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Appetizers Salads -
V

Tempura Slde 10.50 Lightly Battered, Deep Fried Vegetables & Shrimp. (alamari Salad 12.50 Sautéed Calamari Flet on top of Fresh Greens.
Garlic Fdamame 7.50 Garlic Sautéed Edamame *For The Garlic Lovers" Salmon Skin Salad 11.00 Crispy Salmon Skin on top of Fresh Greens

Fdamame 650 Lightly Salted Steamed Soy Beans. Albacore Seaweed 4.00 Seared Albacare, Kelp, Dakon with House Ponzu Dressing.

Gar|ic Shi'Shi'tO 780 Sautied Japanese Green Peppr Sunomono Salad 9.50 Hot House Cucumber, Shrimp & Octopus with House Sweet
o Vinegar Dressing.

Shl'Shl'tO 6.80 Sautéed Japanse Green Pepper. Seaweed Salad 10.00 Seaweed, Hot House cucumber, Gobo and Daikon with Special

Malibu Special 13.50 Baked Bay Scallops Mushrooms and Mayo Sauce. House Dressing.
SOH: She” Crab 1250 Deep Fried Soft ShllCab w/ Mix Crab & See. Poke Tuna Salad 16.00 Tuna, Avocado chopped White Onion, Kelp and Cucumber /

with Hawaiian Dressing.

Salmon Kama .00 Brofled Salmon Collr with Ponzu Sauce. Cucumber Salad 6.50 Hot House Cucumber, Daikon radish & Gobo with Special House
Ye”ow Ta|| Kama 10.50 Broiled Yellow Tail Collar with Ponzu Sauce. Dressing.
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HOUSE SPECIALTIES

Tuna Tartar 1550 Tuna, Avocad, Ginger, Chopped Onion, Mixed with Sesame Chili il, Mayo. Smelt eqgs and Wonton Chips.

Spicy Tuna Biscuit 1050 Spicy Tuna and Avocado on Top of Fried Crispy Rice Cake with Sweet Sauce.
ItChy Salmon 9.80 Sushi Style Three Pieces of Mixed Crab Baked Salmon on Top with Sweet Sauce.
Ganja 14.50 Tempura Deep Fried Spicy Tuna Wrapped with Shisou Leaf Topped with Soy Mustard, Sweet Sauce,

Creamy Sesame Sauce and Sesame Seeds.

Stuffed Jalapeno 9.50 Deep Fried Jalapeno Stuffed with Mixed Crab and Cream Cheese Sweet Sauce Topped.

Spicy Tuna Fries 9:80 Spicy Tuna on Top of French Fres Ganished with Jalapenas, Scllons, Sesame Seeds and Sweet Sauce.
Vellow Peno 17.00 Six Peace Yellow Tail Sashimi Carpaccio Style with Fresh Jalapeno and Yuzu Ponzu Sauce.

Hali Peno. 17,00 Six Peace Halibut Sashimi carpaccio Style with Fresh Jalapeno and Yuzu Ponzu Sauce.

Sashimi Sunrise 16.50 Tuna, Salmon, Yellow Ta, Tilapa, Albacore and Shrimp with Cucumber, Daikon Redish and Ponzu Sauce
Tokyo Sushi Burger 12:80 Rice Cake Topped vith Spicy Tuna, Salmn, Cucumber, Avocado & Dikon Radish.

Aloha Sushi Burger 1280 Rice Cake Topped with Shrimp, Mixed Crab, Cucumber, Avocado & Smelt Eggs

Spicy Cali Sushi Burqer 1280 Rice Cake Topped with Spicy Tuna, Mixed Crab, Cucumber, Avocade, Smelt Eqgs

and Spicy Mayo. <



ENTREES

Served with Miso Soup, breen Salad, Hibachi Vegetables and Fried Rice Rice.
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Great Combo Dinner 32.00

Your Choice of Two Items:

)

Chicken Teriyaki 21.00

New York Steak Teriyaki 2800 Sauteed Swordfish - Sauteed Mahi Mahi - Teriyaki almon -
Calmon Terivaki 2400 New York Steak Teriyaki - Chicken Teriyaki, - Garlic Shrimp -
dimon Jertyaki £t. Garlic Calamari Steak - Garlic Scallops /
Sauteed Shnmp 2400 (NO DOUBLE ITEMS OF ONE CHOICE) | &
Sauteed Swordfish 24.00 Kids Menu
Sauteed Mahi Mahi 24.00 > (MKidZ fvg((e)ak |nc|t;des: MisodSoulp & lce Cream. |
. ust be 10 years of age or under please no exceptions

D) Tempura Pop Shrimp 14.00 Chicken Teriyaki 14.00

Veggle Dmner 16.00 Pop Shrimp Tempura, Onion Rings, Chicken Teriyaki, Vegetables
Steamed Rice, Ketchup and White Sauce & Steamed Rice.

Tempura Assortment 200
Includes: 3 pes. of Shrimp Tempura and 7pcs. of Vegetable Tempura. Served with Miso Soup, Green Salad and Steamed Rice.

Sushi Assortment 2400
Includes: Yellow Tail, Tuna, Shrimp, Albacore, Salmon, Tamago And Tilapia Sushi (1 pc. Ea.) plus a California Roll Served with Miso Soup and Green Salad.

Sashimi Assortment 29.00
Includes: Yellow Tail, Tuna, Albacore, Tamago, Tilapia and Salmon (Zpcs. Ea.) Served with Miso Soup, breen Salad and Steamed Rice.
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Dessert
|ce Cream 380 Green Tea - Vanilla - Rainbow Sherbet - Chocolate
Tempura |ce Cream 7.80 Green Tea - Vanilla - Chocolate
Mochi lce Cream 480 Green Tea - Strawberry - Mango - Coffee -Vanilla - Chocolate

HOUSE SHOOTERS Aphrodisiac mix of Oyster or Sea Urchin and Special Inqredients, Served on a Shot lass.

Oyster Shooter 750 Oyster Shooter with Sake 850
Uni Shooter 850 Uni Shooter with Sake 9.50

Jg )




I

HALF PRICE ROLLS
Avacado Roll 50 4.00
Cucumber Roll 70 3.80
Veggie Roll 500 4.50
Vegetable Tempura Roll 5.0 4.80
Tamago Roll 300 4.00
California Roll 0 5.80
Tuna Roll 50 4.50
Albacore Roll 100 5.50
Vellow Tail Roll 10 5.50
Shrimp Roll 1100 5.50
Salmon Roll 1100 5.50
Seared Tuna Roll 0 5.80

Salmon Skin Roll 1100 5.50
Spicy Tempura Roll 1109 9.50

SPICY HALF PRICE ROLLS

Spicy Asparaqus Roll 1100 5.90

Spicy Tuna Roll 1160 5.80

Spicy Albacore Roll 114 9.80
Spicy Yellow Tail Roll 0 6.00
Spicy Shrimp Roll 140 5.80
Spicy California Roll 00 6.00
Spicy Salmon Roll 140 5.80
Spicy Seared Tuna Roll um 6.00
Spicy Scallops Rolls e 5.80

All Rolls are prepared cut unless request Hand Roll

v Shrimp 500 4.50

HALF PRICE SUSHI tao s e e g

Tuna 500 4.50
Albacore 50 4.80
Yellow Tail 540 4.80
Salmon 500 4.50
Tilapia 500 4.50

Squid 100 4.50
Scallops (mixed with mayo) 500 4.50

Smelt Eqq 90 4.50
Japanese Mackerel 540 4.80

 Seared Tuna 900 4.80

Imitation Crab (mixed with mayo) s 4.50
Eqq Cake s 4.50

HOUSE HALF PRICE ROLLS

Something's FIShy RO" 1200 600 Tempura Shrimp, Crab, Avocado And Cucumber.

Fisherman's Roll 1200 6.00 el trsb, Avocado and Cucumber ith Sweet Sauce
Tokyo Roll 1200 6.00 Samn, S, Aot and Cucumber

Philadelphia Roll 1200 6.00 aimon, ream hees, Avocsdo an Cucumber
T.9.5.T. Roll 1200 6.00 Tempura Srimp,Sicy Tune, Cucumber and Avado.

Aloha Roll 200 6.00 hrinp, b, Avocedo and Cucumber

Seafood Roll 1200 6.00 Saimon,Cab, Shrimp, Avocedo nd Cucumber

Rock & Roll 200 6.00 Sicy Tempura Shimp, Smlt Eggs, Gobo, Avacedo nd Cucumber

Manhattan RO” 12.00 600 Tempura Yellow Tail, Avocado, Cucumber and Sweet Sauce.

)

Alaskan RO" 12.00 600 Baked Salmon, Avocado and Cucumber.

PCH RO" 1200 600 Tempura Tilapia, Avocado, Cucumber and Sweet Sauce.
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SASHI I Six Pieces per Order (Sashimi style)

Tuna Sashimi 16.00

Salmon Sashimi 16.00

Albacore Sashimi 16.00

Yellow Tail Sashimi 16.00
Seared Tuna Sashimi 17.00
Halibut Sashimi 19.00

Spanish Mackerel Sashimi 17.00
Squid Sashimi 14.00

Octopus Sashimi 17.00

Yellow Tail Belly Sashimi 18.00

IMPORTED BEER ~ DOMESTIC BEER
Sapporo Small 600 Budweiser 5.00
Sapporo Large 10.00 Bud Light 5.00
Asahi Small 6.00 Coors Light 5.00

Asahi Large 1000

Kirin Ichiban Small 600
Kirin Ichiban large 10.00
Kirin Light Small ¢.00

0'doul's 5.00

Kirin Light Large 10.00 Sapporo oz mug 500
Orion Large 1250 Sapporo 60oz. pitcher 21.00
Corona 400 Asahi 1oz mug 6.00
Heineken ¢.00 Asahi 600z pitcher 24.00

Stella .00 Kirin 1oz, mug 5.00
Kirin 600z pitcher 21.00

Side Extras and Add Ons
Miso Soup 3.75 Spicy Mayo 0.50
Side Salad 4.50 Sriracha (.50
Fried Rice 475 Ginger Sauce (.50
Steamed Rice 3.75 White Sauce 0.50
Tempura Sauce 1.00 Sushi Ginger 4 oz. 0.75

Sweet Sauce 0.50

Ponzu Sauce 0.50 Soy Paper 1.75

Samuel Adams 5.00

DRAFT BEER

Extra Wasabe 2 oz. 0.50

PREMIUM SUSHI

Spanish Mackerel 7.50
Salmon Roe §.50
Octopus 8.50

Fresh Water kel 7.00
Sea Urchin 7.50

Sweet Roe Shrimp 14.50
Halibut 7.50

Sea Diver Scallops 9.00
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RED WINES  6lass Botte

Merlot 750 29.00
Cabernet Sauvignon 750 29.00
Pinot Noir 750 29.00
Chianti 29.00

WH”E WlNES Olass Bottle

Chardonnay 750 1.0
Pinot brigio 750 29.00
Sauvignon Blanc 750 29.00
White infandel 750 29.00

]

SAKES

Hot Sake smal. 750
Hot Sake Lae 1050
Kikusui 300m. 16,00
Yaeqaki 00, 1200
Haiku 300m.
Sayuri Nigori 300ml. 1600
. Yaegaki Nigori 300n. 1200

14.00

SPARKLING WINES sotte JAPANESE WINES
Ana Codornia Cava Brut 29,00 bass Bt
Korbel Brat Split g0 Kobai Plum Wine 750 2900
JE Brat Split 10.00 Mio Sparling Sake 300ml. 16,00
House Champagne 2400
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SOFT DRINKS

Fountain Drinks 325~ Shirley Temple 350 Roy Rogers 350
Ramune 425 Lemonade 3.25 lcelea 3.25
Bottled Ice Green Tea 375 Arnold Palmer 325 Lemonade 3.25
Bottled Water 275 Hot Green Tea 300  Coffee 275
Sparkling Water 375 Juices 350
) m




PREMIUM ROLLS

B.S.C. Roll 1450 Calfornia Roll Topped with Baked Bay Scallops and Sweet Sauce.
Caterpillar Roll 14.50 Fresh Water Eel and Cucumber inside, Avocado and Sweet Sauce on Top.

Crunchy Roll 1200 Two Shrimp Tempura, Avocado and cucumber Inside, Avocado and Tempura Crumbs on Top.
Crispy Roll 12.00 Deep Fried Spicy Tuna and Avocado with Sweet Sauce on Top.

Devil's Dream Roll 15.00 Spicy Tuna and Asparagus Inside, Seared Tuna on Top with Spicy Ponzu Sauce.

Happy Roll 12.50 Deep Fried Jlspeno, Cream Cheese, Shrimp, Crab and Avocado with Sweet Sauce.

Rainbow Roll 450 Calfornia Roll Topped with  layer of Fresh Fish, Shrimp and Avocado.

Red Dragon Roll 1600 Shrimp Tempurs, Asparagus and Cucumber Inside, Tuna and Special Sauce on Top.

Spider Roll 14.00 Deep Fried Soft Shell Crab, Avocado, Gabo and Cucumber.

Spicy Lobster Roll 16.50 Spicy Lobster, Avocado, Cucumber and Asparagus, Soy Paper Wrap.

Sexy Dancer Roll 450 Fresh Water Eel Tempura and Asparagus with Sweet Sauce, Soy Paper Wrap.

Tinker Bell Kiss Roll 1450 Caifornia Roll Topped with Albacore and Avocado with Ginger Panzu Sauce, Soy Paper Wrap.
White Dragon Roll 1450 Spicy Albacore Inside, Topped with Titpia and Avocado with Special Ponzu Sauce on Top.
911 Roll 14:50 Spicy Tuna and Cucumber Inside. Topped with Avocado, Chill Sesame 01, Spicy Mayo and Sriache.
Surf & Turf Roll 18.00 Two Tempura Shrimp, Asparagus and Avacado Inside, Topped with Seasoned Filt Mignan Crispy

Onions, Scallions Ponzu and Sweet Sauce.

Salmon DE|Ight Roll 15.00 Spicy Tuna, and Cucumber Inside, Topped with Salmon and Avocado with Yuzu Sauce.

Obama Roll 1650 Tempura Shrimp, Crab mic and (ream Cheese Inside, Topped with Baked Salmon, Crispy Onions and Scallions
with Special Sweet Sauce, Soy Paper Wrap.

DJ Ashba Roll 16.00 Spicy Vellow Tl Cream Cheese and cucumber Inside, Topped with Albacore, Avocado and Spicy Sauce.
Gamble Roll 1450 Deep Fried Jalapens, Albacore, Cream Cheese and Avocado with Sweet Sauce.
God Father Roll 1450 Crispy Colamari Tempura, Avocado and Asparagus Soy Paper Wrap with House Sweet Sauce.
Green Roll 11.00 Vegetables Roll with Avocado on Top.
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