Table No. SERVER TIME SALAD

ITEM susii | aty | TotaL |SALMON SKIN SALAD 12.00
BLUE FIN TUNA A<20| 8.00 SUNOMONO 7.50
BLUE FIN TORO ~O MP SEAFOOQOD SALAD BEY>Y 18.00
BLUE FIN OOTORO xkO | MP SEAWEED SALAD mEYSY 7.00
YELLOW TAIL J\RF | 6.50 SASHIMI
YELLOW TAIL TORO 8.50 ASSORTED SASHIMI | 9pcs [ab# 31.00
SALMON b 6.50 BLUE FIN TUNA SASHIMI | 6 pcs &= 4 O 24.00
SALMON TORO 8.50 SALMON SASHIMI 6pcs| B4 19.50
KING SALMON 10.00 YELLOWTAIL SASHIMI 6 pcs| NTF 19.50
AMBERJACK H>INF| 8.00 ALBACORE SASHIMI |6 pcs|a<4n 19.50
ALBACORE B~20| 6.50 HALIBUT SASHIMI 6pes|ET A 19.50
JUMBO SCALLOP R57F |11.00 OTHER SASHIMI AVAILABLE UPON REQUEST
GIANT CLAM SILE | MP ROLLS
HALIBUT ESX | 6.50 CALIFORNIA ROLL 9.00
ENGAWA I>47]| 8.00 SPICY TUNA ROLL (BLUE FIN) Hand | 8.50
SEA BREAM 714 8.00 SPICY TUNA ROLL (BLUE FIN) Cut 10.50
CRAB 7= 110.00 TORO WITH GREEN ONION Hand | 12.00
SPANISH MACKEREL 7 111.00 TORO WITH GREEN ONION Cut (14.00
MACKEREL L UAN 7.00 CRUNCHY ROLL crRUNCHY CHIPS OUTSIDE 14.00
SEA URCHIN o= MP SHRIMP TEMPURA AND CRAB INSIDE TOPPED WITH EEL SAUCE
SHRIMP IkE | 550
SWEET SHRIMP HIE | mP
SQUID <7 | 6.00
OCTOPUS 431 | 6.00
SALMON EGG 125 | 8.00
EGG 233 | 4.00
SEA EEL 77> | 8.00
FRESH WATER EEL oF* | 7.00

SIGNATURE DISHES |
YELLOW TAIL SASHIMI BLUE FIN TUNA SASHIMI
WITH JAPAPENO SAUCE 15.00 WITH JALAPENO SAUCE 16.00

ALBACORE SASHIMI HIRO STYLE 14.00 CRISPY SPICY TUNA 16.00
SALMON CARPACCIO 16.00

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




