Table No. SERVER TIME SALAD

ITEM ToTAL |SALMON SKIN SALAD 13.50
BLUE FIN TUNA A<42'0| 10.00 SUNOMONO 9.50
BLUE FIN TORO ~O MP SEAFOOD SALAD BT Ss 22.00
BLUE FIN OOTORO A<hkO | MP SEAWEED SALAD \EYSH 9.00
'YELLOW TAIL J\~F | 8.00 SASHIVI
YELLOW TAIL TORO 10.00 ASSORTED SASHIMI (p) 9pcs [BYEhE 46.00
SALMON By 8.00 ASSORTED SASHIMI (R) | 9pcs |BY &b 38.00
SALMON TORO 10.00 BLUE FIN TUNA SASHIMI | 6 pcs |&< 4o 30.00
KING SALMON 12.00 SALMON SASHIMI 6pcs| B4 24.00
[AMBERJACK H>JF | 10.00 YELLOWTAIL SASHIMI |6 pcs| e+ 24.00
ALBACORE Bv¥20| 8.00 ALBACORE SASHIMI |6 pcs|a<sn 24.00
JUMBO SCALLOP R55F 114.00 HALIBUT SASHIMI 6pcs|ET A 24.00
GIANT CLAM =R | MP OTHER SASHIMI AVAILABLE UPON REQUEST
HALIBUT ESX | 8.50 ROLLS
ENGAWA TI>759)12.00 CALIFORNIA ROLL 12.00
SEA BREAM 54 110.50 SPICY TUNA ROLL Hand | 11.50
CRAB h= MP SPICY TUNA ROLL Cut [13.50
SPANISH MACKEREL 77> [13.00 TORO WITH GREEN ONION Hand [ 13.50
MACKEREL 5N 9.00 TORO WITH GREEN ONION Cut [15.50
SEA URCHIN SANTA BA| == MP CRUNCHY ROLL CRUNCHY CHIPS OUTSIDE| 16.00
SEA URCHIN JAPAN L Ju MP SHRIMP TEMPURA AND CRAB INSIDE TOPPED WITH EEL SAUCE
SHRIMP T | 8.00
SWEET SHRTVIP HLIE | MP
SQUID <5 | 8.00
OCTOPUS 43 | 8.00
SALMON EGG 25 | 9.50
EGG <3 | 6.00 |
SEA EEL 7731 [10.00
FRESH WATER EEL O7F* | 9.00 |
Seasonal Fish |
SEA PERCH Jkoal mp
GOLDEN EYE SNAPPER|¥>X51| MP
FLOUNDER ALAd | mp
JACK MACKEREL SIFPS| MP
JACK MACKEREL IR7| MP

SIGNATURE DISHES |
YELLOW TAIL SASHIMI BLUE FIN TUNA SASHIMI
WITH JAPAPENO SAUCE 18.00 WITH JALAPENO SAUCE 20.00

ALBACORE SASHIMI HIRO STYLE 18.00 CRISPY SPICY TUNA 18.50
SALMON CARPACCIO 18.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodbone illiness, especially if you have certain medical conditions.




Every item on this menu is raw except sea eel, fresh water eel, california roll & crunchy roll



