SASHIMI EIE]
*CHEF'S RECOMMENDED SASHIMI PLATTER 18pcs 34.95

*SEASONAL WHOLE FISH SASHIMI

*BLUEFIN RED MEAT S5pcs - 10,95
*BLUEFIN CHUTORO S5pes 4 15.95
*BLUEFIN OTORO 5pes 4 . 19,95
*HALIBUT S5pes 10.95

*HALIBUT FIN S5pes 10.95

*SABA Spes j 8.95 soused mackerel

*SALMON 5pes & 8.95

*3KIND SASHIMI PLATTER 9pes % 17.95

blue fin tuna, salmon & yellowtail

*BKIND SASHIMI PLATTER 15pes 41 5 23,95

blue fin tuna, salmon, yellowtail, halibut & albacore

*SCALLOP 5pes 10.95
Hokkaido, Japan

+SEA URCHIN SASHIMI - 24,95

Santa Barbara sea urchin

*SWEET SHRIMP SASHIMI 3pes 13.95
*YELLOWTAIL iy 10.95

*CHEF'S OMAKASE SUSHI 4pcs 17.95
*A5 MIYAZAKI WAGYU BEEF ABURI 3pes 16.95
*ALBACORE 2pes (il £.7% 6.95

*BLUEFIN RED MEAT 2pcs - 7.95
*BLUEFIN CHUTORO 2pecs 11 11.95
*BLUEFIN OTORO 2pcs Kh@ 14,95
*FLYING FISH ROE 2pcs -0'- 5.95
*FRESHWATER EEL 2pcs ¢ 6.50
*HALIBUT 2pecs 7.95

*QCTOPUS 2pcs ¥ 6.95

*SABA 2pcs 6.95 soused mackerel
*SALMON 2pcs #—+> 6.95

*SALMON ROE 2pes 8.95

*SCALLOP 2pes 7.95

*SEA URCHIN 2pes 9.95

*SQUID 2pes 6.95

*SWEET SHRIMP 2pcs £ 7.95
*YELLOWTAIL 2pes 77 7.95

*raw wvegeterian #bonito




