@ Edamame o
Ask for it Spicy or Garlic! +2
* Can be made GF

Caviar Bite 14
Chef's Choice Surprise Caviar Bite!

Uni Shooter 14
Santa Barbara Uni, Junmai Sake, Quail
Egg, Tobiko, Ponzu, Green Onion

Tempura Shishito Peppers 12
Togarashi, Spicy Mayo

Fried Calamari 21
Crispy Tentacles and Rings, Fried
Shishito Peppers, Spicy Mayo, Ponzu

House 9

Seasonal Lettuces, Shredded Carrots, Red
Cabbage, Tomatoes, House Sesame Dressing

@ Avocado 10
Avocado with rice on the Outside

@ Kappa Maki s

Cucumber

Shiitake s

Shiitake Mushroom

Futomaki 12
Egg, Yamagobo, Shiitake, Cucumber,
Avocado

== STARTERS --
@ Miso Soup 4

Agedashi Tofu 14
Deep Fried Tofu

Dynamite 16

Deep Fried Roll with Spicy Tuna,
Topped with Unagi Sauce, Spicy Mayo,
Sriracha

Hamachi Carpaccio 1s
Yellowtail, Ponzu, Jalapefio, Seaweed,
Tobiko, Sesame Seeds

* Ask for Salmon Instead of
Hamachi

== SALADS --
Add Chicken (8) or Salmon (13)

Seaweed o

Chilled and marinated Seaweed with

Sesame Seeds

== GLASSIC ROLLS --
Soy Paper available for all rolls «1| Fry the Philadelphia/Spicy Tuna/California +2 Fried Rolls topped with Unagi Sauce

@ California 12
Cucumber, Snow Crab, Avocado

@ Spicy Tuna 14

Spicy Tuna, Avocado, Cucumber

@ Philadelphia 15

Salmon, Cream Cheese, Avocado

@ Rainbow 19
California Roll topped
with Assorted Fish

== SEARED ROLLS --

Gyoza 15
Chicken & Pork

Tempura 1s
Mix of Vegetables and Shrimp
* Half Order 12

Salmon Tartar Crispy Rice 16

(3 pieces) Sweet Chili Sauce, Edamame
Shiso Purée *Extra piece! (+5)

* Spicy Tuna or Avocado Tofu
options available

Wagyu Shishito Peppers 22
Five Shishito Peppers stuffed with
Japanese A5 Wagyu Beef

@ Sunomono 9
Thinly Shaved Cucumber Salad with Sweet
Vinegar Dressing
* Add Octopus +5 *

@ Negihama 10

Hamachi, Green Onion

Shrimp Tempura 14
Shrimp Tempura, Avocado, topped
with Unagi Sauce

Dragon 10
Eel, Shrimp Tempura, Avocado

Spider 19
Soft Shell Crab Tempura, Snow Crab,
Avocado, Unagi Sauce

All rolls are topped with Unagi Sauce, Spicy Mayo, and then torched on top!

Rainbow 20

California Roll topped with Assorted Fish

Salmon 20

Tempura Shrimp, Avocado, topped with

Salmon

== SPECIALTY ROLLS --
Geisha 1s

Carmel 20
Tempura Shrimp, Avocado, topped with
Spicy Tuna

Tempura Sweet Potato, Shiitake Mushroom, Avocado, topped with Sunomono, Crispy Sweet Potato, Unagi Sauce

Carmel 19

Shrimp Tempura, Spicy Tuna, Avocado, Unagi Sauce

Shortt's Crunch 19

Salmon, Avocado, Cucumber, topped with Hamachi and Green Onion Salad, Crispy Salmon Skin, Unagi Sauce

Jalapeiio Popper 22

Jalapefio stuffed with Spicy Tuna & Cream Cheese, Tempura Fried, Avocado, Topped with Snow Crab & Tobiko, Spicy Mayo, Unagi Sauce

Beef and Reef Roll 2s

Shrimp Tempura, Avocado, Snow Crab, topped with Japanese Wagyu, Crispy Onions, Unagi Sauce

Maine Squeeze 32

Tempura Lobster, Spicy Tuna, topped with Hamachi, Snow Crab, Avocado, Toasted Macadamia Nuts, Unagi Sauce, Micro Salad

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS*




== NIGIRI (2 PC.), SASHIMI (3 PC.), OR TEMAKI (HAND ROLL) +S1 ==

Hamachi and Salmon Belly available +2
Daily Catch mp Inari | Tofu Skin 7 @ Tako | Octopus s
Amaebi | Spot Prawns mp @ Japanese A5 Wagyu Beef mp Tamago | Egg Omelette s

Seasonal

@ Ebi | Shrimp s

@ Hamachi | Yellowtail o/u
@ Hirame | Halibut 10

@ Hotate | Scallops 10

@ Maguro | Yellowfin Tuna 12 Tobiko | Flying Fish Roe s
Saba [ Mackerel s @ Toro | Bluefin Fatty Tuna 26
@ Sake | Salmon o/m @ Uni | Sea Urchin mp

@ Shiro Maguro | Albacore 10 Unagi | Freshwater Eel o

@ Tai | Red Snapper o @ Uzura | Quail Egg s
@ lkura | Salmon Roe 10

== HOUSE TEMAKI --

Samurai 12 Sake Lover 12 @ California 10
Spicy Tuna, Shrimp Tempura, Salmon, Tkura, Salmon Skin, Avocado, Snow Crab, Avocado, Cucumber
Avocado, Cucumber, Unagi Sauce Cucumber

== ENTREES -

Chicken or Salmon Teriyaki 26/30
Rice, House Salad

Chicken Katsu 27
Katsu-Fried Chicken with Spicy Mayo and Unagi Sauce, Rice, House Salad

Hawaiian Poke Bowl 27
Choice of Tuna, Hamachi, Salmon, or Tako. Rice, Sunomono, Seaweed Salad, Macadamia Nuts, Micro Cilantro
* Ask for it Spicy or GF! | Add Avocado or Salmon Skin (+2) *

@ Citrus Miso Marinated Tofu 24

Pan Seared Vegetables, Garlic Sauce, Rice

Tonkotsu Ramen 27
Pork Broth, Chashu, Enoki Mushrooms, Corn, Broccolini, Shoyu Egg, Chili Oil

Hamachi Kama 27
Hamachi Collar, Shishito Peppers, Shiitake Mushrooms, Rice, Ponzu

Yakisoba 32
Stir-Fried Yakisoba Noodles served with Salmon and Sautéed Vegetables, topped with Crispy Onions

@ Sake Braised Beef Short Rib 3s

Mashed Potatoes, French Carrots, Broccolini

== COMBINATION PLATES --

@ Chef's Choice Sashimi 3o
10 pcs. of Sashimi

@ Nigiri Sushi 3s
8 pes. Chef's Choice Nigiri

Chirashi 3s
Assorted Fish on top of Sushi Rice

SASHIMI MORIAWASE | TRUST THE CHEF WITH A BEAUTIFUL SASHIMI PLATTER | - $125

| ENJOY THE FOOD? BUY THE KITCHEN A ROUND OF SAKE - 5 '

*A GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 6 OR MORE*




