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KITCHEN APPETIZER

FRIED

Tempura
Deep-Fried Shrimp and Vegetable

Tatsuta-Age
Deep-Fried Chicken thigh
marinated with Special Sauce

Agedashi Tofu
Deep-Fried Bean curd (Tofu)
with tempura Sauce

Soft Shell Kara Age
Deep-Fried soft shell crab
with Vinegar Sauce

Tako Yaki
Deep-Fried Octopus Balls

Geso Kara Age
Crispy Fried Squid Legs

Kaki Fry
Deep-fried Oysters

Spicy Scallop
Deep-fried spicy scallop and
shiso (mint) wrapped in seaweed

STEAM/BOIL

Ebi Shumai
Steamed Shrimp Dumpling

Gyoza
Pan Fried Dumpling

Chawan Mushi 12.50
Steamed Egg with Seafood and vegetable

.......................

Edamame
Boiled soybeans

GRILL/BROIL

Yakitori
Two Skewers of Grilled Chicken
with Teriyaki Sauce

lka Shoga Yaki
Grilled Squid with Ginger Sauce

Tebasaki/Teba Shichimi
Broiled Chicken Wing
(Salt or Shichimi)

Negima Yaki
Scallion Rolled by Thin-sliced
Steak Beef with teriyaki sauce

Beef Tataki
Grilled Tender Loin Steak
with Special Garlic Sauce

Gyutan Shioyaki

Broiled Japanese Snapper Collar

Hamachi Kama
Broiled Yellowtail Collar

Gindara Miso
Broiled Black Cod marinated
with Special miso Sauce

Yamagata Salmon
Broiled Salted Salmon

Yamagata Saba
Broiled Salted Mackerel

Nasu Dengaku
Fried and Broiled Eggplant with Miso
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SUSHI BAR APPETIZER

Octopus Carpaccio ---------- 16.50
Thin Sliced Octopus with Ponzu Sauce

Salmon Carpaccio ====-=----- 15.50
Thin Sliced Salmon with Ponzu Sauce

Hirame Usuzukuri ==---cccee-- 18.50
Thin Sliced Fluke with Ponzu Sauce

Fresh Oyster -----cc-cccccncee- 15.50
Fresh Oyster

Avocado Sashimi ==--ccccccce-- 8.50
Sliced Avocado with Wasabi

Yama Special Avocado -------- 13.50
Avocado with Spicy Tuna
and Salmon Roe

SUNOMONG ~<~=rersssnacvmnsvsen 11.50
Cucumber and Seafood
in Sweetened Vinegar

lka Somen ----cccccccccccccca.. 12.50
Squid Noodle
Wasabi Tako <-~===cesacsscsanaa 7.50

Octopus with Wasabi

Ika Natto -=---=-ceccrcccccccres 13.50
Sliced Squid with Sticky Soybean

Uni Pon ---cccccccccccccccccee. 17.50
Sea Urchin with Quail Egg
in Ponzu Sauce

Aji Tataki ===cccceeeececccannnns 15.50

Chopped Raw horse mackerel

Tuna Takaki -----ccccccccccce-. 13.50
Seared Bluefin Tuna
with Special Sauce

AnKimo =sccccccccccscccccncaces 13.50
Cooked Monk Fish liver
with Ponzu Sauce

SUSHI & SASHIMI

Sushi Regular --------cccceuu-- 24.50
7 pcs Assorted Sushi and 1 Roll

Sushi Deluxe ------cccccccccce- 32.50
9 pcs Assorted Sushi and 1 Roll

Sushi Moriawase Regular ----- 60.50
20 pcs Assorted Sushi Selection

Sushi Moriawase Deluxe ------ 80.50
25 pcs Assorted Sushi Selection

Sashimi Mix -----cccccccccccea. 35.50

Assorted Sashimi Selection

Sushi Omakase -----=--==cuu-- 55.50
10 pcs Chef Selection (For 1 Person)

Sashimi Omakase ------------ 55.50
Assorted Sashimi Chef Selection
(For 1 Person)

Sushi & Sashimi Omakase ---- 75.00
Assorted Sushi and Sashimi
Chef Selection

Chirashi -====sseeeecmncceaeannn 27.50
Assorted Fillets of Fish Served
Over Sushi Rice

Sushi Sashimi Combo ---------- 4550
5 pcs Sushi, 10 pcs Sashimi and 1 Roll
(For 1 Person)

Futomaki ~-ecccccccccccccccec.. 15.50
Mixed Vegetable, Egg, Crab Stick
and Rice Rolled

Batterq ~-cececcccccccccccacacas 14.50

Boxed Mackerel Roll

Party Platter A -----ccccccu-- 100.00

(take out only)
30 pcs Assorted Sushi and 2 Rolls

Party Platter B ------cccccu-- 130.00

(take out only)
40 pcs Assorted Sushi and 3 Rolls
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SUSH' A I_A CARTE‘Servedbypiece

AwWabi ~ccccccccccccccccccccncaa.. 6.50
Abalone

o L 5.50
Horse Mackerel

Botan Shrimp -----==-ccceeeae-- 8.50
Prawn

T 5.00
Eel-Fresh Water

Tamago ------=-cccccccccconcano- 2.50
Omelette

Hirame ---ccceccccccccccccccncn. 4.00
Fluke

MQasago --==--ccmmcccccccccaaann. 400
Flying Fish Roe

MirugQi ===----ccccccccccccncan-- 8.50
Giant Clam

Hokki GQi =----cccccccccccccanaa- 4.00
Surf Clam

MadQi ====ceccccccccccccccccccacs 5.50
Japanese Snapper

TaKO ----=-=cccccccccccccccccana- 450
Octopus

SHDPH ==rseemnmsnnssnn s 3.50
Mackerel

Sakn ssusisaninnsemneesimeaneesee 400
Salmon

Aoyagi --------cceemooooooooooos 4.50
Orange Clam

IKUrQ =e=ccccecccccccccccccccaccas 5.00
Salmon Roe

Hotate ~ccccccccccccaccncccccaaa. 450
Scallop

T Market Price
Sea Urchin

ED sesemssssamenemnssnssngsntsnscn 3.50
Shrimp

IKQ mrssssssrsrssssrmsssssRasRaRsRs 4.50
Squid

AnQQoO-=----ccccccccccccccccccccen 12.50
Salt-Water Eel

Toro -------cccccccccccan-- Market Price
Fatty Tuna

Maguro --ccccccccccccccccccccce.. 5.50
Tuna

Hamuachl ===srsssscnssrscscmsesss 5.50
Flying Fish Roe

Hamachi Toro =s=csccccccccccc.. 6.50
Giant Clam

White Tung --=--cecccccccccccne- 4.00
CONCR ~roccmcsccncrcncrncccnncnca 3.50
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M

E N T R E ES *Served with miso soup, salad & rice

Beef Teriyaki ---------ccccuu--- 25.50
Broiled Beef with Teriyaki Sauce

Negimoyaki sssscsssesissscsss 22.50
Scallion Wrapped in Thinly Sliced Beef

Chicken Teriyaki ==-==-ccccceu- 18.50
Broiled Chicken with Teriyaki Sauce

Salmon Teriyaki ======-ccecc--- 21.50
Broiled Salmon with Teriyaki Sauce

Salmon Shioyaki ====---=cccv-- 2150
Lightly Salted Broiled Salmon

Pork Shogayaki =----=ccccce--- 18.50
Sauteed Sliced Berkshire Pork
Marinated in Ginger Sauce

Tonkotsy s=ssscsensspssssamndnss 18.50
Deep-Fried Pork Cutlet

Chicken Katsy ----ccccccccce-.. 18.50
Deep-Fried Chicken

Una-Ju ~--=--ercrccccccnccccans 25.50
Boiled Eel with Special
Eel Sauce Over Rice

Ten-Ju -cccccccccccccccccccccee.- 17.50
Deep-Fried Shrimp and Vegetables
with Special Sauce Over Rice

SUKiyaKi ====mmmmmmmmaeeaaees 26.50
Boiled Beef and Vegetables
with Special Sauce

Yose-Nabe ---cccccccccccccccce. 25.50
Boiled Fish and Vegetables
with Special Sauce

Tempura Mix --cccccccccccccee. 20.50
Deep-Fried Shrimp and
Vegetables in Light Batter

Saba Teishoky -----ccccccce--- 18.50
Broiled Mackerel with 3 pcs of Sushi

DINNER BOX ------cceccccccne-- 32.00
*Served with miso soup, salad, rice & ice cream.

Choose one item from each category A, B & C.

Category A

Chicken Teriyaki
Saba Shioyaki
Ton Katsu

Beef Negimayaki
Salmon Teriyaki
Shrimp Teriyaki

Category B

Shumai, Tempura
Gyoza

Tatsuta Age
Sushi (3 pcs)
Agedashi

Tofu

Category C

California Roll
Lobster Salad Roll
Tuna Roll

Salmon Roll

Spicy Tuna Roll
Yellow Tail Roll
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Avocado -------ccecceccecananns 5.50
Avocado/Cucumber -----===--- 6.00
KAPPO sssescssessvresrmmmmvssnss 5.00
Cucumber

Oshinko ~---ccccccccccccccccaaa. 500
Pickled Radish
Kampyo=----eeceececacccccccene.. 5.00
Squash

Vegetarian ----cceccecccccannn. 6.50

Assorted Vegetables

Califonig ---ccccccccccccccce ceee 7.50
Crab Stick and Avocado

Eel with Avocado ----------c--- 9.50
Grilled Eel and Avocado

Salmon --ccccccccccccccccccccee. 7.50
Cutted Salmon

Spicy Salmon ----ccccccccccccn. 7.50

Salmon with Spicy mayo Sauce

Salmon Skin ~---ccccccccccccc-. 8.00
Grilled Salmon Skin

Salmon/Avocado ----cccccccc-- 8.00

Salmon and Avocado

Salmon/Asparagus/Avocado ----- 9.00
Salmon, Asparagus and Avocado

Lobster Salad w/ Avocado ------ 8.50
Crab Meat with Avocado

Tunag cccccccccccccccccccccccce.. 10.50
Cutted Tuna

Tuna & Avocado --------ccccuu- 11.00

Tuna, Asparagus
with AvocadoAvocado -------- 11.50

Negi Hamachi ----ccccccccccaae 10.50

Yellow Tail with Scallion

Negi Toro -----ccccccccccccccce. 15.50
Fatty Tuna with Scallion

Toro Taky -=---ccceccccncccccees 15.50
Fatty Tuna with Pickled Radish

Spicy Tung =-cccccccccccccccc.. 10.50
Choppend Tuna with Spicy Mayo

SPECIAL ROLLS

Tsunami ---ccccccccccccccccccc.. 16.50
Yellowtail, Scallion, Avocado,
QOutside: Spicy Tuna, Tobiko, Spicy Mayo

Dragon seccccccccccccccccccccces 12.50
Eel, Cucumber
Top : Avocado

Philadelphiq -----ccccccccccce-- 10.50
Salmon, Avocado, Cream Cheese
wrapped inside out with Masago

Rainbow =«cececccccccecccccccses 19.50
Crab Stick, Avocado
Top : Tuna, Salmon, Yellowtail, Avocado

Spider ----ccccccccccccccccceec... 15.50
Jumbo Roll of Soft Shell Crab,
Avocado and Scallion

Fantasy ---=---ccccmcecccccccanax 9.50
Fried Salmon, Avocado, Crust, Spicy Sauce

Shrimp Tempurg =------=ccccu-- 1.50
Fried Shrimp, Avocado, Cucumber

DUNaMmite «=sr-rssncsvosmenanwans 11.50
Spicy tuna, Tempura Flakes,
Avocado, Cucumber

Halloween <ssccccccccccccccccass 13.50
Yellowtail, Scallion, Avocado, Caviar
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SPEC|AL RO LLS (Continued)

Spicy Scallop -=----cccccccce-- 14.50
Spicy Scallop, Shiso (Mint)

Titanic seccccccccccccccccccccces 15.50
Crunch Spicy Tuna Inside out with

Salmon, Avocado and lkura Topping
Madonng ----c=cccccrcccccncea-- 18.50
Spicy Scallop

Top: Salmon, Avocado, Salmon Roe & Tobiko
Tiger =ececccccccccccccccccecccsce 16.50
Shrimp Tempura, Spicy Mayo

Top: Salmon w/ Avocado, Black Caviar

Love Spice ---ccccccccccccccec... 11.50

Spicy Tuna, Spicy Salmon and Avocado

Salmon Lover
Spicy Salmon
Top : Salmon, Salmon Roe, Avocado
NOruto ssccccccccccccccccccccacs
Tuna, Salmon, Avocado, Caviar,
Wrapped with Cucumber

Angel
Spicy Yellowtail, Asparagus

Outside: White Tuna, Salmon, Avocado,
Tobiko Spicy Mayo
Tuna Amazing ---======ccccee--
Spicy Tuna, Asparagus

Outside: Tuna, White Tuna, Avocado,
Tobiko, Spicy Mayo

Hudson River --ccccccccccccccae
Yellowtail, Spicy Blue Crab

Outside: Avocado, Spicy Mayo

Wasabi
Wasabi Lobster, Shrimp, Cucumber
Outside: Avocado, Wasabi Tobiko

M

N O O D LES *Choice of Udon or Soba

Kake
Hot Noodles Soup with
Seaweed and Scallion

Tempura
Hot Noodles Soup with Shrimp
and Vegetable Tempura
Kitsune c-ccccccccccccccccccccses
Hot Noodles Soup

with Fried Thin Tofu

TANUK|. =smsmanessssnsmasmmnsnmmne
Hot Noodles Soup

with Tempura Batter

Bakashi
Hot Noodles Soup with Bits of
Tempura Batter and Fried Thin Tofu

Sansai
Hot Noodles Soup with Vegetables

Tororo
Hot Noodles Soup
with Japanese Mountain Yam

Tsukimi
Hot Noodles soup
with Seaweed, Scallion and Egg

Nabeyaki
Hot Noodles Soup with Chicken,
Shrimp Tempura, Egg and Vegetables
Tenzary -----ccccccccccccccccc..
Cold Noodles with Pipping Sauce,
Shrimp and Vegetable Tempura
ZOTY Srassmsamatsm s e s
Cold Noodles with Pipping Sauce
InaNiwa =ecccccccccccccccccccce.
Hand Made Noodles, Hot or Cold
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SOUP & RICE

Miso Soup -------cccccccccccce-- 2.50
Soybean Soup

Akadashi Nameko ------cccce-- 450
Dark Brown Miso with Mushroom

Akadashi Asari =----cccccccccn-- 5.50
Dark Brown Miso with Littleneck Clams

Asari Clear Soup =-==-=--cccu-- 5.50
Boiled Fish Soup with Littleneck Clams
Asari Sakamushi =----cccccce-- 13.50
Steamed Littleneck Clams with Sake

- R S 2.00
White Rice

SALAD

Kaiso Salad -------cccccccccee-. 6.50

Assorted Seaweed in Special Dressing

Small Salad -----------ccccuu--- 450

Lettuce with Ginger Dressing

House Salad ------ccccccccce-.. 10.50
Lettuce, Green Salad, Cucumber
and Broccoli with Ginger Dressing

Seafood Salad ----cccccccccca- 15.50
Assorted Sashimi, Lettuce and
Green Salad with Ginger Dressing

Kani Salad -------cccccceccc--- 14.50
Lettuce and Green Salad and
Blue Crab with Ginger Dressing

DESSERTS

Tempura Ice Cream ----------- 8.50
Fried in Tempura Batter

Mochi Ice Cream ----=---ccc--- 3.50
Ice Cream Inside of Rice Cake

lce Cregm s==resssmsensssmamnpns 3.50
Red Bean or Green Team

Ice Cream w/ Red Beans ------ 5.50
Ice Cream Toppend with Red Beans
BEVERAGE

Sodq ---cccccccccccccccccccccce.. 2.50
JUIC@ sevcrccccccocncccnancncccnas 450
Orange or Apple Juice

Oolong Teq@ -=---ccccccccccccccn. 4.50
Evian -cccccccccccccccccccccccce.. 3.50
Pallegrino ------cccccccccccccnae 3.50
Ramune------cccccccccccccccce.. 450

Japanese Soda
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LUNCH SPECIAL

*Served with Salad and Ice Cream

Sushi Regular -------cccuu-- 18.50
Miso Soup or Asari Clear

Chirashi ====-=ccccccccccca-. 18.50
Miso Soup or Asari Clear

Bento + 3pcs Sushi -------- 16.50
Salmon or Mackerel or Gindara
Tempura Udon -----==---cu--- 16.50
Califonia or Spicy Tuna Roll

Nabeyaki ------------cccu--- 16.50
Califonia or Spicy Tuna Roll

Chicken Teriyaki =--==-==-==--- 15.50
Small Udon

Salmon Teriyaki ===========- 15.50
Small Udon

Shrimp Teriyaki ==========--- 15.50
Small Udon

Tonkatsvi ------------------- 14.50
Miso Soup

Chicken Katsu---==-==-cc--- 14.50

Miso Soup
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