COLD APPETIZER g g

Zaru Tofu TBHEH 8.50
Homemade Tofu served on zaru tray

* Tako Wasa fzZH& 5.50
Raw Octopus w/ fresh wasabi sauce
Yamasen LFEFD 4.95
Thin cut Mountain Yam w/ dashi soy sauce

* Beef Tataki Flele & 9.95
Seared beef w/ garlic ponzu

* Spicy Tuna Cracker (4pcs) AL —=VF TV AE—F 1 A 11.95
Spicy tuna over crispy sushi rice

* Spicy Yellowtail Jalapeno Cracker (4pcs) INRFNTGN—=g VY AE—F 4R 1195
Yellowtail jalapeno over crispy sushi rice

* Spicy Salmon Avocado Cracker (4pcs) Y—V 7RO RV AE—-F AR 11.95
Salmon avocado over crispy sushi rice
Chicken Skin Ponzu 6 KR B 6.95
Steamed chicken skin with cucumber ponzu sauce
Roast Duck a—2A+&y 15.95
Grilled roast duck w/ mashed potato, orange sauce
Seasonal Fried Vegetables EZHFEDH T ZL 8.50
Chef’s choice vegetables w/ bonito dashi sauce

* Fresh Oysters (2pcs) ifﬂ'—iﬁ: 9.95
Chef’s choice raw oysters w/ ponzu sauce, scallion, radish

* Salmon TarTar w/ Salmon Skin Chips Y—F 2R AFVFv TR 13.95

WARM APPETIZER im

v Edamame HE 4.50
Boiled soy beans w/ light salt seasoning
Spicy Garlic Edlamame H—Vw I#kE 5.50
Stir fried garlic soy beans, choice of spicy/no spice

v Shio Iri Gingko Nuts 2 0 EARA 4.50
Grilled gingko nuts w/ sea salt
Kyoto Style Omelet wRIZLAZ 11

Japanese omelet w/ bonito dashi flavor



VINEGRETTE

Sunomono
Cucumber and seaweed w/ vinegar sauce

Takosu

Sliced boiled octopus w/ vinegar sauce
Sugaki

Chef’s choice raw oysters w/ vinegar sauce

Mozuku
Stringy seaweed w/ vinegar sauce

Uzaku

Sliced unagi and cucumber w/ ponzu sauce

SALAD

v

Daikon Salad

Radish and radish sprouts w/ greens, yuzu dressing

Tomato Slice
Sliced tomatoes w/ onion dressing

Sashimi Salad
Chef’s choice sashimi w/ seaweed, wasabi ponzu dressing

Tofu Salad

Tofu w/ greens, shiso dressing

Pork Shabu Salad

Boiled sliced pork w/greens, ume ponzu dressing

Pumpkin Salad

Pumpkin w/ greens, cream cheese, mixed nuts

Salmon Marinate
Marinated salmon wy/ grapefruits

Poke Chips

Diced cut chef’s choice marinated sashimi w/ tortilla chips

Spicy Tuna Nachos
Spicy tuna, tortilla chips, pico de gallo, eel sauce,
avocado, scallion, yuzu ponzu

CARPACCIO

*

A5 Wagyu

Sliced A5 wagyu beef w/ parmesan cheese, olive oil

Yellowtail (5pcs)
Sliced yellowtail topped w/ sliced jalapeno

Amberjack

Sliced amberjack w/ yuzu tobiko

Blue Fin Tuna (5pcs)

Sliced red meat tuna w/ balsamic vinegar olive oil

Hokkaido Octopus (5pcs)

Raw sliced octopus w/ balsamic vinegar olive oil

Hokkaido Scallop (5pcs)

Raw sliced Japanese scallop w/ olive oil

Madai (5pcs)

Sliced red snapper w/ yuzu vinegrette, cheddar cheese
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SASHIMI

5 Kind Omakase Sashimi Platter (75pcs)
Bluefin Red Meat (5pcs)
Bluefin Chutoro (5pcs)

Bluefin Otoro (5pcs)

Yellowtail (5pcs)

Hirame [Halibut] (5pcs)
Scottish Salmon (5pcs)

Madai [Red Snapper] (5pcs)
Kanpachi [Amberjack] (5pcs)
Shimaaji [Striped Jack] (5pcs)
Uni [Sea Urchin] (Santa Barbara)
Ikura [Salmon Roe]

Scallop (8 pcs)

Sweet Shrimp (4 pcs)

Unagi [Freshwater Eel] (5pcs)
Anago [Saltwater Eel] (5pcs)

SUSHI [NIGIRI] (2pcs per order)

8 PC Chef’s Choice Omakase Nigiri

Zuke Bluefin Red Meat
Aged marinated red meat tuna

Zuke Bluefin Toro
Aged marinated fatty tuna

Bluefin Red Meat
Bluefin Chutoro
Bluefin Otoro
Albacore

Yellowtail

Hirame [Halibut]
Scottish Salmon
Madai [Red Snapper]
Kanpachi [Amberjack]
Shimaayji [Striped Jack]
Uni [Sea Urchin] (Santa Barbara)
lkura [Salmon Roe]

A5 Wagyu Beef
Scallop

Jumbo Shrimp

Sweet Shrimp

Unagi [Freshwater Eel]
Anago [Saltwater Eel]
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SUSHI ROLLS )

CA Roll (10pcs) AV T F)v=7ua—)
Imitation crab, cucumber, avocado

* Spicy Tuna Roll (10pcs) AINA —YFua—)b
Spicy tuna, cucumber

* Spicy Salmon (10pcs) ANV —P—FEV
Spicy salmon, cucumber

* Salmon Avocado (10pcs) PY—EVTHRAR
Salmon, avocado
Crunchy Roll (10pcs) g I F =]l

Imitation crab, shrimp tempura, cucumber, avocado,
eel sauce, tempura crumbs

* A5 Wagyu Roll (70pcs) A-5 F=41a—)b
Wagyu beef with imitation crab, scallion,
topped w/ red tobiko, eel sauce

* Seared Toro Roll (70pcs) o bhoa—)
Tuna, seared toro, avocado, takuan, scallion, dashi soy sauce

* Spicy Scallop Roll (10pcs) AINA —i sz a—)b
Scallop, spicy mayo, chili oil, cucumber

* Spicy Yellowtail Roll (10pcs) ANNA =N\ Fu—)l
Spicy yellowtail, cucumber
Soft Shell Crab Roll (10pcs) VI x5 7a—)u
Chopped soft shell crab w/ chopped onions, scallion, mayo

* Yellowtail Jalapeno Roll (10pcs) N FNTGN—=3gu—)l
Yellowtail, avocado, jalapeno, wasabi mayo

* Salmon lkura Roll (10pcs) Y—Frn<K 58—)I
CA roll topped w/ salmon, salmon roe, shiso

* Fresh Halibut Roll (10pcs) LI ADESIEba—)u
CA roll topped w/ halibut, shiso, yuzu ponzu, yuzu pepper

* Poke Roll (10pcs) RE¥Fo—)v
CA roll topped w/ poke
Double Shrimp Roll (10pcs) A7) al)rrTa—)u
Shrimp Tempura, shrimp, cucumber, avocado, spicy mayo

* Battera (Pressed Sushi) (6pcs) NV T
Soused mackerel, sesame seed, shiso, flavored kelp
Dragon Roll (10pcs) rFSdra—)v
CA roll topped w/ freshwater eel, avocado, eel sauce

* Rainbow Roll (10pcs) LA Vih—a—)l
CA roll topped w/ assorted sashimi

vV Veggie Roll (10pcs) FEoa—)l
Cucumber, avocado, shiso, pickled burdock, pickled radish

* BFF Roll (70pcs) BFF a—)l

Spicy tuna, shrimp tempura, cucumber topped w/ blue fin red meat,
ponzu, green onions, garlic chips

* Pinch Hitter Roll (10pcs) EVFbyx—o—j)b
Spicy salmon, cucumber, pico de gallo, wasabi mayo
* Crispy Albacore Roll (70pcs) JYAE=7)Naua—)l

Spicy tuna, cucumber, albacore, avocado, crispy onion, spicy garlic ponzu
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SUSHI ROLLS (Continued)

* Cool and Collected Roll (70pcs)

1

Imitation crab, cucumber, scallop, sea salt, lemon juice, yuzu kosho

Firecracker Roll (70pcs)
Shrimp tempura, cucumber, spicy tuna, avocado, jalapeno,
Sriracha, eel sauce, tempura flakes

Philly Roll (70pcs)

Salmon, avocado, cream cheese

Negi Toro Roll (6pcs)

Chopped toro with green onions

Toro Taku Roll (6pcs)
Chopped toro with takuan

Saba Roll (6pcs)

Soused mackerel, sesame seed, sushi ginger, shiso

HAND ROLLS

CA

Imitation crab, cucumber, avocado

Spicy Tuna
Spicy tuna, cucumber

Spicy Salmon

Spicy salmon, cucumber

Spicy Yellowtail

Spicy yellowtail, cucumber

Spicy Scallop

Scallop, spicy mayo, chili oil, cucumber

Salmon Avocado
Salmon, avocado

Crunchy
Imitation crab, shrimp tempura, cucumber, avocado,
eel sauce, tempura crumbs

Philly

Salmon, avocado, cream cheese

Poke
Poke

Veggie
Cucumber, avocado, shiso, pickled burdock, pickled radish

Soft Shell Crab
Soft shell crab

Negi Toro

Chopped toro with green onions

Toro Taku
Chopped toro with takuan
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GRILLED IREED

v Tofu Dengaku BEA%E
Grilled tofu w/ 3 kind garlic miso paste
Shishamo (4pcs) FHRBHBLLD
Grilled smelt fish w/ roe
Gindara BIELHRRE
Grilled black cod w/ saikyo miso
Hamachi Kama BEBAHTIER
Grilled Yellowtail Collar
Pork Cheek Bl A
Grilled pork cheek w/ wasabi sauce
Rib Eye Steak VI T7ART—F
Grilled rib eye steak w/ grated radish, scallion, ponzu

* Tuna Steak EFJARAT—F

Rare tuna, stir fried eggplant, paprika and onions
topped w/ wasabi sauce

lkamaru WA
Grilled whole squid w/ grated ginger
Yakinasu mEFA

Grilled eggplant w/ grated ginger, bonito flake

BROILED =t
Beef Tofu NEH
Sliced beef, tofu, napa cabbage, Tokyo scallion
Beef Tongue Miso (3pcs) H B oRrE A AP
Beef tongue broiled w/ haccho miso
Buta Kaku (2pcs) WD A A

braised pork belly w/ broiled spinach, Japanese mustard

5.8

7.95

15.50

14.95

10.95

18.95

ORTS

11.95

7.95

8.95

998

8.50



DEEP FRIED

Agedashi Tofu

Fried tofu w/ bonito flake, dry seaweed

Agedashi Mochi

Fried rice cubes w/ bonito flake, seaweed

Ebi Tempura

Shrimp tempura

Vegetable Tempura
Chef’s choice 5 kind vegetable tempura

Mixed Tempura
Shrimp and 5 kind vegetable tempura

Chicken Karaage
Fried chicken thigh

Jalapeno Bomber
Fried jalapeno stuffed w/ spicy tune, cream cheese

Burdock Root
Soy based marinated burdock root (gobou)

STIR FRIED

Assorted Mushrooms
Shiitake, shimeji, oyster mushroom w/ butter

Enoki Butter
Enoki mushroom w/ butter

vV Nasu Miso
Eggplant w/ miso

Truffle Butter Corn
Grilled corn w/ truffle salt, butter
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STEAMED

Chawanmushi

Steamed egg w/ chicken, shrimp, shiitake mushroom, fish cake

Uni lkura Chawanmushi
Chawanmushi topped w/ sea urchin, salmon roe

Asari Sakamushi
Steamed manila clam w/ sake dashi

HOT POT (One Person Portion)

Sukiyaki
Beef loin, tofu, shiitake mushroom, napa cabbage,
shungiku (garland chrysanthemum)

SOuUP

Miso Soup

Tofu, seaweed, scallion

Clam Soup

Manila clam, scallion, miso broth

Nikusui
Sliced beef, scallion, bonito dashi broth

BOWLS

* Salmon lkura

Salmon w/ salmon roe over sushi rice
Unagi
Fresh water eel over rice

Sashimi
Chef’s choice assorted sashimi over sushi rice

Soboro
Flavored ground chicken, egg, snow pea over rice

Uni lkura
Sea Urchin over sushi rice

Negi Toro

Fatty tuna and scallion over sushi rice
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RICE DISHES
Chazuke

Cooked rice soaked in hot tea, choice of toppings

(pickled plum, salmon, spicy cod roe)
* Tai Chazuke

Chazuke w/ sesame marinated raw Japanese red snapper,

seaweed, bonito flake, bonito dashi broth
Onigiri
Rice ball w/ choice of toppings:

- Ume shiso shirasu fish
- salmon w/ salmon roe

- leaf mustard spicy cod roe

- flavored ground chicken w/ egg yolk

Steamed Rice

NOODLES

Udon - wheat flour noodle
Soba - buckwheat noodles

Kake Udon or Soba

Hot noodles w/ seaweed, fish cake, scallion

Kitsune Udon or Soba

Hot noodles w/ fried tofu, seaweed, fish cake, scallion

Niku Udon or Soba

Hot noodle w/ beef, fish cake, scallion

Zaru Udon
Cold Inaniwa udon noodles w/ ginger scallion

Zaru Soba
Cold buckwheat noodles w/ wasabi scallion
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DESSERT

Ice Cream
Green Tea or Vanilla

Tempura Ice Cream
Fried battered ice cream w/ chocolate sauce and fruits

Yuzu Sorbet
Soy Milk Pudding

Homemade pudding w/ brown sugar syrup, soybean flour

Fresh Cream Chocolate Cake
Homemade chocolate cake w/ berries

Mitarashi Dango
Skewered glazed rice dumplings
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