Miso Soup 1.75

Clam Soup 3.50
Seafood / Yawa Soup (Spicy) 6.00
Mixed Green / Avocado Salad -------------------- 3.25/4.25
Seaweed Salad 4.50
Salmon Skin Salad 6.00
Snow Crab Salad 7.00

Snow crabmeat, cucumber, tobiko & crunch w. eel sauce

Kani Salad 7.00

Kani, cucumber, seaweed salad w. tobiko & a touch of spicy eel sauce
Lobster Salad 7.00
Hijiki 4.00

Marinated black seaweed

lka Sansai Salad 6.50

Marinated squid w. bamboo shoot & ear wood mushroom

Fujiyama Salad 7.00

Mixed of jicama, mango, cucumber, tobiko & kani w. citrus creamy dressing
Special Sashimi Salad 12.00

Assorted slice fish , octopus , kani on top o mixed green salad with our
chef’s special yuzu sauce

Edamame 4.00
Shumai Shrimp / Wasabi Pork-------------------- 4.25/4.75
Gyoza Pork / Vegetables 4.25
Age Tofu 4.00
Zaru Soba Japanese cold noodle 6.00
Oshinko Assorted Japanese pickles 4.25
Haru Maki Japanese spring rolls 3.50
Nasu Grilled eggplant with miso sauce ==================-=---- 4.50
lka Fried / Ika Maru Yaki 5.25/7.00
Grilled Saba 7.00
Negimaki Chicken / Beef 5.50/ 6.00
Shrimp & Vegetable Tempura 6.50
Fried Oyster 6.50
Yakitori Chicken / Bacon Beef -------------------- 4.50/ 6.50
Tatsuta Age Marinated crispy fried chicken =---=-=-=-=-------- 4.50
Hamachi-Kama Broiled yellowtail neck -==-=====-=====------- 10.00
Soft Shell Crab 9.00
Salmon Asparagus 9.00
Spicy Tuna or Salmon Pizza 9.00
Crispy Duck Spring Roll 6.50
Butterfly Shrimp 8.00

Battered fried shrimp mixed w. golden honey mayonnaise sauce

Shrimp Summer Roll 8.00

Boiled shrimp, crabstick, mango, beans spout & basil wrap in soft rice
paper served w. Yawa plum sauce

lka Kim Chee 8.00

Sauteed squid w. Korean marinated cabbage
Goat Cheese Gyoza 6.50
Crab Rangoon 6.50

Fried dumpling filled w. kani, cream cheese, oregano and thyme

Served w. White Rice & Soup or Salad

Chicken 12.00
Beef 15.00
Salmon Steak 16.00
Jumbo Shrimp 16.00
Seafood 18.00
Tuna Steak 20.00
Fillet Mignon 20.00

w. White Rice & Soup or Salad

Negimaki - Chiken / Beef 12./14.5

Chicken or beef rolled w. scallion broiled w. teriyaki sauce

Katsu - Chicken / Pork 11.50

Breaded - fried serve w. tangerine katsu sauce

Katsu Don - Chicken / Pork 11.00

Breaded - fried pork or chicken then cooked w. egg & vegetable w. sauce
over rice

Oyako Don 11.00
Chicken cooked w. egg & vegetable w. sauce over rice

Shrimp and Veggie Tempura 14.00
Rock Shrimp 16.00

Rock shrimp battered - fried mixed w. peppercorn salt & jalapeno

Grilled Jumbo Shrimp 16.00

With cocktail sauce

Black Cod 19.00

Marinated black cod broiled w. miso sauce

Grilled Chilean Seabass 20.00

Served w. black bean sauce

Steamed Chilean Seabass 20.00

With ginger & scallion sauce on the bed of bok choy & asparagus

Served w. Salad
Yaki - Soba or Udon Chicken / Beef / Shrimp10 /10 / 11
Pan-fried noodle w. chicken or beef

Tempura Udon 11.00

Noodle soup w. shrimp & vegetable tempura

Sukiyaki 12.00

Thin slices of beef or chicken in broth w. vegetable, bean curd & vemicelli

Yosenabe 15.00

Noodles in soup w. seafood & vegetable
Nabeyaki Udon 12.00

Noodle soup w. crabmeat stick, egg, chicken, veg. & shrimp tempura

Chicken Udon (w. vegetable) 11.00
Sushi / Sashimi 7.00 / 9.50
Tako Su / Usuzukuri 7.00/9.00
Toro Tartar MP
Spicy Tuna Tartar 10.00
Tuna, Salmon or Yellowtail Tartar---------------------—-- 9.00

With scallion, onion, tobiko & quail egg

Pepper Tuna Sashimi 9.00

With scallion, mayo & wasabi sauce

Tuna, Salmon or White Tuna Tataki-------==-==-=------- 9.00
Seared & served w. spicy ponzu sauce

Yellowtail Jalapeno w. Yuzu Sauce--------------------- 10.00

Hawaiian Tartar 12.00

Tuna, salmon mixed w. avocado, mango, tobiko topped w. pinenuts w.
special mango sauce

Curry Ponzu Salmon 9.00

Seared salmon rolled w. bean sprout radish in curry sauce

Big Salmon 10.00

Baked salmon wrap w. snow crab w. kabayaki sauce

Ahi Tuna 10.00

Seared sesame tuna w. wasabi kimchee sauce

Kampachi Canube 10.00

Romano cheese cracker topped w. baby yellowtail tartar mixed
w. Himalayan salt and truffle oil

Served w. Miso Soup or Salad
Sushi Dinner (9 assorted sushi & tuna roll)=----=------------- 19.00
Sashimi Dinner 21.00

Sushi Sashimi Combo (California roll, sushi & sashimi) ---24.00

Chirashi Special 20.00
assorted sashimi on bed of sushi rice

Unagi Don (broiled eel over the rice) 16.00
Tuna or Salmon Don 19.00
Yellow tail or White Tuna Don 19.00
Special Sushi 26.00
Special Sashimi 28.00
Sushi for 2 48.00
Sushi & Sashimi Combo for 2 52.00
Special Sashimi for 2 56.00
Tuna 3.00
Tuna Belly MP
White Tuna 2.75
King Salmon 4.50
Salmon 3.00
Salmon Belly 3.25
Yellowtail 3.00
Yellowtail Belly 3.50
Smoked Salmon 3.00
Fluke 2.75
Stiped Bass 2.75
Spanish Mackerel 2.75
Mackerel 2.75
Octopus 2.75
Squid 2.75
Sea Urchin 4.00
Salmon Roe 3.00
Flying Fish Roe 3.00
Egg 1.50
Red Clam 2.25
Scallop 2.75
Fluke Fin 3.00
Shrimp Ebi 2.25
Eel 2.75
Jumbo Sweet Shrimp 4.00
Blue Paradise Shrimp 4.00
King Crab 4.25
TNT Spicy Tuna 2.75
Crab Stick 1.50
Bean Curd 1.50
Live Scallop MP
Sea Bream MP
Amber Jack MP
Kumamoto Oyster: MP
Tuna or Salmon Roll 5.00
Tuna or Salmon Avocado Roll 5.25
Toro Scallion Roll MP
Yellowtail Scallion Roll 5.25
Salmon Skin Roll 4.50
Saba Roll 5.00
Eel w. Avocado or Cucumber 5.25
Shrimp & Asparagus Roll 5.25
Shrimp Tempura Roll 6.25

Cucumber, tobiko & lettuce w. eel sauce

Oyster Tempura Roll 6.50

Cucumber, scallion & tobiko topped w. eel sauce

Futo Maki 6.00

Crabmeat, vegetable, egg & tobiko

California Roll (with tobiko) 4.50
Boston Roll 5.00
Philadelpia Roll 5.50
Alaska Roll 5.25
Dragon Roll (with tobiko) 9.00
Fire Dragon 11.00
Fried kani, oshinko inside, topped w. spicy tuna & crunch

Rainbow Roll 12.50
Rock “N” Roll 10.00

Kani, eel, avocado, cucumber, tobiko & scallion battered fried w. eel sauce

Spider Maki 7.50
Avocado, cucumber, tobiko, lettuce w. eel sauce

Snow Crab Roll (Avocado, crunch & tobiko inside) ========--- 8.00
King Crab Roll (Avocado, cucumber & tobiko) ============-=-= 9.00
Wasabi Lobster Roll (with avocado) ------=-=-=-=----------- 8.00
Lobster Tempura Roll 8.50

With avocado, cucumber, lettuce, wasabi tobiko

Tom yum Chicken / Shrimp 4/5
Thai spicy & sour soup w/ Lemongrass, mushroom and fresh lime
Seafood Wonton Soup 3
Hot and Sour Soup 3
Crispy Duck Salad (Mixed green , Jicama, radish sprout) -==----- 8
Grilled Chicken or Shrimp Mango salad ------------------—- 8

Mixed green w/ tropical mango vinegar dressing

Golden Crispy Tofu Salad 6

Mixed green bean sprout, cucumber and peanut sauce

Indian Pancake 4
Malaysia Indian pancake dipping w/ chicken curry sauce

Chicken or Beef Satay 7
Malaysian Crispy Shrimp (w. spicy mayo sauce) =-=-===--===--- 8
Garlic shrimp (w. garlic butter sauce) 8
Barbeque Baby Ribs 8
Pad Thai Chicken / Shimp 10/ 11
Singapore Chow Mei Fun 10
Stir fried rice noodle w/ chicken and shrimp in curry sauce

Malaysian Flat rice noodles 10

Pineapple Fried Rice (Tofu / Chicken / Shrimp)------ 9/10/ 11

Mango Basil Fried Rice (Tofu / Chicken / Shrimp) - 9/ 10 / 11

Sambal Fried Rice (Tofu / Chicken / Shrimp) --------- 9/10/ 11
Roast Duck Noodle soup 11
Curry Noodle Soup (Chicken / Shimp)=================--= 10/ 11

Served w/ white rice
Mango Chicken or Jumbo Shrimp -----------=---------- 12/16
Tropical mango , bell pepper , onion , Jicama w Mango chili sauce

Chicken or Jumbo Shrimp w/ Sambal Sauce-------- 12/16

Bell pepper , Onion , tomato and pineapple

Thai Style Basil (Chicken / Beef / Shrimp)--------------- 12/14/16

Bell pepper , onion , Jicama and Basil Leaves

Spicy Roll 5.50
Choices of tuna, salmon or yellowtail

Spicy Crunch Roll 5.75

Choices of tuna, salmon, yellowtail or white tuna

Spicy Scallop Roll 6.00
With cucumber, tobiko & tempura crunch & scallion

Yellowtail Jalapeno Roll (with scallion) 6.00
Black Pepper Roll 9.00

Black pepper tuna, avocado & tobiko w. wasabi honey sauce

Spicy Mango Shrimp 6.50

Wrapped w. Thin Sliced Cucumber and Avocado, Tobiko

Snow Crab Naruto 12.5
Eel Lover Naruto 12.5
Rainbow Naruto 12.5
Spicy Tuna Naruto 12.5
Wasabi Lobster Naruto 12.5
Kani Naruto 12.5

VEGETABLE ROLL OR HAND ROLL $4.5

All Inside - Out Roll

Cucumber Roll / Avocado Roll / Spinach Roll
Oshinko Roll / Shitake Roll / Kampyo Roll

Ume Shiso Roll / Asparagus Roll / Yamagobo Roll
Yasai Roll / Peanut Avocado Roll

Asparagus Shiitake Roll / Sweet Potato Tempura Roll

Served w. Miso Soup or Salad

A Yellowtail Scallion, Tuna & California -------------- 14.00
B Spicy Tuna, Salmon Avocado & Eel Cucumber-15.00
C Spicy White Tuna, Spicy Salmon & Spicy Yellowtail -15.00

Roll w. Brown Rice Addtitional $1.00 Each

Yawa Roll 12.50

Spicy tuna, crunch, snow crabmeat & tobiko inside, wrapped w. iso
seaweed

Ocean Roll 12.50

Snow crabmeat, avocado, mayo & tobiko, topped w. crab stick

River Roll 12.50

Spicy shrimp tempura, topped w. avocado, eel & tobiko

Mermaid Roll 12.50

Tuna, yellowtail, salmon, tobiko, avocado, cucumber & scallion wrapped w.
iso seaweed

Spicy Girl Roll 12.50

Black pepper tuna, avocado inside topped w. spicy salmon, wasabi tobiko
& spicy sauce

Crazy Salmon Roll 12.50

Salmon & avocado inside, topped w. spicy salmon & crunch

Crazy Tuna Roll 12.50

Black pepper tuna, avocado, scallion, wasabi honey sauce inside, topped
w. spicy tuna & crunch

Christmas Roll 12.50

Tuna, salmon & yellowtail w. tri-color tobiko

King Roll 14.00

King crabmeat & cucumber, topped w. eel & tobiko, eel sauce garnish

Maine Roll 14.00

Spicy white tuna w. crunch & cucumber, topped w. wasabi, lobster,
wasabi tobiko

Golden Dragon Roll 14.00

Spicy tuna, avocado, crunch, topped w. sliced eel & wasabi tobiko

Tiger Roll 14.00

Salmon, tuna & avocado inside, topped w. salmon, tuna, eel, crunch, tobiko
& scallion

Scottish Roll 14.00

Avocado & cucumber topped w. salmon tar tar mixed w. mayonnaise &
salmon caviar

Neptune Roll 15.00

Shrimp tempura, snow crab, eel, avocado, tobiko in marble seaweed,
glazed w. spicy sauce

Alaskan Beauty Roll 15.00

King crab & cucumber w. salmon on top

Spicy Boy Roll 15.00

King crab & cucumber w. pepper tuna & wasabi tobiko on top, dressed
w. chili sauce

Red & White Roll 15.00

Snow crab, tobiko & crunch w. tuna on top

Sea Roll 15.00

Shrimp tempura, mango & wasabi lobster, snow crab, 2 kinds of tobiko

Black Cod Roll 15.00

Marinated black cod and mango, avocado w. iso seaweed

Chilean Sea Bass Roll 15.00

Marinated Chilean sea bass & avocado tobiko w. iso seaweed

Golden Blue Fish Roll 16.00

King crab and mango topped w. king salmon & blue paradise shrimp

25 W 8 Roll 16.00

Spicy tuna w. pine nuts topped w. yellowtail scallion w. truffle oil

Kobe Beef Roll 18.00

Grilled fresh shitake w. asparagus topped w. kobe beef

Roll w. Brown Rice Addtitional $1.00 Each

Served 11:30 am - 4:00 pm Daily Served w. Salad, Soup & White Rice

Chicken Teriyaki 8.00
Salmon Teriyaki 9.00
Beef Teriyaki 9.50
Tofu Teriyaki 7.50
Shrimp Teriyaki 10.00
Pork Katsu 8.00
Chicken Katsu 8.00
Beef Negimaki 9.50
Chicken Negimaki 8.50
Shrimp Tempura 8.50

Served w. Miso Soup & Salad
Sushi Lunch 10.00

5 pcs. assorted sushi & a California roll

Chirashi Lunch 14.00

Variety of raw fish over sushi rice

Sushi Sashimi Combo 16.00

Sushi & sashimi & a California roll

Sashimi Lunch 14.00

Assorted sashimi

Choose Any 2 Rolls for $ 8.50 Any 3 Rolls for $11.50
All Inside-Out Served w. Miso Soup & Salad

Tuna Avocado / Tuna Cucumber / Salmon Avocado /
Salmon Cucumber / Shrimp Avocado / Shrimp Cucumber /
California / Salmon Skin / Eel Avocado / Eel Cucumber /
Yellowtail Scallion / Spicy Roll

Choice of Tuna, Salmon or Yellowtail

Avocado / Cucumber / Oshinko / Yamagobo / Spinach /
Kampyo / Ume Shiso / Asparagus / Shitake Peanut

Avocado Roll

Served w. Soup & Salad

Oyako Don 8.00
Unagi Don 10.0
Katsu Don 8.00
Chahan (Choice of beef, shrimp or chicken) ==================-= 8.00

Served w. Salad
Vegetable Udon or Soba 7.50
Beef Udon or Soba 8.50

With vegetable in broth

Chicken Udon or Soba 8.00

With vegetable in broth

Yaki Udon or Soba 8.50

Pan-fried noodle w. choice of chicken, beef or shrimp

Shrimp Udon or Soba 8.50

With vegetable in broth

Tomio Dai Hanachirin ( 6 oz.) $16.00
Bunraku Saitama / Nihonjin ( 10 0z.) ---------------- $18.00
Shirayuki Junmai ( 10 0z.) $12.50
Garyubai Gensu ( 10 oz.) $18.00
Shirayuki Reisu ( 6 0z.) / ( 10 0z.)----------------—- $7 /%10
Ai No Hime / Beni ( 6 0z.) Sparkling Sake ------- $12.00
Shirakawago ( 10 0z.) Unfiltered Sake ------------ $16.00

Shirayuki ( 6 0z.) $4.50 Shirayuki ( 10 oz.) $8.00

Glass Bottle
Mirassou Merlot California $8/ $30
Reedwood Cabernet Sauvignon California------- $8/ $30
Woodbridge Merlot California -----------=------------ $8 / $30
Macmurray Pinot Noir California -------------------- $9/$35
Michel Picard Pinot Noir France ---------------—--- $9/$35
Louis Jadot beujolais Villages France ------------- $9/ $38

Glass Bottle
Cakebread Sauvignon Blanc California ----------- $12 /50
Indigo Hills Chardonay California --------------------- $7 /30
Robert Mondavi Napa Chardonay ----------------- $8.5/ 35
Mondavi Private Collection Pinot Grigio --------- $9.5/38
Attems Pinot Grigio Italy $10/ 40
Kirin Ichiban / Kirin Light (12 0z.) -=----===--========---- $4.00
Sapporo / Asahi (12 o0z.) $4.00
Sapporo (22 0z.) $7.00
Plum Wine Takara $5.00
Soda / Spring Water $1/1.25
Snapple Ice Tea $1.50

Tempura Ice Cream (Vanilla / Green Tea / Red Bean)--—- $3.00
Ice Cream (Vanilla / Green Tea / Read Bean) ---------------- $2.50
Mochi Japanese Ice Cream (Green Tea / Red Bean)-—- $2.50

Fried Banana $3.00

Sorbet Ice Cream (Lemon / Orange) $5.00

Sautee Chicken/Beef /Shrimp w/Lemongrass---12/14/16

Bell pepper , onion , asparagus on lemongrass sauce

Sesame Chicken 12
Tso’s Chicken 12
Crispy Yawa Duck 15
Tender Duck w/ green veggie in ten ingredients sauce

Bangkok red Snapper 14
Crispy red Snapper topped w/ homemade chilly lime sauce
Asparagus Chicken / Shrimp 12/ 16
Thai Green Curry. 10/12/14 /16

Veg / Chicken / Beef / Shrimp
Mushroom , Zucchini, sweet peas , basil , onion and bell pepper

Thai Red Curry 10/12/14 /16

Veg / Chicken / Beef / Shrimp
Eggplant, potato , basil , onion and bell pepper

Crispy Shrimp w/ Walnut 16
Served w/ steamed broccoli and chef’s special sauce

Satay sauce (w/ Chicken / Beef / Shrimp) ===--==----- 12/14 /16

Bell Pepper , onion , asparagus and jalapeno

From 11:30 — 4:00 Daily
Served w. Soup or Salad and rice / Brown Rice additional $ 1.00

Mango Souce (with Chicken / Shrimp)

Sambal sauce (with Chicken / Shrimp)

Thai style Basil (Chicken / Beef / Shrimp)
Lemongrass sauce (with Chicken / Beef / Shrimp)
Sesame Chicke

Tso chicken

Thai green Curry (Veg / Chicken / Beef / Shrimp)
Thai red Curry (Veg / Chicken / Beef / Shrimp)

Satay sauce (with Chicken / Beef / Shrimp)

Served with salad
Pad thai (Chicken / Shrimp)
Roast Duck Noodle soup

Curry Noodle soup (Chicken / Shrimp)




