Table No. SERVER TIME SALAD

ITEM ToTAL ISALMON SKIN SALAD 12.50
BLUE FIN TUNA A<0O| 9.25 SUNOMONO 8.50
BLUE FIN TORO ~O MP SEAFOOD SALAD BT Ss 20.00
BLUE FIN OOTORO A<hkO | MP SEAWEED SALAD \EYSH 8.25
YELLOW TAIL I\SF | 7.25 SASHIMI
YELLOW TAIL TORO 9.25 ASSORTED SASHIMI | 9pcs [ab+ 35.00
[SALMON 55 | 7.25 BLUE FIN TUNA SASHIMI | 6 pcs [£< 70 27.75
SALMON TORO 9.25 SALMON SASHIMI 6pcs| B4 21.75
KING SALMON 11.00 YELLOWTAIL SASHIMI 6 pcs| /NI F 21.75
[AMBERJACK AZINF| 9.25 ALBACORE SASHIMI | 6 pcs|m= 20 2175
ALBACORE B~Z2O| 7.25 HALIBUT SASHIMI 6pcs|ET A 21.75
JUMBO SCALLOP R57F |13.00 OTHER SASHIMI AVAILABLE UPON REQUEST
GIANT CLAM S)LE | MP ROLLS
HALIBUT ESX | 7.25 CALIFORNIA ROLL 11.00
ENGAWA I>57]10.50 SPICY TUNA ROLL Hand | 10.50
SEA BREAM 714 9.50 SPICY TUNA ROLL Cut 12.50
CRAB h= MP BAKED BLUE CRAB ROLL Hand | 11.00
SPANISH MACKEREL 7S |12.00 BAKED BLUE CRAB ROLL Cut [13.00
MACKEREL s AN 8.25 BAKED LOBSTER ROLL Hand | 13.50
SEA URCHIN SANTA BARBARA D= MP BAKED LOBSTER ROLL Cut 15.50
SEA URCHIN JAPAN L MP TORO WITH GREEN ONION Hand [ 12.50
SHRIMVIP Ikt 6.75 TORO WITH GREEN ONION Cut |14.50
[SWEET SHRIMP HIE | MP HIRO STYLE ROLL 18.75
sSQUID f4h | 7.25 ALBACORE AND AVOCADO OUTSIDE, CUCUMBER AND ASPARAGUS INSIDE
OCTOPUS 27 7.25 TOPPED WITH FRIED ONION, CREAMY SAUCE AND OUR SPECIAL JAPAPENO SAUCE
SALMON EGG 195 | 9.25 RISING SUN spicy TUNA OUTSIDE, [18.75] |
EGG 233 | 4.75 SHRIMP TEMPURA AND CRAB INSIDE TOPPED WITH SPECIAL HOUSE MISO SAUCE
SEA EEL >3 | 9.00 CRUNCHY ROLL crRUNCHY CHIPS OUTSIDE | 14.75 | |
FRESH WATER EEL oF%F | 8.00 SHRIMP TEMPURA AND CRAB INSIDE TOPPED WITH EEL SAUCE
Seasonal Fish LL TUNA, YELLOWTAIL,SALMON | 18.75| |
SEA PERCH JRo0| mp SHRIMP, AVOCADO OUTSIDE, CRAB AND CUCUMBER INSIDE
GOLDEN EYE SNAPPER|¥>X51| MP
FLOUNDER ALAL | mp
JACK MACKEREL SIFPS| MP

SIGNATURE DISHES
SUSHI TRIOLET MP SPICY TUNA TARTARE MILLE-FEUILLE 12.00
YELLOW TAIL SASHIMI BLUE FIN TUNA SASHIMI
WITH JAPAPENO SAUCE 17.75 WITH JALAPENO SAUCE 18.75

ALBACORE SASHIMI HIRO STYLE 16.75 CRISPY SPICY TUNA 17.00
POKI TUNA 17.25 USDA PRIME BEEF TATAKI 28.00
JAPANESE CEVICHE 18.00 SPICY SALMON TARTAR 11.00
SALMON CARPACCIO 17.25

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




