
Scan me to join
the newsletter

and random
weekly rewards

(951 799 8888)

 

Order online
 



Coke / Diet Coke
Sprite
Iced Tea/ Raspberry Tea
Lemonade
Root beer
Dr Pepper
Strawberrynade
apple juice
Iced Green tea

3
3
3
3
3
3

3.5
3.5
3.5

Sapporo
Kirin Ichiban
Kirin Light
Asahi
Domestic Beer
Corona
Michelob Ultra

4 7.5
4 7.5
4 7.5
4 7.5
4

House Wine
Chardonnay
White Zinfandel
Merlot
Cabernet

Robert Mondavi
Chardonnay
Merlot
Cabernet

14 Hands
Pinot Grigio

Takara Plum wine

6

7 23

7.5 24

7 24

Peach
Delighful aromas and flavors of just - ripe, white peaches in
cream with a sweet, full - bodied palate

15

Fuji Apple
Hana Fuji Apple lives up to its name with an appealing
aroma that fulfills its promise on the palate with the crisp
tartness of a delicious Fuji apple

15

Lychee
Captivating, lychee aromatics and a sweet, full-bodied
palate of lychee, yellow peach, and lemon-lime. Premium
sake made with all natural lychee flavor.

15

Mango Nigori
Lovely aromas of fresh tropical mangos and yellow
peaches jump out of the glass. This nigori is full-bodied and
creamy in the mouth with well-balanced sweetness and
long-lasting flavors of mango

16

Premium Ginjo
Premium sake Ginjo is made with rice that has been
polished at least 60 percent, which is a hallmark of the
brand. A light, fruity, and complex flavor is often achieved
by using special yeast and fermentation techniques

15

Nigori
Nigori or nigorizake (濁り酒) is a variety of sake, an
alcoholic beverage produced from rice. Its name translates
roughly to cloudy because of its appearance. It is about
14–17% alcohol by volume. Sake is usually filtered to
remove grain solids left behind after the fermentation
process.

15

Hakutsuku Draft Sake 12
Hot sake Small 4 Large 7
Tatenokawa seiryu
Made with Yamagata Prefecture original sake rice
Dewasansan, milled so that only 50% of the grain remains,
and with less alcohol than standard sake at 14%, the
palate is light, fruity and vivacious with a slight hint of
acidity, followed by a gentle smooth finish.
720 ml

35

Tatenokawa 3 peaks
Using the locally grown Dewasansan sake rice and only
native Yamagata Kobo, Tatenokawa achieves an elegant
sake with surprising complexity and energy. Relatively high
acidity with a grapefruit peel-like aroma and flavor. Just
the right amount of sweetness offers balance and leads
every sip into a refreshing finish.
720 ml

85

Sake Flight (3 cups) 9
1 cup each, Nigori sake, Premium Junmai ginjo and
Tatenokawa Seiryu Sake

BEER

REFRESHMENT 

Wine

SPECIALITY SAKE

*Corkage fee $15/ Bottle
 

SOJU

Strawberry

Soju Premium

13

13

Ramune / Japanese Soda
Original
Strawberry
Melon
 

3.5
3.5
3.5

Hot Green tea
Hot Jasmine tea

3.5
3.5



Seaweed Salad

Toro's Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado , mango top with
salmon, tuna with Japanese dressing

House Garden Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado with house ginger
dressing

Mango Avocado Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado, mango with
Japanese sesame dressing

Salmon Skin Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado, Baked crispy
salmon skin with Japanese sesame dressing

Cajun Salmon Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado top with grilled
Cajun salmon with sesame dressing

Cajun Seared Tuna Salad
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado top with Seared
Cajun Tuna with sesame dressing

Cajun Grilled Chicken
Iceberg lettuce, spring mix, carrot, purple
cabbage, cucumber, avocado top with grilled
Cajun chicken with sesame dressing

6
16

8

14

14

16

17

16

Shrimp Tempura
Vegetable Tempura
Mix Tempura
Edamame
Garlic OR Spicy Garlic Edamame
Fried Gyoza
Vegetable Egg Rolls
Sunomono (Pickeled cucumber)
Sunomono with Octopus
Fried Soft Shell Crab
Fried calamari ring
Agedashi Tofu
Takoyaki
(Octopus cake ball)
Baked Green Mussel (5pcs)
jalapeno bomb  
Fried stuff jalapeno with cream cheese
and chopped salmon
Tofu Nuggets
Potato Fries
Salmon Collar With Steam rice
Baked Salmon collar with ponzu
popcorn chicken

8
8
9
6
7
8
6
5
8
9
9
8
8

9
8

8
6
11

8

California
Crunchy
Spider
Spicy Tuna
Regular Tuna
Mexican
Salmon / Spicy Salmon
Yellowtail or spicy
Salmon Skin
Scallop or Spicy Scallop
Veggie
Tiger
Philladelphia
tres amigos
tuna, salmon, albacore,cucumber,
avocado
 Toro or Spicy toro
top with tobiko and kazami wasabi

6
7
8
7
8
8
7
8
6
7
6
8
8

10

12

SALADAPPETIZER

Hand Roll

Chirashi Don
Mix fish with fish roe
Salmon Don
Maguro Don
Tuna On Seasoned rice bowl
Toro Don
Blue fin and Blue fin toro
Unagi Don
DELUXE CHIRASHI DON *
Mix fish with salmon roe, Uni* and Blue
fin Toro. * Ask server for availbility
Cory-Don
Tuna, Albacore, Salmon, Yellowtail,
Tamago, Shrimp, Blue fin Tuna, Toro and
Hokkaido Scallop, Fresh wasabi

24

21
21

25

22
32

31

Fresh Fish Bowl

    
  13394 Limonite Ave #110, Eastvale         951-220-7636

Served with Miso soup



Sesame Or Teriyaki chicken
New york steak
Filet Mignon
Hibachi Or teriyaki Salmon
Shrimp
Calamari
Scallop
Lobster
Chicken yakisoba
Thin egg noodles
Steak yakisoba
Thin egg noodles
Shrimp Yakisoba
Thin egg noodles
Vegetable Delight
Tofu as a substitute of Shrimp appetizer
Vegetable Yakisoba
Tofu as a substitute of Shrimp appetizer

22
25
27
24
25
23
26
45
23

25

25

19

20

      2 ITEMs ENTREE

TEPPANYAKI

 All entree served with Miso  Soup, Green Salad, Grilled Shrimp Appetizer, 
Grilled Vegetables and Steam Rice. 

Substitute with Fried Rice +$2, Chicken Fried Rice +$3, 
Shrimp Fried Rice +$4        Spicy Cajun Style +$1/items

    SINGLE ENTREE

Chicken With choice of Salmon, Scallop or Shrimp
Sub to Lobster please Add $6

New York Steak With choice of: Chicken, Salmon,
Scallop or Shrimp
Sub to Lobster please Add $6

Filet Mignon with choice of: Salmon, Scallop, Shrimp
or Chicken
Sub to Lobster please Add $6

Shrimp with choice of: Salmon or Scallop
Sub to Lobster please Add $6

30

32

33

32

 All entree served with Miso Soup, Green Salad, Grilled Shrimp Appetizer, 
Grilled Vegetables and Steam Rice.

 Substitute with Fried Rice +$2, Chicken Fried Rice +$3, 
Shrimp Fried Rice +$4.         Spicy Cajun Style +$1

    
  13394 Limonite Ave #110, Eastvale         951-220-7636



Negi Hama
yellow tail

Tekka Maki
Tuna
Sake Maki
Salmon

Ebi Maki
Shrimp
Tamago Maki
Sweet eggs

Kappa Maki
Cucumber
Escolar Maki
Albacore Maki
Inari (bean curd)
Spam Maki

7

7

7

6

6

5

7
7
6
7

California Roll 8

California Tempura Roll
Deep fried California roll

11

Crunchy Roll 11

Tiger Roll
Spicy tuna, cucumber, avocado with tempura
shrimp. crunchy flakes and eel sauce

11

Spicy Tuna Roll 10

Spicy Salmon Roll 10

Philadelphia Roll 12

Double Avocado
Kani kama crab, cucumber, avocado. top with
avocado and eel sauce

13

Philadelphia Crunch
Fried philadelphia roll with eel sauce

13

Avocado Roll 8

Cucumber Avocado Roll 8

Vegetable Roll 8

sweet potato roll (6pcs) 10
tempura battered sweet potato, avocado,
cucumber, sushi rice, seaweed rolled outside.

Chicken Teriyaki
Chicken Cutlet
Shrimp Tempura
Kids Roll
4 pcs california roll
4 pcs crunchy roll

Kids Tofu Nuggets
Kids Beef teriyaki

13

13

13

13

13

14

Kids Meal

Classic Roll

Maki 5 pieces

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

of foodborne illness. Please  advice our team member if you have any concern/ allergic 

Shrimp Fried Rice
Large 20

Chicken Fried Rice
Large 17

Combination Fried
Rice
Chicken and shrimp
Large 20

Kimchi Fried Rice
Large 18

Chashu Fried Rice
Japanese Bbq pork
Large 18

Spam Fried Rice
Large 18

Vegetable Fried
rice
Mushroom, zuchinni, carrots and
brown onion
Large 16

8

6

10

8

8

8

7

Small Bowl Fried Rice

10 years old and under Please

served with Miso soup OR Green salad,
steamed rice and corn. substitute steam rice

with fried rice +$2



SUSHI    SASHIMI
Salmon
Fatty salmon
Peppered Salmon
Tuna
Peppered Tuna
Albacore
Escolar
Yellow tail
Yellow tail belly
Blue fin
Blue fin Belly (Toro)
Hokkaido Scallop
Shrimp/ Ebi
Tako (Octopus)
Mackarel/ saba
Ika (Squid)
Ama Ebi (Sweet shrimp)
Unagi/ Eel
Inari ( Bean curd)
Tamago
Ikura(Salmon Roe)
Flying Fish Roe (Orange tobiko)
Bay Scallop
Oyster (4Pcs)
Uni ( sea urchin)
double decker (Blue fin toro top with uni)
Salmon Sushi sampler (4pcs)
(regular, fatty, seared and seared with mayo)

6 17
7 18
7 18
6 17
7 18
6 17
6 17
7 18
8 19

12 25
15 29
12 26
5 16
5 16
5 16
6 17

15 28
6 22
4 15
5 15
6 -
5 -
6 -
- 12

MP Price
21 -
15 -

SUSHI AND SASHIMI

Sampler A
California roll with Salmon, Tuna, Escolar, Shrimp, Yellow tail, Tamago

Sampler B
Spicy tuna roll with Salmon, Tuna, Escolar, Shrimp, Yellow tail, Albacore, Tamago

Sampler C
Crunchy roll with Salmon, Tuna, Escolar, Shrimp, Yellow tail, Tako, Albacore, Tamago

22

24

27

Sashimi Sampler
Served with Rice, Miso soup and Garden salad, Rice. 

Substitute with Fried Rice +$2, 
Chicken Fried Rice +$3, Shrimp Fried Rice +$4 

Sushi Sampler
Served with Miso soup and Garden salad

Sampler A
9 pcs sashimi (3 Salmon, 3 Tuna, 3 Albacore)

Sampler B
12 pcs sashimi (3 Salmon, 3 Tuna, 3 Albacore, 3 Yellowtail)

Sampler C
15 pcs sashimi (3 Salmon, 3 Tuna, 3 pcs Yellowtail, 3 pcs Albacore and 3 pcs Escolar)

Sampler D
18 pcs sashimi (3 Salmon, 3 Tuna, 3 pcs Yellowtail, 3 pcs Albacore and 3 pcs Escolar,
3 pcs Blue Fin)

Sampler E (Premium)
30 pcs sashimi (3 Salmon, 3 Tuna, 3 pcs Yellowtail, 3 pcs Albacore, 3 pcs Escolar, 3 pcs
Blue Fin, 3 pcs Hokkaido Scallop, 3 pcs Blue fin Toro and 3 pcs Sweet Shrimp, 3pcs
Otopus
perfect to share up to 3 people

23

27

36

46

95

* Carpacio Style Sashimi please add $3, with Japanese dressing, slice jalapeno and fish roe

No fish substitution please

No fish substitution please

Cory fantastic Sushi Sampler
2 pcs each Cajun seared Tuna, Salmon, Yellowtail, Albacore and 1 pcs of Avocado with
cucumber Sushi

32



toro  
Kani kama crab, cucumber, avocado, shrimp tempura
Top: tuna, avocado, eel sauce and spicy mayo

16

Limonite  
Kani kama crab, cucumber, avocado, shrimp tempura
Top: salmon, slice lemon, eel sauce, spicy mayo and
crunchy flakes

16

SPECIAL ROLL

Johnny Lucas  
Spicy tuna, cucumber, avocado Top: mix fish,
jalapeno and japanese dressing

16

Popcorn Lobster  
Kani kama crab, cucumber, avocado Top: fried
langostino, eel sauce and spicy mayo

16

Super Dragon 
Kani kama crab, avocado, cucumber Top:
baked eel, avocado and eel sauce

15

Rainbow 
Kani kama crab, cucumber, avocado Top:
mix fish, avocado and ponzu sauce

15

O.M.G  
Shrimp tempura, spicy tuna,cucumber, avocado Top:
Salmon, avocado, eel sauce, spicy mayo and sesame
sauce

 

16

Iron Man  
Spicy Kani kama crab, avocado, cucumber, shrimp
tempura, top with spicy tuna, seared albacore,
avocado, eel sauce, spicy mayo and sriracha
With fish roe

17

Caterpillar 
Baked eel, cucumber, kani kama crab Top:
avocado, eel sauce

16

Green Day  
Cucumber, avocado, mango, gobo top with avocado
served with Japanese sesame dressing.

14

Raw  cooked

Cory Fantastic 4  18
Yellowtail, tuna. albacore,cucumber Top: Pepper
seared salmon with japanese dressing and fresh
wasabi dot on top

JERRY 
Shrimp tempura, cucumber, avocado , kani kama
crab. spicy tuna . top with pepper seared salmon,
japanese dressing and SOY PAPER WRAPPED

16

$1 EXTRA FOR SOY PAPER

Craig  
Kani kama crab, cucumber, avocado Top:Tuna,
avocado, with spicy mayo, eel sauce, sriracha and
bonito flakes

15



Cowboy 
Kani kama crab, cucumber, avocado Top:
Tuna and ponzu sauce

14

Jalapeno (6pcs)  
Jalapeno filled with spicy tuna, cream cheese then
tempura deep fried. serve with spicy mayo and eel
sauce NO RICE

12

Burrito Roll  
Kani kama crab, avocado, jalapeno, shrimp tempura,
spicy tuna, wrapped with soy paper Served with eel
sauce, spicy mayo and sesame sauce

14

Shrimp Lover 
Shrimp tempura, kani kama crab, cucumber,
avocado Top: cooked shrimp, eel sauce

15

Red Rock  
Shrimp tempura, cream cheese, avocado, deep fried
Top: spicy crab, spicy mayo, eel sauce and crunchy
flakes

16

Mango Tango  
Kani kama crab, shrimp tempura, avocado, cucumber
Top: salmon, mango, avocado, eel sauce, spicy mayo
and sesame sauce

16

Eastvale  
Shrimp tempura, spicy tuna, cucumber, avocado
Top: pepper seared albacore, avocado and japanese
dressing

16

Spicy Tuna Crunch (6 Pcs)  
Spicy tuna, avocado wrapped, deep fried, spicy
mayo, eel sauce NO RICE

12

Spider (6 pcs) 
Deep fried soft shell crab, kani kama crab,
cucumber, avocado, kaiware Top: bonito flakes and
eel sauce

13

Dynamite 
Kani kama crab, avocado and cucumber
Top: baked shrimp, scallop, onion,
mushrooms and eel sauce

16

Baked Scallop 
Kani kama Crab, cucumber, avocado Top: baked
scallop and onion serve with eel sauce

16

Crunchy Salmon (6 Pcs) 
Kani kama Crab, avocado, salmon wrapped, deep
fried, eel sauce

13

Alaskan 
Kani kama crab, cucumber, avocado Top: salmon
with ponzu sauce

14

 cooked Raw $1 EXTRA FOR SOY PAPER



Tarren (4pcs)  
Kani kama crab, avocado wrap with salmon and
seared Serve with eel sauce, spicy mayo and sesame
sauce NO RICE

16

Norco (6 pcs)  
Avocado, cucumber, eel, kani kama crab, shrimp
deep fried and Serve with eel sauce

13

David  
Kani kama crab, cucumber, avocado, Top: seared
albacore, fried garlic, japanese dressing

14

Mathilde    
Kani kama crab, shrimp tempura, avocado,
cucumber Top: pepper seared salmon, japanese
dressing

16

Mexican    
Spicy kani kama crab, avocado, cucumber Top:
avocado, eel sauce, sriracha, spicy mayo, slice
jalapeno

15

Spam (8 pcs)  
Cucumber, spam Serve with eel sauce

14

Firecrackers    
Spicy tuna, avocado. cucumber top with seared
tuna, served with sriracha, spicy mayo, eel sauce
and green onion
With fish roe

17

Playboy  
Shrimp tempura, cucumber, avocado, kani kama
crab Top: salmon then baked with spicy mayo serve
with eel sauce

16

Baked baby lobster 
Kani kama crab, cucumber, avocado Top: baked
langostino and onion serve with eel sauce

16

Red Dragon 
Shrimp tempura, cucumber, avocado, kani kama
crab Top: spicy tuna serve with eel sauce, spicy mayo
and crunch

15

Station 27  
Shrimp tempura, cucumber, avocado, kani kama
crab Top: spicy tuna, jalapeno, eel sauce, spicy mayo,
hot cheetos crunch

15

Las Vegas (6 pcs)  
Kani kama crab, spicy tuna, avocado and cream
cheese, deep fried Serve with eel sauce

13

Charlene 
Kani kama crab, cucumber, avocado, shrimp
tempura Top: salmon with ponzu sauce

15

 cooked Raw $1 EXTRA FOR SOY PAPER



Mochi Ice Cream (2 pcs)
Japanese rice cake with an ice cream filling
(Green Tea, Mango, Strawberry, Chocolate, Vanilla)

Double scoop of ice cream
Green Tea, Vanilla or Neapolitan Ice cream

Banana Ala Mode
Banana tempura with vanilla ice cream, caramel sauce, chocolate sauce
and whipped cream.

6

5

9

California Roll
Crunchy Roll
Spicy Tuna Roll
Vegetable Tempura
4 pcs Sushi sampler
4 pcs Sashimi sampler
Cucumber Avocado Roll

Bento Box Combination
2 items $18     3 Items $22

 All entree served with Miso Soup, Green Salad, 
Steam Rice. Substitute with Fried Rice +$2, Chicken Fried Rice +$3, Shrimp Fried Rice +$4

Kake Udon (Plain with Green Onion and Seaweed)
Tempura Udon Soup (5 pcs Shrimp tempura)
Chicken Udon Soup (Fried breaded chicken)
Beef Udon Soup (Thinly sliced beef)
Seafood Udon (Shrimp, Scallop and Green Mussels)
Mix Tempura Udon Soup ( 2 Shrimp tempura & mix vegetable)

8
16
14
15
17
16

Udon Noodle soup
Thick wheat noodles with fish stock base top with seaweed and green onion

Chicken Teriyaki
Pork Cutlet
Chicken Cutlet
Salmon Teriyaki
Shrimp Tempura
Beef Teriyaki
Tofu Nuggets

Please choose  from the following items

Linda and Mary (6pcs)  
Kani kama crab, spicy tuna, tuna, avocado, salmon
wrap in cucumber, soy paper Serve with sesame
dressing

16

See You Tomorrow    17
Spicy tuna, avocado, cucumber top with yellowtail.
japanese dressing, thin lemon slice, jalapeno and hot
sauce

Snow white  
Spicy kani kama crab, shrimp tempura, avocado,
cucumber top with seared pepper Escolar, avocado,
japanese dressing

17

Desserts

sunrise  
Spicy kani kama crab, cucumber, avocado, tempura
shrimp, top with tuna, avocado, escolar, jalapeno. eel
sauce, spicy mayo.

17

Wild Wild West  
Spicy kani kama Crab, cucumber, avocado, shrimp
tempura, top with sliced seared New York steak,
avocado, spicy mayo and eel sauce

17



Party Tray Platters

Party Tray Roll A
8 pcs California Roll
8 pcs Crunchy Roll
8 pcs Toro Roll
8 pcs Lemonite Roll
8 pcs Tiger Roll
1 Mini Toro Salad
Served up to 4 People

65

Party Tray Roll B ( free tumbler*)
24 pcs California Roll
8 pcs Crunchy Roll
8 pcs Toro Roll
8 pcs Lemonite Roll
8 pcs Rainbow Roll
8 pcs Double Avocado Roll
8 pcs Alaskan Roll
8 pcs Caterpillar Roll
Served up to 8 People

135

Party Tray Roll B (free tumbler*)
24 pcs California Roll
16 pcs Crunchy Roll
16 pcs California Tempura Roll
16 pcs Veggie Roll
8 pcs Toro Roll
8 pcs Lemonite Roll
8 pcs Rainbow Roll
8 pcs Double Avocado Roll
8 pcs O.M.G Roll
8 pcs Johny Lucas Roll
1 box mango Avocado Salad
Served up to 12 People

185

Party Tray Sashimi ONE (free tumbler*)
12 pcs Salmon Sashimi
12 pcs Tuna Sashimi
12 pcs Albacore Sashimi
12 pcs Yellow tail Sashimi
12 pcs Shrimp Sashimi
5 cup Small Salad
5 cup Small Miso Soup
5 Cup Steamed Rice
1.5 Oz Kazami Fresh wasabi
Served up to 5 People

115

Party Tray Sashimi TWO (free tumbler*)
15 pcs Salmon Sashimi
15 pcs Tuna Sashimi
15 pcs Albacore Sashimi
15 pcs Yellow tail Sashimi
12 pcs Bluefin Tuna Sashimi
15 pcs Escolar Sashimi
6 pcs Uni OR Hokkaido Scallop (base on Availability)
8 cup Small Salad
8 cup Small Miso Soup
Large Box Edamame
3 oz Kazami Fresh wasabi
Served up to 8 People

199

California and Crunchy Roll Party Tray
32 pcs California Roll
32 pcs Crunchy Roll
Served up to 5 People

75

Please Allow 2 Hours time to prepare this Platter
Utensils are provided, please advice our team member if there's a 

special request/ allergeic while placing the order



hot food 
﻿Party Tray Platters

Small (free tumbler*)
1/2 Pan Chicken Fried Rice
1/2 Pan Vegetable Yakisoba Noodles
1/4 Pan Fried Gyoza ( 15 pcs)
1/4 Pan Tempura Shrimp (12 pcs)
1/4 Pan Teriyaki Chicken
1/4 Pan House Salad
Served up to 6 ppl

125

Medium (Free Tumbler*)
1/2 Pan Chicken Fried Rice
1/2 Pan Vegetable Yakisoba Noodles
1/2 Pan Fried Gyoza ( 30 pcs)
1/2 Pan Tempura Shrimp (24 pcs)
1/2 Pan Teriyaki Chicken
1/2 Pan Beef Teriyaki
1/2 Pan House Salad
Served up to 15 ppl

225

Large (free tumbler*)
1/2 Pan Chicken Fried Rice
1/2 pan Steamed Rice
1/2 Pan Vegetable Yakisoba Noodles
1/2 Pan Fried Gyoza ( 45 pcs)
1/2 Pan Tempura Shrimp (30 pcs)
1/2 Pan Teriyaki Chicken
1/2 Pan Vegetable Tempura
1/2 Pan Chicken Cutlet
1/2 Pan Beef Teriyaki
1/2 Pan House Salad
Served up to 25 ppl

325

Utensils  are provided, please advice or team member 
if there's a special request/ allergeic while placing 

the order

Gift certificate available
*get a free Tumbler with purchase of $100 

in gift certificate Or select platter

* for a limited time


