


SMALL PLATES
AGEDASHI TOFU 8.95   
FRIED TOFU, GRATED GINGER & DAIKON, BONITO FLAKES, 
GREEN ONION AND TEMPERURA SAUCES

CALAMARI TEMPURA 10.95
DEEP FRIED CALAMARI STRIPS IN PANKO BATTER, TEMPURA 
SAUCE 

CHICKEN KARAGE 10.95          
LIGHTLY BATTERED JAPANESE FRIED CHICKEN WITH HOUSE 
SAUCE 

CRUSTED ZUKINI 10.95     
BREADED ZUKINI DEEP FRIED , PARMESAN CHEESE, ZAGGY 
SAUCE ON

THE SIDE CHICKEN WINGS  10.95 REG/11.95 
SPICY
CHICKEN WINGS, SALTED LEMON & GARLIC POWDER, 
TEMPURA BATTER, GREEN ONION (SPICY WINGS STIR FRIED 
WITH SPICY MAYO AND SIRACHA)

EDAMAME  5.95   
LIGHTLY SALTED GREEN SOYBEANS 

EDAMAME (SPICY)  7.95  
SAUTÉED WITH GARLIC  SALT AND CHILI POWDER 

GRILLED HAMACHI KAMA  15.95     
GRILLED YELLOWTAIL COLAR, PONZU, HOUSE SALAD 

GYOZA 9.95
DEEP FRIED OR PAN SEARED POT STICKERS WITH GYOZA 
SAUCE 

IKA GESO 11.95    
SEASONED & FRIED SQUID LEGS, KIMCHI PONZU  SAUCE 

7 ASSORTED / 7 VEG/5 SHRIMP TEMPURA 
10.95   
DEEP FRIED TEMPURA WITH CHOICE OF THE THREE OPTIONS, 
TEMPURA SAUCE 

TAKOYAKI  9.95
DEEP FRIED FILLED WITH OCTOPUS & VEGETABLES, MADE 
WITH WHEAT FLOUR BASED BATTER, SAUCE

STUFFED JALAPENO 11.95 
DEEP FRIED JALAPEÑO, CREAM CHEESE, SPICY TUNA, CRAB 
MEAT, CREAMY UNAGI SAUCE, GREEN ONIONS, SESAME 
SEEDS 

VOLCANO MUSHROOMS 12.95    
TEMPURA FRIED MUSHROOM STUFFED WITH CREAM CHEESE, 
JALAPEÑO , CRAB MIX, SPICY TERIYAKI SAUCE, GREEN 
ONIONS, AND SESAME SEEDS 

WHOLE GRILLED SQUID 19.95    
GRILLED WHOLE SQUID PAIRED WITH SWEET  GARLIC SAUCE, 
SPICY PONZU AND BUTTER SAUCE 

WICKED SHRIMP  9.95
TEMPURA FRIED SHRIMPS STUFFED WITH CRAB MIX, SPECIAL 
SAUCE, GREEN ONIONS, SESAME SEEDS 

BBQ ALBACORE TUNA   3pcs 10.95/ 6pcs 19.95
(RED/WHITE SAUCES) GRILLED ALBACORE TUNA WITH 
CHOICE OF RED/WHITE SAUCE, TOPPED WITH GREEN ONION 

BRUSSEL SPROUTS  10.95  
DEEP FRIED BRUSSEL SPROUTS SERVED WITH SPECIAL HOUSE 
SAUCE 

CHEF’S SPECIAL
ALBACORE ON FIRE 21    
SEARED ALBACORE BELLY WITH GARLIC OLIVE OIL , PONZU 
DRESSING,  JALAPEÑOS, GREEN ONION, RED TOBIKO, MICRO GREEN, 
SESAME SEEDS 

HAMACHI CARPACCIO 21 
SLICED HAMACHI, PONZU,CHILI OIL, JALAPENO,HABANERO 
MASAGO,CHIVES,FRIED LEEKS,SESAME SEEDS 

HAMACHI CRUDO 21   
SLICED HAMACHI, SWEET ORANGE, INFUSED WITH PONZU CITRUS 
SAUCE, GREEN ONIONS. FRIED DAIKON, SESAME SEEDS 

CRISPY SALMON 21   
SEASONED PANKO SEARED SALMON, GARLIC AVOCADO SAUCE, 
GREEN ONION, MICRO GREEN, SESAME SEEDS  

MELTING BON BON 21  
ALBACORE TUNA, WRAPPED INSIDE WITH SPICY CRAB MIX, 
AVOCADO, LIGHTLY TORCHED WITH CREAMY SWEET SAUCE, 
HABANERO MASAGO, GREEN ONION, SESAME SEEDS  

PEPPERFIN/TAKOFIN 21  
SLICED ALBACORE OR SLICED TAKO, DAIKON, PEPPERFIN SAUCE, 
SESAME OIL, JALAPENOS, CHILI POWDER, GREEN ONION, SESAME 
SEEDS 

SALMON BLOSSOM 21    
SLICED SALMON , RED AND WHITE ONION , OLIVE GARLIC DRESSING, 
FRIED DAIKON, GREEN ONION, SESAME SEEDS

SEA STEAK 21      
SEARED TUNA, DAIKON , SEAWEED SALAD, SEA STEAK SAUCE 
ONION, SESAME SEEDS 

TRUFFLE SALMON 21    
SLICED SALMON, YUZU TRUFFLE SAUCE, PONZU GARLIC, CHIVES, 
FRIED DAIKON,MICRO GREEN, SESAME SEEDS  

TUNA TARTARE 22      
DICED BLUEFIN TUNA TOSSED WITH TARTARE SAUCE, HABANERO 
MASAGO, CHIVES, FRIED DAIKON, QUAIL EGG AND HOUSE MADE 
SEAWEED CHIPS ON THE SIDE 

GOLDEN OYSTERS (2PCS) 14
FRESH SEASON OYSTERS INFUSED WITH HOKAIDO SCALLOP, IKURA, 
UZURA, GREEN ONION, HOT SAUCE 

OYSTERS MARKET PRICE
FRESH OYSTERS , PONZU, GREEN ONION, HOT SAUCE, LEMON 
(6PCS).    

MISO GINDARA  28 (GRILLED BLACK COD)
GRILLED MISO BLACK COD WITH SAUTÉED MUSHROOM AND 
VEGGIES 

U10 SCALLOP WITH MANGO CREAM 23 
SEARED U10 SCALLOP BEDDED WITH SAVORY MANGO CREAM 
SAUCE, CHILI OIL, IKURA, CHIVES, MICRO GREEN, FRIED DAIKON 

  (LIMITED)  PLEASE CHECK WITH SERVER

*Warning: Consuming raw or uncooked meats, poultry, seafood, shell�sh, or 
eggs may increase the risk of food-borne illness. We cook and prepare all 
items to meet food safety regulations.

*We use ingredients that are the freshest to satisfy your dining in our 
restaurant.

*We use the best quality brand of ginger, wasabi, sushi vinegar & rice.

*If you have food allergies, please let your server know.

 



NIGIRI, SASHIMI & DONBURI 
COMBINATION
STARTER NIGIRI 18
5 PCS CHEF’S CHOICE 

NIGIRI MIX 36                                              
10 PCS CHEF’S CHOICE 

SMALL SASHIMI MIX 28 
9 PCS CHEF’S CHOICE SASHIMI 

LARGE SASHIMI MIX 39   
15 PCS CHEF’S CHOICE SASHIMI  

CHIRASHI 34 
ASSORTED FRESH FISH SEASONED WITH HOUSE MADE NIGIRI 
SAUCE, SWEET OMOLET, SHIRMP, SEAWEED SALAD OVER SUSHI RICE, 
SESAME SEEDS 

SAKE DON 34
FRESH SALMON SEASONED WITH HOUSE MADE NIGIRI SAUCE OVER 
SUSHI RICE, GARNISHED WITH SHISO , IKURA AND LEMON 

TEKKA DON 34
FRESH TUNA SEASONED WITH HOUSE MADE NOGIRI SAUCE OVER 
SUSHI RICE, SPRINKLED WITH KAZAMI NORI, GREEN ONION, SESAME 
SEEDS   

UNAGI DON 26.95
BROILED BBQ EEL WITH STEAM RICE TOPPED WITH UNAGI SAUCE, 
TAKUAN , WAKAME SESAME SEEDS                                      

TORCHED AND BAKED ROLLS
TICHI 17.95
TEMPURA ROLL,  BROILED EEL, CREAM CHEESE, AVOCADO, 
TOPPED  TORCHED WITH REAL SNOW CRAB MIX AND BUNE 
SAUCE, UNAGI SAUCE, GREEN ONION , SESAME SEEDS

BUNE 17.95
SHIRMP TEMPURA, SPICY TUNA, CRAB MIX TOPPED AVOCADO, 
SEARED TUNA, BROILED EEL, TORCHED WITH BUNE SAUCE,UNAGI 
SAUCE, GREEN ONION, MASAGO, MG

GZ 17.95
SHIRMP TEMPURA, CREAM CHEESE, CRAB MIX, TOPPED WITH  
AVOCADO, SCALLOP, TORCHED WITH GALIC AND ZAGGY SAUCE, 
GREEN ONION, MASAGO, FRIED LEEKS

DOUGLAS ROLLS 17.95
SHIRMP TEMPURA, SPICY TUNA, TOPPED WITH AVOCADO, 
ALBACORE,SALMON, TORCHED WITH RED AND KAZO SAUCE,  
FRIED DAKON, GREEN ONION MASAGO

AMAZING TORCHED ROLL 20.95
PANKO SOFT SHELL CRAB, TEMPURA SHIRMP, SPICY TUNA, 
CREAM CHEESE, TOPPED WITH AVOCADO, SEARED TUNA , 
SCALLOP, TORCHED WITH RED AND KAZO SAUCE, GREEN ONION, 
HABANERO MASAGO, MG

SALMON  BAKED 15.95
CRAB MIX, AVOCADO TOPPED WITH SALMON, BAKED SAUCE, 
UNAGI SAUCE, GREEN ONION , MASAGO

BAKED SCALLOP 17.95
SHRIMP TEMPURA, CRAB MIX, CREAM CHEESE, TOPPED WITH 
SCALLOP, BAKED SAUCE, GARLIC,UNAGI SAUCE, GREEN ONION, 
SESAME SEEDS

MOUNT FUJI 17.95
SMOKED SALMON. CREAM CHEESE, AVOCADO, TOPPED WITH 
SPICY TUNA, BAKED SAUCE , UNAGI SAUCE, FRIED ONION

LARGER & CHEF’S SPECIALTY ROLLS
COLOSSEUM 25.95
TEMPURA SHIRMP, SNOW CRAB MIX, TEMPURA GREEN ONION 
TOPPED WITH AVOCADO, SALMON, TORCHED W/ GARLIC SAUCE, 
UNAGI SAUCE, GREEN ONION, FRIED ONION. BEDDED WITH CHEF 
SALAD AND SAUCE       

GREAT WALL 24.95
TEMPURA ASPARAGUS, SPICY TUNA, TOPPED WITH SEARED BLUEFIN 
TUNA, TAKI SAUCE,HOT SAUCE, GREEN ONION, BLACK TOBIKO, 
BEDDED WITH CHEF SALAD AND SAUCE.

HANGING GARDEN 22.95
SNOW CRAB MIX, SALMON, TOPPED WITH AVOCADO, TUNA, 
HAMACHI, THINLY SLICED LEMON, TAKI SAUCE, HOT SAUCE, GREEN 
ONION, MASAGO, BEDDED WITH CHEF SALAD AND SAUCE

MACHU PICHU 24.95
TEMPURA SHIRMP, SPICY TUNA, TOPPED WITH AVOCADO , SNOW 
CRAB MIX, SALMON, SEARED TUNA, UNAGI SAAUCE, CREAMY SAUCE, 
GREEN ONION, MASAGO, LEEKS, BEDDED W/ CHEF SALAD AND SAUCE

PETRA 24.95
NEGI BLUEFIN TUNA MIXED WITH KAZAMI WASABI, CUCUMBER, 
TOPPED WITH BLUEFIN TUNA,SPICY PONZU, GARLIC SAUCE, 
JALAPENOS, HABANERO MASAGO, GREEN ONION, FRIED LEEKS

PYRAMID GIZA 24.95
SNOW CRAB MIX, TEMPURA SHIRMP, AVOCADO,, ZAGGY SAUCE, 
TOPPED WITH BROILED EEL, SEARED TUNA, BEDDED WITH ZAGGY 
SAUCE, AND SPICY UNAGI SAUCE GREEN ONION, SESAME SEEDS, 
FRIED LEEKS

REDEEMER 25.95
SNOW CRAB,  AVOCADO , FLAT DOWN WITH  RED BBQ ALBACORE, 
ZAGGY SAUCE , GREEN ONION, MASAGO, SESAME SEEDS, BEDDED 
WITH CHEF SALAD AND SAUCE.

TAJ MAHAL 26.95
 TEMPURA SHIRMP, SNOW CRAB MIX, TOPPED WITH SALMON, 
TORCHED WITH CHILI OIL, SESAME OIL, ZAGGY SAUCE, CREAMY 
SAUCE, CHILI POWDER, UNAGI SAUCE, GREEN ONION, SESAME SEEDS, 
HABANERO MASAGO, LEEKS, CHEF SAUTEED ASPARAGUS,

CHEF’S CREATION ROLL  26.95/36.95
CHOOSE YOUR PRICE AND LEAVE IT TO OUR CHEFS TO CREATE AN 
UNIMAGINABLE DELICIOUS ROLL
 



SPECIALTY ROLLS
ICHI 16.95                  
SHIRMP TEMPURA, SPICY TUNA, CUCUMBER, TOPPED 
WITH AVOCADO, SEARED TUNA, UNAGI SAUCE, ZAGGY 
SAUCE, HOT SAUCE, TEMPURA CRISP, HABANERO 
MASAGO, MG 

NI 16.95
SHIRMP TEMPURA, CRAB MIX, TOPPED WITH SPICY TUNA, 
AVOCADO, MAGURO, SALMON, JALAPEÑO, UNAGI 
SAUCE, CREAMY SAUCE,  GREEN ONION, MASAGO, MG

SAN 15.95
SHRIMP TEMPURA, CRAB MIX, AVOCADO, SCALLOP, 
UNAGI SAUCE, CREAMY SAUCE, GREEN ONION, 
MASAGO,MG

YON 15.95
SHIRMP TEMPURA, CRAB MIX, AVOCADO, SALMON, 
LEMON, UNAGI SAUCE, CREAMY SAUCE, GREEN ONION , 
MASAGO, MG

GO 13.95
CALIFORNIA ROLL TOOPED WITH SALMON, NIGIRI 
SEASONING, MG

ROKU 14.95
SHIRMP TEMPURA, CRAB MIX, AVOCADO, SPICY TUNA, 
UNAGI SAUCE, CREAMY SAUCE,TEMPURA CRISP, MG

NANA 16.95
CRAB MIX, CUCUMBER, AVOCADO, TOPPED WITH 5 
DIFFERENT KIND OF FISH, NIGIRI SEASONING, SESAME 
SEEDS, MG

HATCHI 16.95
SHIRMP TEMPURA, SPICY TUNA, AVOCADO, SALMON, 
BROILED EEL, UNAGI SAUCE, CREAMY SAUCE, GREEN 
ONION , MASAGO, MG

KYU 16.95
SPICY TUNA, CUCUMBER, TOPPED WITH SALMON, 
ALBACORE, THINLY SLICED RED AND WHITE ONION, 
POZU CHILI OIL, GREEN ONION, FRIED LEEKS

JUU 16.95
SPICY TUNA, SPICY CRAB MIX, CUCUMBER, TOPPED WITH 
AVOCADO HAMACHI, UNAGI SAUCE, SPICY POZU, GREEN 
ONION, MG  

JUU-ICHI 16.95
SHIRMP TEMPURA, CRAB MIX, CUCUMBER, TOPPED WITH 
AVOCADO, MAGURO, HAMACHI, UNAGI SAUCE, CREAMY 
SAUCE, GREEN ONION ,MASAGO, FRIED DAIKON

JUUNI 16.95
SHIRMP SALMON, CREAM CHEESE, CRAB MIX TOPPED 
WITH AVOCADO, SALMON, UNAGI SAUCE, 
CREAMY SAUCE, ONION, MASAGO, MG

JUUSAN 15.95
TEMPURA SHIRMP, CREAM CHEESE, CRAB MIX, TOPPED 
WITH AVOCADO, SEARED TUNA, UNAGI SAUCE, CREAMY 
SAUCE, GREEN ONION, MASAGO

JUUYON 18.95
PANKO SOFT SHELL CRAB, SPICY TUNA TOPPED WITH 
HAMACHI, SALMON, UNAGI SAUCE, ZAGGY SAUCE, 
GREEN ONION, MASAGO. FRIED DAIKON

DEEP FRIED ROLLS
IRONMAN  12.95                                    
DEEP FRIED CALIFORNIA ROLL, UNAGI SAUCE, CREAMY SAUCE. 
TEPURA CRISP (WITH SPICY CRAB MIX ADD $1) 

BATMAN 16.95
SPICY TUNA, SALMON, EBI, CRAB MIX. UNAGI SAUCE, ZAGGY 
SAUCE, TEMPUR CRISP

BLACKWIDOW 16.95
TEMPURA SHRIMP, CRAB MIX, CREAM CHEESE, SALMON, 
AVOCADO, UNAGI SAUCE, CREAMYSAUCE, ONION, MASAGO, 
SESAME SEEDS

DAREDEVIL 14.95
CRAB MIX, CREAM CHEESE, AVOCADO, UNAGI SAUCE, CREAMY 
SAUCE, FRIED DAIKON. SESAME SEEDS.

DEADPOOL 17.95
SPICY TUNA, CRAB MIX, CREAM CHEESE, AVOCADO, HAMACHI, 
UNAGI SAUCE, CREAMY SAUCE, GREEN ONION, SESAME SEEDS

SPIDERMAN 17.95 
TEMPURA SOFT SHELL CRAB, CRAB MIX, AVOCADO, UNAGI 
SAUCE, CREAMY SAUCE, FRIED ONION 

SUPERMAN (RICELESS) 18.95
MAGURO, SALMON, ALBACORE, TEMPURA SHIRMP, UNAGII 
SAUCE, GARLIC SAUCE, GREEN ONION, FRIED BEETS

NOODLES & FRIED RICE
SEAFOOD UDON 17.95
THICK FLOUR NOODLES, SHRIMPS, SCALLOPS,FISH CAKE, SEARED 
SALMON IN DASHI BROTH, ENOKI MUSHROOM, GREEN ONION

CHICKEN UDON 14.95
THICK FLOUR NOODLES, ENOKI MUSHROOM, ZUKINI, CHICKEN IN 
DASHI BROTH, GREEN ONION

VEGGIE UDON 13.95
THICK FLOUR NOODLES, ENOKI MUSHROOM, ASPARAGUS, 
CABBAGE, TOFU, GREEN ONION IN VEGGIE BROTH

NABE UDON 16.95
THICK FLOUR NOODLES, CABBAGE, ENOKI MUSHROOM, IN DASHI 
BROTH, ON THE WITH SHRIMP TEMPURA (4 PCS)

PAN FRIED NOODLE 13.95  
CHICKEN+2, BEFF+3, SEAFOOD+4
COMBINATION VEGGIE STIR FRIED NOODLES WITH HOUSE SAUCE 

MISO RAMEN 15.95
SOYBEAN PASTE SOUP, BBQ PORK, CABBAGE, BAMBOO SHOOTS, 
SEASONED EGGS, NORI, GREEN ONION

TONKATSU RAMEN 15.95 
BLACK GARLIC OIL +1
PORK BASED SOUP, BBQ PORK, CABBAGE, SEASONED EGG, NORI, 
GREEN  ONION , SESAME SEEDS

GARLIC FRIED RICE 13.95 
CHICKEN +2, SHRIMP+4
FRIED RICE, EGG, MIX VEGGIE, HOUSE SAUCE, GREEN ONION



HOUSE ROLLS & HAND ROLLS
                                                            HR           ROLL

AVOCADO                                    5.95                7.95

AVO CUCUMBER                          6.50                8.50

CALIFORNIA                                 6.95               7.95

SPICY CALIFORNIA                      7.50               8.50

KAPPA                                          5.95               6:95
CUCUMBER

NEGIHAMA MAKI                         8.50              8.95
HAMACHI SCALLION

SAKE MAKI                                  7.95               8.50
SALMON THIN ROLL

TEKKA MAKI                                7.75               8.50
 TUNA THIN ROLL

SALMON SKIN                              8.50              8.95
SALMON SKIN, FISH FLAKES, MASAGO, GREEN ONION, 
SPECIAL SAUCE

SPICY TUNA ROLL                       7.95               8.95
SPICY TUNA, CUCUMBER

SPECIALTY ROLLS (NON RAW)

SUNRISE ROLL 11.95                    
SHIRMP TEMPURA, CRAB MIX TOPPED WITH  AVOCADO, UNAGI 
SAUCE, CREAMY SAUCE, GREEN ONION , MASAGO. 

DRAGON ROLL 15.95                     
SHIRMP TEMP, CRAB MIX, AVOCADO, BROILED FRESH WATER EEL, 
UNAGI SAUCE, CREAMY SAUCE, GREEN ONION, MASAGO, MG 

KINGS ROLL 14.95                            
SHIRMP TEMPURA, CREAM CHEESE , CUCUMBER, CRAB MIX, 
UNAGI SAUCE, CREAMY SAUCE, FRIED ONION, MG 

POPCORN SHIRMP ROLL 13.95              
CALIFORNIA ROLL WITH POPCORN TEMPURA SHIRMP, UNAGI 
SAUCE, CREAMY SAUCE, GREEN ONION, SESAME SEEDS 

COSMO ROLL 14.95                         
SHIRMP TEMPURA, CRAB MIX, AVOCADO, BOIL SHIRMP, UNAGI 
SAUCE, CREAMY SAUCE, GREEN ONION, MASAGO,MG 

ROCKY ROLL  16.95                          
PANKO SOFT SHELL CRAB, CRAB MIX, AVOCADO, BROILED EEL, 
EBI, UNAGI SAUCE, CREAMY SAUCE, GREEN ONION, SESAME 
SEEDS 

SPIDER ROLL (SEAWEED OUTSIDE)  17.95                         
WHOLE SOFT SHELL CRAB, CUCUMBER, AVOCADO, KAIWARE, 
MASAGO, FRIED DAIKON 

UNAGI CUCUMBER ROLL  13.95        
BROILED EEL, CUCUMBER, UNAGI SAUCE, SESAME SEEDS 

ZAGGY ROLL 18.50                            
PANKO SOFT SHELL CRAB, GREEN ONION, MASAGO, BLENDED 
WITH AVOCADO AND ZAGGY SAUCE 

SPECIAL HAND ROLLS
AVO SALMON HR 8.95

UNAGI AVO HR 8.95

FIRE HR 9.50
SPICY TUNA, SHIRMP TEMPURA, AVO,CUC, SPECIAL 
SAUCEONION, MASAGO

MOON HR 8.95
SHIRMP TEMPURA, CRAB MIX, AVO, SPECIAL SAUCE, GREEN 
ONION,MASAGO

ORANGE HR  9.50
SHIRMP TEMPURA, CRAB MIX, AVO, SALMON,SPECIAL SAUCE

SPIDER HR 8.95
SOFT SHELL CRAB TEMPURA, AVO, CUC, UNAGI SAUCE, MASAGO, 
SESAME SEEDS

ZAGGY HR 9.50
PANKO SOFT SHELL CRAB, ONION, MASAGO, BLENDED WITH 
AVOCADO AND ZAGGY SAUCE

VEGETARIAN SPECIALTIES & ROLLS
VEGETARIAN EGG ROLL (4 PCS) 10.95
DEEP FRIED VEGGIES EGG ROLL WITH THAI CHILI

GREEN HORNET 12.95
 VEGGIES TEMPURA, CUCUMBER, TOPPED WITH AVOCADO, THAI 
CHILI, FRIED DAIKON

TE FITI 13.95                                                 
CUCUMBER, AVOCADO, TOPPED WITH WAKAME SALAD, LEMON, 
SESAME SEEDS

CHERRY BLOSSOM 14.95
INAIRI, CUCUMBER, AVOCADO, BLANCHED ASPARAGUS, SESAME 
SEEDS, FRIED DAIKON

OMG MANGO ROLL 15.95  (LIMITED)
TEMPURA ASPARAGUS, CUCUMBER, TOPPED WITH AVOCADO , 
FRESH SWEET MANGO, SHISO MANGO SAUCE, SESAME SEEDS

AMI-TOFU 13.95
TEMPURA TOFU, CUCUMBER, TAKUAN, YAMAGOBO, SESSAME 
SEEDS

FLOATING SHISO 15.95
5 TEMPURA SHISO, TOPPED WITH HOUSE GUACAMOLE, GARLIC 
CHIPS 

MOSHI-MUSH 14.95
TEMPURA ASPARAGUS, CUC, TOPPED WITH AVOCADO, SAUTEED 
MUSHROOM, LEMON, ONION,SESAME SEEDS.

VEGGIE OMAKASE NIGIRI (5PCS) 14.95
CHEF’S CHOICE 5 PIECES VEGETARIAN NIGIRI



BENTO BOX
LUNCH  11:00-3:30PM 
SOUP, RICE,ORANGE, 4 VEGGIE TEMURA, 4PCS CALIFORNIA 
(NO SUBSTITUTION)

DINNER: 
SOUP, RICE, SALAD, ORANGE, 5 VEGGIE TEMPURA, 4PCS CALIFORNIA

                                                                                  LUNCH              DINNER
CHICKEN TERIYAKI                                   15.95                          17.95

BEEF TERIYAKI                                         16.95                           18.95

SALMON TERIYAKI                                   18.95                           20.95

CHICKEN KATSU                                       15.95                          17.95

TONKATSU                                               16.95                           18.95

SPICY THAI CHICKEN                              16.95                            18.95

GRILLED SABA                                         17.95                           19.95

GYOZA                                           (5PCS) 15.95            (6PCS) 17.95

SALMON SASHIMI                         (4PCS)18.95           (5PCS)  21.95

SHRIMP TEMPURA                        (4PCS) 15.95           (5PCS)  17.95

KOREAN  BBQ RIBS                                 19.95                           21.95

DELUXE BOX 23.95

   

1 CHICKEN TERIYAKI
2 BEEF TERIYAKI
3 SALMON TERIYAKI
4 SPCY THAI CHICKEN
5 CHICKEN KATSU
6 TONKATSU
7 SHRIMP TEMPURA(4PCS)
8 MIXED TEMPURA (6PCS)

9 VEGGIE TEMPURA (6PCS0
10 SABA SHIOYAKI
11 CALAMARI
12 KOREAN BBQ RIPS
13 GYOZA(5PCS)
14 AGEDASHI TOFU(6PCS)
15 CALIFORNIA ROLL (8PCS)
16 SALMON SASHIMI (5PCS)
17 SUNRISE ROLL (ADD3)

WITH SOUP, SALAD, RICE, CUCUMBER SALAD,, AND ORANGE.  NO SUBSTITUTION)CHOICES OF 2 ITEMS, NO DOUBLE CHOICES.  



NIGIRI AND SASHIMI
                                                  NIGIRI 2PCS                 SASHIMI 7PCS

EBI      7
COOKED SHIRMP

INARI                                                     6                                       
SWEET TOFU

HAMACHI                                               8                                           22
YELLOWTAIL

SABA                                            6                                           18
MACKEREL

MAGURO                                                8                                              22
FRESH TUNA

SHIRO MAGURO                                     8                                              22
ALBACORE TUNA

AKAMI                                                    9                                              24
LEAN BLUEFINA TUNA

CHU TORO                                             11                                            26
MEDIUM FATTY BLUEFIN TUNA

OTORO                                                   13                                           28
FATTIEST BLUEFIN BELLY

SAKE                                                       8                                            22
FRESH SCOTTISH SALMON

SMOKED SAKE                                        8                                            22

HOTATE                                                   8                                            22   
HOKAIDO SCALLOP

TAKO                                                       8                                            22
OCTOPUS

UNI  (LIMITED)                                       MP                                       MP

IKURA                                                     10
SPECIAL SAUCE INFUSED INTO SALMON ROE

MASAGO                                                  7
SMELT ROE

TOBIKO                                                    8                           
FLYING FISH ROE

TAMAGO                                                   6
SWEET OMELET

UNAGI                                                       8
BROILED FRESH WATER EEL

ANAGO  (LIMITED)                                 12
BROILED SALT WATER EEL

AMAEBI   (LIMITED)                               MP 

PLATTERS (NO SUBSTITUTION)

ROLLS PLATTER 99.95
SUNRISE ROLL, CALIFORNIA, DRAGON ROLLS, YON , JUUSAN, 
SPICY TUNA ROLL, DOUGLAS ROLL, SPIDER ROLL

NIGIRI PLATTER 99.95
28 PIECES CHEF CHOICE NIGIRI COMBINATION

SASHIMI PLATTER 99.95
40 PIECES CHEF CHOICE SASHIMI COMBINATION

COMBINATION PLATTER 99.95
SUNRISE ROLL, CALIFORNIA, DRAGON ROLL, 8PCS CHEF CHOICE 
NIGIRI, 15PCS CHEF CHOICE SASHIMI

RICE PLATES 
STEAMED RICE, SALAD, ORANGE. (NO SUBSTITUTION)

CHICKEN TERIYAKI 12.95

BEEF TERIYAKI 14.95

SALMON TERIYAKI 15.95

SPICY THAI CHICKEN 13.95

CHICKEN KATSU 13.95

TONKATSU 14.95

HALF GRILLED SABA 17.95



SALAD AND SIDES
AHI /SALMON POKE SALAD 17.95
SPRING MIX, TUNA OR SAMON , AVOCADO, SEAWEED SALAD, 
PONZU, CHILI OIL, CHILI POWDER, LEMON

HOUSE SALAD 6.95
GREEN SALAD, CHERRY TOMATOES, RADISH, HOUSE DRESSING

SUNOMONO 7.95
SLICED CUCUMBER WITH HOUSE-MADE VINEGAR SAUCE, SESAME SEEDS

SEARED SALMON SALAD 18.95
SPRING MIX, TOPPED WITH SEARED SALMON, CHERRY TOMATOES, SPECIAL 
SAUCE, GREEN ONION, SESAME SEEDS

JAPANESE PASTA 21
CUCUMBER NOODLES, SAUTEED MUSHROOM, SEARED TUNA , FRIED SHRIMP, 
TOSSED WITH CREAMY SPECIAL SAUCE

WAKAME 6.95
MARINATED SEAWEED, SESAME SEEDS, LEMON

WAKAMONO  9.95
MARINATED SEAWEED AND SUNOMONO,  SESAME SEEDS, LEMON

STEAM RICE 3.50

SUSHI RICE 3.95

MISO SOUP 2.95
 

WHITE WINE
CHARDONNAY           8.95/27.95
PINOT GRIGIO             8.95/27.95

RED WINE
MERLOT                                     8.95/27.95
CABERNET SAUVIGNON       8.95/27.95

CORKAGE FEE $15

BEVERAGE
BOTTOMLESS SODA FOUNTAIN        3.95
MARBLE SODA   4.95
ORIGINAL/ MELON/ STRAWBERRY      
HOT GREEN TEA                                     1.95
BOTTLED SODA 20oz                            2.95
SNAPPLE/ POWERADE                           3.95
ICE SWEET GREEN TEA                         3.95
THAI ICE TEA                                          4.95
SHIRLEY TEMPLE                                   4.95

DESSERTS
CHOICE: VANILLA, STRAWBERRY AND 
GREEN-TEA ICE CREAM 6.95 
(WITH WHIP CREAM,HOUSE-MADE BERRIES GLAZED)

MOCHI ICE CREAM 2.95
(VANILLA, STRAWBERRY, MANGO, GREEN TEA)

DEEP FRIED ICE CREAM 8.95
(CHOICE: VANILA, STRAWBERRY AND GREEN-TEA ICE CREAM 
WITH HOUSE MADE BERRIES GLAZED AND WHIP CREAM

DEEP FRIED CHEESECAKE 8.95
(WITH HOUSE MADE BERRIES) ADD ICE CREAM +4

MACARON ICE CREAM 3.95
(CAPPUCCINO, GREENTEA, MANGO,STRAWBERRY, VANILLA)

SLICED CHEESECAKE 7.95
CHEESECAKE WITH HOUSE MADE BERRIES SAUCE AND WHIP 
CREAM

SLICED CHOCOLATE CAKE WITH CARAMEL 
WHIP CREAM 6.95

SLICED MANGO CAKE WITH WHIP CREAM 6.95

LEMONCELLO 6.95

BOTTLED BEER             
6.95 SMALL  8.95 LARGE
ASAHI
KIRIN
SAPPORO
HEINEKEN
MODELO

DRAFT BEER
SAPPORO
BLUE MOON

STRAWBERRY NIGORI             16.95
YUZU NIGORI                           16.95
PEACH/ YUZU JELLY SHOT       7.95
CHOYA UMESU                            6.95

HOT SAKE                   5.95/7.95
KARATAMBA                15.95
SAYURI                          15.95
OZEKI  NIGORI                         14.95

SAKE LIST


