Fresh Oysters — (2) $3.50 / (6) $8.95
(Served w/ Special Sauce)

Gomaae - $3.50
(Spinach w/ Sesame Sauce)

Gyoza - (5) $4.95
(Pan-Fried Pot Stickers)

Soft Shell Crab - $6.95
(Tempura Whole Crab)

Mixed Tempura - $5.95
(2 pieces Prawn, 6 pieces Asstd Veg)

Sashimi — $6.95

(5 slices Tuna or Salmon)

Chicken Karaage — $7.95
(Marinated Deep Fried Chicken)

Yaki-lka — $7.95
(Whole BBQ Squid w/ Spicy Mayo)

Yakitori - (2) $5.95
(Chicken Skewers)

Shu-Mai - (6) $4.95
(Tempura Shrimp Dumplings)

Fried Oysters (5) — $5.95
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Appetizers

Baked Mussels (4) — $4.95

Hamachi Kama - $9.95
(Grilled Yellow-tail Collar)

Assorted Sashimi (3 ea)— $12.95
(Tuna, Salmon, & Hamachi)

Edamame - $2.00
(Boiled Soy Beans)

Sunomono - $4.95
(Seafood Over Cucumber Salad w/ Vinegar)

Cucumber Sunomono - $3.50
Seaweed Salad - $3.50

Miso Soup - $1.00

House Green Salad - $1.75
Rice - $1.00

Tuna Poki Salad - $9.95
(Tuna, Cucumber & Seaweed Salad mixed w/
Spicy Poki Sauce)

BBQ Short Ribs — $5.95
(Korean Style)

Ganja - (4) $5.50
(Spicy Tuna wrapped in Japanese Mint Leaf &
Tempura, w/ Ponzu Sauce)
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Sushi & Sashimi Plates

Assorted Nigiri — $12.95
(7 pieces Nigiri & California Roll)

Chirashi — $13.95

(10 pieces Assorted Fish Bedded on Sushi Rice)

Unagi Don - $13.95
(BBQ Eel Bedded on Sushi Rice)
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Tuna or Salmon Sashimi — $13.95
(11 slices)

Deluxe Sashimi - $16.95
(16 slices of Assorted Fish)




Bento Boxes

Served w/ Miso Soup, Salad & Rice

Lunch: One Item - $6.95 Two ltems - $7.95
Dinner: One Item - $7.95 Two Items - $8.95

Beef Teriyaki Vegetable Tempura (6 pieces Asstd Veg)

Chicken Teriyaki Chicken Katsu (Deep-Fried Chicken Cutlet)
Gyoza (4 pieces) Tonkatsu (Deep-Fried Pork Cutlet)
Shumai (5 pieces) Tuna or Salmon Sashimi (4 pieces)
Tempura Mix (1 piece Prawn, 4 pieces Veg) California Roll (6 pieces)

Shrimp Tempura (2 pieces Prawns) Salmon Teriyaki* (51 Extra)

Saba Shioyaki* (s1 Extra)

Nigiri

2 pieces per order

Albacore (White Tuna) — $3.50 Premium Scallop - $4.25

Butter Fish — $4.25 Saba (Mackerel) — $3.50

Ebi (Broiled Shrimp) — $3.50 Sake (Salmon) — $3.50
Hamachi - $4.25 Smoked Salmon - $3.50
Hokkigai (Surf Clam) — $3.50 Spicy Cream Scallops - $3.95
Ika (Squid) — $3.50 Super White Tuna - $3.95
Ikura (Salmon Roe)— $3.95 Tai (Red Snapper) — $3.50

Inari (Tofu Skin) — $2.75 Tako (Cooked Octopus) — $3.50
Kani (Imitation Crab)— $2.95 Tamago (Sweet Egg) — $2.95
Maguro (Tuna) — $3.50 Unagi (88Q Eel) — $4.25

Masago (Tiny Fish Eggs) — $3.50



All-You-Can-Eat Sushi & Dinner

Everything on the menu including Sashimi

Children (Ages 7-12) - $9.95 Adult - $28.00

. Excludes: Fresh Oysters, Desserts & Beverages
No Doggie Bags, 2-Hour Maximum
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Nabemono & Udon

Soup & Stew Dishes served w/ Miso Soup, Salad & Rice

Beef or Chicken Sukiyaki — $8.95 Tempura Udon - $8.95
(Choice of Meat with Vegetables, Tofu & (2 pieces Prawn, 4 pieces Asstd Veg)

Clear Noodles in Sweet Soy Based Broth) i
Beef or Chicken Udon - $8.95

Nabeyaki Udon - $9.95
(Tempura Udon with Chicken)

Desserts

Green Tea Ice Cream - $1.50 Mochi - $3.25
(2 pieces Strawberry or Mango)

Tempura Ice Cream - $3.25
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Beverages
Hot Sake: Plum Sake - $3.95
Small (5 0z) - $3.25 Plum Wine — $3.95
Large (1002) 2135:50 Chardonnay - $3.95
Bottled Beer: Soft Drink & Iced Tea (refills) — $1.50

: Import (12 0z) $3.25 / (21 0z) $5.50 Marble Soda - $2.00
s Domestic (12 oz) - $2.95 Corkage Fee - $6.00

Ask your server about our hot/cold sake, beer & soft drink selections




