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Sushi Lunch 22
4 pieces of chef choice nigiri and a California roll

Sashimi Lunch 22
4 pieces of chef choice sashimi and a California roll

Two Roll Combo 15
Three Roll Combo  19
Choice of 2 or 3 rolls
Avocado
Asparagus
Cucumber
Sweet potato tempura
California
Spicy tuna
Spicy salmon
Tuna
Salmon
Shrimp tempura

GF - Hibachi Style Fried Rice
Egg, carrot, onion, edamame, scallion, and crispy garlic
| Vegetable 9 | Tofu 10 | Chicken 11 | Shrimp 12 | Ribeye 13 |

Spicy Pork Stir Fry  18
Thinly sliced pork, marinated in spicy gochujang sauce with carrot, onion, green onion, cabbage, served with rice

Yaki Udon
Stir fried flour noodles with onion, shiitake mushroom, carrot, mixed bell pepper, cabbage, broccolini
| Vegetable 9 | Tofu 10 | Chicken 11 | Shrimp 12 | Ribeye 13 |

Karai Chicken 18
Spicy gochujang chicken stir fry with carrot, onion, jalapeño, broccolini and a side of rice

Lunch Bento Box
Rice, stir fried vegetables, shrimp and vegetable tempura and a California roll                                                      
| Tofu 15 |  Chicken 17 | Shrimp 18 | Beef Bulgogi 20 |

Dumpling Soup 9
Onion, shiitake mushroom, egg, and green onion

A L L  I T E M S  B E L O W  C O M E  W I T H  M I S O  S O U P  
A N D  H O U S E  S A L A D

***Consuming raw or undercooked proteins may increase your risk of foodborne illness. The following major food allergens are used as 
ingredients: Eggs, Fish, Shellfish, Soy, Wheat, Peanuts and Sesame. Please talk to our staff for more information.***


