
F R O M  T H E  K I T C H E N

A1	 EDAMAME	 8.75
Boiled soybeans

A2	 GYOZA	 8.95
Pan fried pork or vegetable dumpling	

A3	 SHUMAI (STEAMED OR FRIED)	 8.95
Shrimp dumpling

A4	 BEEF TATAKI  	 13.95
Thinly sliced rare beef, scallion, onion & spicy grated 
daikon served with ponzu sauce

A5	 KUSHIYAKI
Broiled meat or seafood on skewer with teriyaki sauce

	 A. CHICKEN	 11.95

	 B. BEEF	 12.95

A6	 SOFT SHELL CRAB	 13.95
Deep fried soft shell crab served with 
spicy grated daikon, scallion & ponzu sauce

A7	 OYSTER	 11.95
Deep fried Japanese oyster with sweet mustard sauce

A8	 TAKO YAKI	 10.95
Deep fried octopus nugget with spicy mayo

A9	 CALAMARI	 13.95
Deep fried squid served with Japanese mayo	

A10	 TEMPURA APPETIZER 	 13.95
(Shrimp & Vegetable)	

A11	 AGEDASHI TOFU	 9.95
Fried tofu served in light broth with 
scallions & bonito flakes

A12	 LYCHEE SHRIMP BALL	 9.95
Deep-fried 6 pcs per order

A13	 A. SHRIMP FRIED SPRING ROLL	 6.95
       4 pcs per order

	 B. VEGETABLE FRIED SPRING ROLL	 5.95
       4 pcs per order

F R O M  T H E  S U S H I  B A R

B1	 NARUTO 	 10.95
Thinly sliced rolled cucumber, crabmeat,  
avocado, tobiko and Japanese vinegar dressing	

B2 	 SASHIMI APPETIZER 	 12.95 
Chef’s choice of assorted raw fish fillets

R O L L  N ’  W R A P
2 pcs. Rice paper wrapped with sweet chili sauce

B3	 SPICY TUNA SALAD ROLL  	 11.95

B4	 AVOCADO SALAD ROLL	 9.95
Avocado, carrot, cucumber 

B5	 SPICY CHICKEN ROLL  	 9.95
Spicy chicken, avocado, cucumber, carrot

B6	 TERIYAKI CHICKEN SALAD ROLL 	 9.95
Teriyaki chicken, cucumber, avocado, carrot

B7	 SUMMER SHRIMP ROLL 	 9.95
Shrimp, avocado, crabstick, cucumber, carrot
(Can be made without shrimp)

B8	 SALMON TERIYAKI 	 11.95

T E M P U R A
Lightly battered & deep fried seafood & vegetable

TP1	 SHRIMP & VEGETABLE	 21.95

TP2	 SHRIMP 	 22.95

T E R I Y A K I
Broiled seafood or tender meat served with sweetened soy sauce

TY1 	 BEEF	 24.95

TY2	 CHICKEN	 22.95

TY3	 SALMON	 24.95

A G E M O N O
Breaded & deep fried seafood or meat served with Japanese style sweet & sour sauce.

AG1	 TONKATSU (PORK)	 21.95

AG2	 CHICKEN	 21.95

N O O D L E S

N1	 RAMEN (HOUSE SPICY or TONKOTSU BROTH)	 16.95
Thick wheat noodles with pork and vegetables.

N2	 NABEYAKI UDON 	 20.95
Thick wheat noodles in light broth with vegetable, 
chicken, egg & shrimp tempura	

N3	 SANSAI UDON 	 17.95
Thick wheat in light broth with mountain
vegetable & seaweed (Miso broth add $1.00)

N4	 YAKIUDON OR YAKISOBA  	
Stir fried Japanese thick wheat noodles or egg noodles

	 A. CHICKEN	 18.95	 B. BEEF 	 19.95
	 C. SEAFOOD	 20.95	

N5	 SPICY SEAFOOD UDON 	 23.95
Thick wheat noodles in spicy broth with 
mixed seafood & vegetables	

Y A K I T O R I

Y1	 CHICKEN FRIED RICE	 18.95
BBQ chicken stir fried rice with mixed vegetables  
and boiled egg, eel sauce on the top

Y2	 CURRY RICE DON
A hearty, thick curry sauce served over rice

	 A. PORK KATSU	 19.95

	 B. CHICKEN KATSU	 19.95

I C H I R O  C O M B O   
Any substitution $1 or up.

S1	 SINGLE* 5 sushi & 6 pcs salmon roll	 19.95

S2	 DOUBLE 	 20.95
Vegetarian combo. 2 inari sushi, 6 pcs green 
veggie maki, 6 pcs sweet potato maki

S3	 TRIPLE 	 22.95
Spicy tuna handroll, 6 pcs. Salmon avocado roll,  2 pcs Shrimp sushi

S4	 HOMERUN 	 23.95
3 Tuna sashimi (or Sushi), 2 Yellowtail sushi, 6 pcs California roll

S5	 MAKI COMBO (18 PCS) 	 22.95
Tekka maki, California maki, Boston maki

S6	 SUSHI REGULAR 	 25.95
Chef’s choice of 9 pcs of nigiri & 6 pcs of tekka maki

S7	 SUSHI & SASHIMI COMBO 	 30.95
Chef’s choice of 8 pcs of nigiri & 6 pcs of sashimi

S8	 SASHIMI DELUXE (19 PCS)  	 37.95
Chef’s choice of assorted filets of raw fish and rice

Gyoza

Noodles

Teriyaki
Tempura

Calamari

Lychee Shrimp Ball

Fried Spring Roll

Note: Photo images are  
sample only to help  
understanding.

C A T E R I N G  
A V A I L A B L E 
P L E A S E  C A L L  U S  

F O R  D E T A I L S .

Nigiri Sushi

Pork Katsu Curry

A P P E T I Z E R S E N T R E E S  F R O M  T H E  S U S H I  B A R

S9	 PARTY TRAY (36 PCS)*	  78.95
	 2 Tuna Sushi	 2 Salmon Sushi	 2 Suzuki Sushi 
	 2 Hamachi Sushi	 2 Ika Sushi	 2 Hirame Sushi 
	 2 Kani Sushi	 2 Ebi Sushi	 2 White Tuna Sushi 
	 6 pcs Rainbow Maki	 6 pcs California Maki	 6 pcs Tuna Maki

P A R T Y  T R A Y S

Agemono

H O U S E  M A K I

WINTER MAKI   16.95
Spicy scallop, avocado,  

cucumber with white tuna  
& black tobiko on top.

VOLCANO MAKI   
18.95

Deep fried seaweed wrapped  
with crab stick, shrimp,  

avocado, asparagus with 
spicy tuna & tobiko on the top.

SUMMER MAKI   
16.95

Crab stick, avocado,  
cucumber with salmon,

spicy mayo & wasabi tobiko on the top. 

SCORPION MAKI  16.95
Eel, cucumber, avocado, tobiko  

topped with shrimp & eel sauce.

GREEN MOUNTAIN  
MAKI   15.95

Spicy white tuna, avocado 
 & cucumber topped with  
seaweed salad, tobiko.

RED SOX MAKI   
15.95

Lobster, asparagus,  
avocado, cucumber, lettuce,  

tobiko & spicy mayo.

ICHIRO MAKI 16.95
Shrimp tempura topped  

with a layer of eel,  
avocado & eel sauce.

VEGETABLE DREAMING  13.95
Sweet potato topped with  

avocado, mango & mango sauce.

MARINER’S MAKI  15.95
Shrimp, crab stick, avocado, cucumber  

topped with mango & mango sauce.

CHRISTMAS MAKI     
16.95

Shrimp tempura, cucumber  
& avcoado topped  

with spicy tuna & eel sauce.

TAKI MAKI    15.95
Fried oyster, cucumber, scallion,  

spicy mayo, teriyaki sauce &  
sesame soy paper on the outside.

WILD CAT MAKI  15.95
Deep fried seaweed wrapped  

lobster, cream cheese, eel  
with teriyaki sauce.

MILTON MAKI    
14.95

Deep fried seaweed wrapped  
with salmon, flying fish roe,  

crab stick and avocado  
with spicy mayo, teriyaki sauce.

OWL MAKI    18.95
Spicy hamachi, cucumber  
and avocado, topped with  

torched salmon, hot peppers,  
spicy mayo & eel sauce.

SPRING MAKI     
13.95

Mango, asparagus, cucumber  
& avocado on the top  

& mango sauce.

FOUR SEASON  
MAKI   19.95
Spicy lobster with avocado,  

cucumber, tobiko topped with  
3 pcs salmon and 3 pcs  tuna,  

garnished with seaweed salad.

AUTUMN MAKI    
17.95

Shrimp tempura, cucumber, avocado, 
spicy mayo, golden tobiko, eel sauce  

& shrimp on the top.

SUNSHINE MAKI    19.95
Spicy hamachi, avocado, cucumber,  

scallion, soy paper wrapped with  
white tuna and ikura on the top.

SOUTHIE MAKI    18.95
White tuna, avocado, cucumber  

and spicy mayo, topped with torched 
hamachi, scallion, massago & eel sauce. 

SUNRISE MAKI    18.95
Spicy white tuna, avocado, 
cucumber, tamago, unagi 

and black tobiko on the top.

Salad Roll

LIGHTING MAKI    
19.95

Soy paper wrapped with spicy 
scallop, asparagus, topped with 

torched assorted fish 
	 and fish roe on the top.

E N T R E E S  F R O M  T H E  K I T C H E N
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TWILIGHT MAKI    17.95
Purple rice, tuna, salmon and avocado,  

topped with torched crab stick salad, spicy mayo.


