
BROILED BONELESS CHICKEN BREAST

A COW BOY ROLL
0

SiEcts L TERIYEN S RILE HOUSE SALAD 3.50 AVOCADO SALAD 10.
i - GREEN SALAD WITH HOUSE DRESSING  FRESH AVOCADD IN HOUSE DRESSING
SHRIMP & VEGETABLE TEMPURA 15, m
SIRNP  ViGCAES NARINATED SEAWEED JCED FRESH SALMON WITH St
CHICKEN YAKISOBA 15. CRAB SALAD & CUCUMBER SPRING MIX IN HOUSE DRESSING aeeratalianbivg) BAMBLIAES QTR LIl
JAPANESE THIN NDOOLE STIR-FRIED
'I.I'.'F:TH CHICKEN & VEGETABLES IKA SANSAI 7. TOFU SOUP 8.
SUBITEECROR SIMR 1 MARINATED COOKED SQUID WITH DR SALADE 8 i FRESH TOFU WITH VEGETABLE IN BROTH
LIGHTLY BATTERED & DEEP FRIED '
SOYBEAN BROTH WITH TOFU

JAPANESE STYLE PORK GUTLET KANI SALAD 12. POKE SALAD 17. AND SEAWEED
Sisreie N e e HAWAIIAN STYLE POKE: ASSORTED FISH,
THINLY SLICED BEEF & VEGETABLES AVOCADD, SEAWEED SALAD, SPRING MIX,
MARINATED IN KOREAN BBO SAUCE PINEAPPLE -

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED CONSUMING RAW OR UNDERCODKED MEATS,
il LR S POULTRY, SEAFDOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
| ' | ' **+\UTOMATIC 20% GRATUITY WILL BE ADDED TO TABLES WITH PARTIES OF 5 OR MORE >

SEAWEED SALAD



*ALL COMBOS ARE SERVED WITH MISD SOUP

ROLL COMBO

SASHIMI COMBO

SASHIM! COMBO™ 33.
19PCS OF CHEF'S
CHOICE OF FRESH RAW FISH

VEGETABLE ROLL COMBO * 18.

6PCS AVOCADD ROLL

6PCS CUCUMBER ROLL

6PCS SWEET POTATO ROLL
SALMON SASHIMI* 32.

MAKI COMBO™ 20. 12PCS OF FRESH SALMON
6PCS CALIFORNIA ROLL
6PCS TUNA ROLL

6PCS SALMON ROLL

TUNA SASHIMI* 35.
12PCS FRESH TUNA

SPICY ROLL COMBO™* 21.
6PCS SPICY CALIFORNIA ROLL
6PCS SPICY TUNA ROLL

6PCS SPICY SALMON ROLL

SUSHI COMBO

SUSHI A* 23.
8PCS OF CHEF'S CHOICE NIGIRI
& 6PCS CALIFORNIA ROLL

FROM THE KITCHEN

TUNA & SALMON SASHIMI* 33.
6PCS OF FRESH TUNA &
GPCS OF FRESH SALMON

e
=T
(==)
==
[
—
7
[N
=
_
—
o
o
L

SUSHI B* 27.

10PCS OF CHEF'S CHOICE NIGIRI
¢ GPCS CALIFORNIA ROLL

WY (sERvED W MISD SOUP & RIGE

SUSHI & SASHIMI COMBO

SUSHI & SASHIMI COMBO™ 36.

JPCS OF CHEF'S CHOICE NIGIRT,

9PCS OF CHEF'S

CHOICE OF FRESH RAW FISH,
6PCS CALIFORNIA ROLL

SALMON COMBO™ 18.

2PCS SALMON NIGIRI,

2PCS SASHIMI,

6PCS SALMON AVOCADO ROLL

TUNA COMBO™ 19.

2PCS TUNA NIGIRI,

2PCS SASHIMI,

6PCS TUNA AVOCADOD ROLL

SPICY CHIRASHI [HAE DUP BAP]* 23.
VARIETY OF RAW FISH WITH

FRESH VEGETABLE, RICE, CRAB SALAD,
AVOCADD & SPICY SAUCE ON THE SIDE

CHIRASHI* 28.
VARIETY OF FRESH
RAW FISH OVER RICE

" TEKKA DON* 30.
FRESH TUNA OVER RIGE

UNA DON 30.
BROILED EEL OVER RICE

SAKE DON* 28.
FRESH SALMON OVER RICE

IR NN senven w wmiso sour & RICE)

TOFU TERIYAKI 16.
DEEP FRIED TOFU GLAZED WITH TERIYAK| SAUGE

TON KATSU 24.

LIGHTLY BATTERED & DEEP FRIED
JAPANESE STYLE PORK CUTLET
CHICKEN KATSU 24.

CHICKEN 23. BEEF 28. SALMON 25. SHRIMPU14PCS) 25. LIS

WM 2 7 (SERVED W. MISO SOUP & RICE)

THINLY SLIGED BEEF § VEGETABLES MARINATEED IN KOREAN BBO SAUCE JAPANESE THICK NOODLE SOUF COOKED WITH VEGETABLES
6 £06 IN LIGHT BROTH WITH 2PCS SHRIMP TEMPURA ON THE sipg  CHIGKEN 20. BEEF 28. SALMON 27, TON KATSU 26.

TEMPURA EH R RIS

LIGHTLY BATTERED & DEEP FRIED
VEGETABLE TEMPURA 17.

SHRIMP & VEGETABLE TEMPURA 24.
CHICKEN &@ VEGETABLE TEMPURA 23.

KANA UDON 16.

YAKISOBA CSERVED W, MISO SOUP]

JAPANESE THIN NOODLE STIR FRIED WITH VEGETABLES
VEGETABLE 16. GHICKEN 17. SHRIMP 19,

BEEF 19.

*AUTOMATIC 20% GRATUITY WILL BE ADDED TO TABLES WITH PARTIES OF 5 OR MORE

FRIED RICE TR I RIS

STIR FRIED RICE WITH VEGETABLES
VEGETABLE 16. CHICKEN 17. BEEF 18. SHRIMP 18.

AN (DINE-IN ONLY, NO SUBSTITUTION)

CHOICE OF TERIYAKI BOX SERVED WITH MiS0 SOUP,
SHRIMP & VEGETABLE TEMPURA,

GPCS CALIFORNIA ROLLAND CHOIGE OF GYDZA DR SHUMAI

BULGOGI 27.




