STIR FRIED DiIsH Y

vASSORTED VEGETABLES )& 6.50
chefs choice vegetables w sea salt
ASPARAGUS BACON 6.95
asparagus w bacon
YBUTTERED MUSHROOMS . 6.95
gsauteed buttered shitake & oyster mushrooms
CHICKEN GIZZARD 6.95
fresh jidori gizzard & garlic greens w homemade soy sauce
CHICKEN LIVER 6.95
fresh chicken liver & Chinese chives w homemade soy sauce
vENOKI BUTTER 7.95
nettle tree mushrooms w sea salt & butter
GARLIC SHRIMP 7pcs - 13.95
large black tiger shrimp w soy garlic sauce
GINGER PORK E 7.95
thin sliced pork & vegetables w ginger sauce
‘NAsu M1iso ~ 6.50

eggplant w miso

PORK KIMCHI I = 7 7.50
sliced pork and kimchi topped w jidori poached egg

*SHISHITO PEPPERS ' 6.50

Japanese peppers topped w dry bonito, grated radish & homemade soy sauce

*SPINACH GARLIC 6.95

spinach & butter w garlic chips

Shishito Peppers

STEAMED Di1sH EISA
CHAWAN MusHI 6.95

egg custard w fish & vegetables
UNI CHAWAN MUSHI %L 8.95

egg custard w sea urchin, fish & vegetables

SHRIMP SHUMAI DUMPLING 4pes =t 7.50

steamed or fried shrimp shumai

STEAMED CLAM W GARLIC BUTTER ; 6.95

Manila clams w garlic butter
STEAMED CLAM W SAKE = i 6.95

Manila clams w sake & sea galt

R I C E Rice bowl comes with misc soup

*POKE BOWL - 14,95
mixed spicy marinated sashimi on sushi rice
*SALMON IKURA BowL i 16,95
fresh Atlantic salmon w Alaskan salmon roe on sushi rice
*SASHIMI BowL 19.95
freshly cut raw fish on sushi rice
*UNI BowL 24,95
Santa Barbara sea urchin on sushi rice w ikura
*UNAGI BOWL 16.95

fresh water grilled eel on steamed rice

Unagi Bowl

*raw wVvegeterian #bonito



