amame Steamed - Steamed Green Soybeans {
[Edamame Grilled - Grilled Green Soybeans 4.00
IGyoza - Pan Fried Japanese Dumplings 4.00
Yakatori - Skewered Chicken 4.00
Agedashi Tofu - Fried Tofu 4.00
Steamed Mussel - Green Mussels in Sauce 8.00
Hiyashi Wakame - Seaweed Salad 4.00
Hiya-Yako - Child Tofu 4.00
|Negi Beef Kushi - Beef Wrapped Green Onion Skewers 5.00
IEbi Kushi - Fried Whole Shrimp 5.00
IPork Kushi - Pork Skewered Katsu 5.00
boft Shell Crab - Lightly Breaded & Deep Fried 8.00
|Garlic Noodles - Noodles w. Garlic, Green Onion, and Olive Oil | 6.00
bpicy Kara-Age - Deep Fried Chicken 6.00
Shumai Dumplings - Shrimp Flavored Dumplings (5 pieces) 5.00
Tempura Appetizer - Deep Fried Shrimp & Vegetables 8.00
Sashimi Mixed - Tuna, Salmon, Hamachi (6 pieces) 13.00
[Unagi Tatake - Grilled Fresh Water Eel w. Onion 13.00
Fl.on;key Brains - Half Avacado w/Crab & Spicy Tuna Deep 8.00
rie
iGolden Shrimp - Panko Shrimp 9.00
Ahi Crunch - Tuna, Tobiko w. Avacado & Crunch Outside 9.00
[Hamachi Kama - Grilled Yellowtail Cheek 8.00
Salmon Kama - Grilled Salmon Cheek 7.00
Ika Shioyaki - Grilled Squid [ 12.00|




3 DIECes each org

obi Tama - Tobiko w. Quail Egg 6.00
Maguro - Tuna 4.50
[Ebi - Shrimp 4.00
IHalnachi - Yellowtail 5.00
[Kani - Crab 6.00
Sake - Salmon 4.50
Saba - Makerel 4.00
[Unagi - Fresh Water Eel 5.00
[Escolar - Super White Fish 5.00
Anago - Sea Water Eel 5.00
Hokigai - Surf Clam 4.00
Mirugai - Giant Clam 9.00
Tobiko - Flying Fish Roe 5.00
[Hotate - Spicy Scallops 5.00
Toro - Fatty Tuna 12.00
Amaebi - Sweet Shrimp w. Head 8.00
Ika - Squid 4.00
Albacore - White Tuna 4.50
Ikura - Salmon Roe 5.00
[Uni - Sea Urchin 9.00
Tako - Steamed Octopus 4.00
Hirame - Flounder 5.00
Inari - Fried Tofu 3.00
Tamago - Sweet Egg 3.00
[Kaki - Fresh Oyster 5.00




SHLAYE 1. (28 Usually Served 1n € % pieces (Spicy ma!

alifornia Maki 4.00

Dungeness Crab Maki 7.00
[Fried California 7.00
IRainbOW Maki 10.00

asabi Sauce & Spicy Mayo Sauce Out: White Tuna and Spicy | 13.00
rab Meat and Jalapenos

lFried Alaska - Smoked Salmon, Cream Cheese & Green Onion | 10.00
**Red Dragon - In: Shrimp Tempura, Avacado, Unagi Sauce,

E"‘*Oh My God - In: Spicy Crab, Avacado, Unagi Sauce,

Wasabi Sauce Out: Spicy Tuna, Avacado, Ebi & Tobiko ——
Dragon Maki - Avacado, Unagi on Shrimp Tempura Maki & 12.00
Tobiko ;
reen Dragon - In: Shrimp Tempura, Eel on the top Avacado 12.00
Eut: Unagi Sauce '
I;(’Zrazy Maki - In: Salmon, Avacado Out: Tuna, Ebi, Tobiko & 11.00
asabi Sauce ;
Esuweetheart - In: Shrimp Tempura, Avacado & Unagi Sauce 12.00
t: Tuna, Salmon, Sweet Potato, Mayo Sauce ;
|***Spicy Tuna Maki - Tuna, Cucumber & Spicy Sauce 6.00
ELion King Maki - Grilled Salmon and Spicy Sauce on 11.00
alifornia Maki ;
Buper California Maki - Fresh Water Eel on California Maki 9.00
I*Tiger King - In: California Out: Baked Scallops 12.00
e**Truya Fire Maki - Tuna, Salmon, Unagi over Hamachi, 13.00
Avacado & Grilled Jalapenio, Spicy Tuna & Tobiko on Top ;
[Kappa Sashimi - In: Wrapped Cucumber, Tuna, Shrimp, 12.00

Avacado, Wasabi & Tobiko

(***Heartbreaker - In: Shrimp Tempura, Spicy Crabmeat and
Avacado Out: Salmon, Tuna, Yellowtail & Unagi in Spicy 14.00
ICreamy Sauce

'Spider Roll (4 pieces) - Soft Shell Crab w. Avacodo, Cucumber

& Fish Rice 21
*Baked Mussels - Baked Mussels in Creamy Sauce 9.00
American Maki - Unagi, Crab, Avacado & Cucumber 8.00
**Spicy Crunch - In: Shrimp Tempura & Avacado Out: Spicy 12.00
Tuna w. Spicy Creamy Sauce '

49ers Maki - In: Cream Cheese, Banana & Macadamia Nut Out: 12.00

[Unagi, Avacado, Tobiko & Sweet Sauce
|Caterpillar Maki - Avacado Wrapped Unagi Maki 10.00

lgonolulu Maki - Tuna Over California Maki w. Tobiko on Top | 10.00




now Man - In: Spicy Tuna, Cucumber Out: Super White Fish,

: 12.00
mon & Spicy Sauce
|Crunch Maki - Shrimp Tempura Maki w. Avacado 7.00
! ach Lover - Ins Hamachi, Cucumber Out: All Harmach, 12.00
obiko & Green Onion ;
Sake Tempura Maki - Smoked Salmon Maki & Fried 6.00
East West Mal;i - In: Shrimp 'I"cmpura & Avacado Out: Tuna, 12.00
nagi w. Unagi Sauce and Tobiko ;
hiladelphia Maki - Cream Cheese, Smoked Salmon & 7.00
vacado ;
Salmon Skin Maki - Grilled Salmon Skin & Yamagobo 7.00
irecracker Hama - Hamachi, Fresh Chili & Green Onion 7.00
rapped w. Soy Paper ;
INegihama Maki - Yellowtail & Chopped Green Onion 6.00
E**TNT - Deep Fried, Jalapenos w/ Spicy Tuna & Creamy 9.00
auce
acadamia Maki - Macadamia, Cream Cheese & Smoked
- 9.00
[Unagi Maki - Fresh Water Ecl 6.00
|Cherry Blossom - In: Salmon & Avacado Out:Tuna w. Tobiko | 12.00
[Futo Maki - Spinach, Shitake Mushroom, Tamago & Kampyo 6.00
Tekka Maki - Tuna 4.00
ake Make - Salmon 4.00
K Hand Rolls
almon Skin Te Maki 5.00
[Unagi Te Maki 5.00
|California Te Maki 5.00
Spicy Tuna Te Maki 5.00
ato Te Maki - Fermented Soy Beans 5.00
o3 | DL IDUS
ushi Mixed - Tekka Maki, Tuna, Salmon, Hamachi & Shrimp | 14.00
bushi Special - Teka Maki & 7 pieces Nigiri Sushi 17.00
Bushi Deluxe - California, Tekka & 10 pieces Nigiri Sushi 24.00
Sushi Sashimi Combo - Rainbow, Nigiri Sushi & Sashimi | 36.00




ASIY DL IDUS
- -~

eared Tuna Sashimi - 8 pieces

14.00

Seared Albacore Sashimi - 8 pieces 14.00
Tuna Sashimi - 8 pieces 14.00
Salmon Sashimi - 8 pieces 14.00
Hamachi Sashimi - 8 pieces 16.00
Mirugai Sashimi - 8 picces 19.00
Spicy Ika Sashimi 13.00
bashmi Small - 8 pieces Tuna, Salmon & Hamachi 14.00
ashimi Medium - 12 pieces Tuna, Salmon, Hamachi & 19.00
bacore ;
ashimi Large - 21 pieces Tuna, Salmon, Hamachi, Albacore & 35.00
hef's Choice ;
ash1m1 Deluxe - 30 pieces Tuna, Salmon, Hamachi & Chef's 50.00
hoice ;
ashi Donk :rved over Ric
aguro Donburi 14.00
|Unagi Donburi 16.00
bake Donburi 14.00
Hamachi Donburi 16.00
|Chirashi Sushi - Mixed Sashimi over Sushi Rice 15.00
Whie Dup Bap - Mixed Sashimi & Vegetables w. Spicy 16.00
orean Sauce ;
Pok
Poki Salad - Combination Fish w. Salad & Spicy Sauce 14.00
EriVax Served w. S
ew York Steak Terriyaki 15.00
Beef Teriyaki - Sirloin Steak 12.00
IChicken Teriyaki 11.00
(Chicken Breast Teriyaki 12.00
Salmon Teriyaki 12.00
Shrimp Teriyaki 13.00




f Sukiyaki 12.00
|Chicken Sukiyaki 11.00
|Ika Sukiyaki 12.00

egetable Sukiyaki 10.00
110VaK erved w. Rice & Salad. Salted & Naturally Charce
almon Shioyaki 12.00
aba Shioyaki - Mackerel 11.00
ava H : . orved w. B
bi - Korean-style Marinated Short Ribs, then Charcoal
16.00
arbequed

f Katsu 12.00
{Chicken Katsu 11.00
IPork Katsu 12.00

una Katsu 12.00
BIMIINL ’ orved w Rice & Ss d Deen Fried ative Sty

hrimp Tempura - Shrimp & Vegetable 12.00
Tka Tempura - Squid 12.00
Seafood Tempura - Shrimp, Salmon & Squid 12.00

egetable Tempura - Broccoli, Sweet Potato, Carrots &
. 10.00

mpkin
DJonbt erved over Rice w

f Teriyaki Donburi 12.00

IOyako - Chicken, Onion, Mushroom & Egg 11.00
tsu Donburi 11.00

| y ) ' arved w. White or Brown Rice &
ae Un Tang - Spicy Fish in Red Chili & Garlic Soup 12.00




nodles

eafood Udon - Thick Noodles w. Shrimp, Squid and Mussels | 10.00
Tempura Udon - Shrimp & Vegetable Tempura 9.00
{Chicken Udon 9.00
Nabeyaki Udon - Tempura, Chicken & Vegetables 11.00
Zaru Soba - Buckwheat Noodles (cold) 9.00
Tempura Zaru Soba - Tempura w/ Zaru Soba (cold) 11.00
Yaki-Udon - Chicken w. Vegetables Stir Fried w/Thick Noodles 11.00

Sauce ;
3ento BOX - Served w. White or Brown Rice, Soup & S
hoices: (1) Chicken Teriyaki, (2) Beef Teriyaki (Top Sirloin),
3) Tuna Katsu, (4) Sushi Combo, (5) Sashimi Combo, (6)
Tempura, (7) California Maki, (8) Salmon Teriyaki, (9) Kalbi or
l(sl 0) Gyoza. For $1 extra: (11) Chicken Breast or (12) New York

teak
2 Item Bento Box - Enter the item numbers in the box below 13.00
3 Item Bento Box - Enter the item numbers in the box below 16.00

Jesserts

reen Tea Ice Cream 3.00
(Coconut Ice Cream 3.00
(Cheesecake 4.00
[Fresh Fruit 5.00
Tempura Ice Cream 7.00

anana Tempura - w. Chocolate 5.00

bylil<

oke 2.00
Diet Coke 2.00
Sprite 2.00
[Root Beer 2.00
Orange Soda 2.00
|Citrus Soda 2.00
Sparkling Water 2.00

ce Tea - Sweet

2.00




range Juice 3.00
pple Cider 3.00
MFPTY AY
entral Maki - Spinach, Shiitake, Avocado 495
Asparagus Maki - Inside Out 4.00
Avocado Maki - Inside Out 4.00
Shiitake Mushroom Maki - Inside Out 4.00
|Cooked Spinach Maki - Inside Out 4.00
[Kampyo Maki - Flavored Squash - Inside Out 4.00
IPickled Cucumber Maki - Inside Out 4.00
Bean Sprout Maki - Inside Out 4.00
Takwan Maki - Pickled Radish - Inside Out 4.00
Yamagobo Maki - Pickled Baby Root - Inside Out 4.00
[Umeshiso Make - Pickled Plum - Inside Out 4.00
INato Maki - Fermented Soy Bead - Inside Out 4.00
Ilnari Maki - Flavored Fried Tofu - Inside Out 4.00
empura - Scrvcd with Salad & Rice -- Lightly Deep Fried 10.00
roccoli, Onion, Mushroom, Carrot & Squash '
egetable Udon w/Salad - Napa Cabbage, Onion, Mushroom, 9.00
arrot and Noodles in Clear Soup ;
Vegetable Tempura Udon w/Salad - Deep Fried Vegetables 9.00
with Udon ;
Zaru Soba w/Salad - Buckwheat Noodles Served Chilled 8.00
Tempura Zaru Soba w/Salad - Zaru Soba with Vegetable 9.00
Tempura ;
Vegetable Sukﬁyaki - Onion, Napa pabbagc, Must}room, Tofu, 10.00
IClear Noodles in Sauce -- Served with Salad and Rice '
ukiyaki Doqburi - chctab_lc Sukiyaki Served with Sukiyaki 10.00
auce Over Rice -- Served with Salad ;
de Lishes
soup 1.50
Steamed rice 1.50
Japanese pickles 4.00
(Green Salad 3.00




