Pessert

VEGI VEGI 13

Cucumber Wrap / Spring Mix /
Yamagobo / Asparagus / Avocado
/Pickled Radish

NORI CRUNCHY 15

Spicy Crab Mix / Shrimp Tempura /
Cucumber / Nori Crunchy Mix / Spicy
Mayo / Eel Sauce

CATERPILLAR 15
Crab Mix / Fresh Water Eel / Cucumber
/ Avocado / Eel Sauce

AHI TUNA TATAKI* 16
Spicy Tuna / Asparagus / Cucumber /
Seared Ahi Tuna / Avocado / Modern
Dressing / Crispy Fried Onion

SHRIMP TEMPURA 13

Crab Mix / Shrimp Tempura /
Cucumber / Asparagus / Avocado

BIG EYE DIVER* 16

Spicy Scallop Mix / Cucumber / Ahi
Tuna / Cilantro Jalapeno Mix/ Poki
Sauce

POKI POKI* 15
Crab Mix / Ahi Tuna Poki Mix /
Asparagus / Cucumber / Avocado

SAKANA TRIO 16

Crab Mix / Avocado / Cucumber /
Ahi Tuna / Yellowtail / Salmon /
Sweet Citrus Popping Boba

CHEF’S CHOICE SASHIMI PLATER* 40 (15pcs )/ 70 (24pcs) / 100

MOCHI ICE CREAM 5 CHOCOLATE LAVA CAKE 9
Japanese Rice Cake Ice Cream Hot Chocolate Fudge Cake / Fresh Fruit *
byt :Iﬁl\(lilgfl\l:llli leanlra ulse/ Cucumber NORI TEMPURA 15
VANILLA / MANGO / GREEN /?{ N Al Spicy Tuna / Shrimp Tempura /
TEA ellowtail / Sliced Jalapeno / L i | e
CRISPY GREEN Gochujang Chili Sauce és.parasusk/Yle:lr‘nadgos o/Jal\elllpeno/
TEMPURA ICE CREAM TEA WAFFLE 7 S i Kbl
6 Crispy Sweet SOFT SHELL CRAB 15 L
Hedo Fridd /iPouhligs A4 HE S BHEEN Y Fried Soft Shell Crab / Crab Mix / LOLLIPOP 18 J NIGIRI 2PCS / SASHIMI 5PCS
Fruits Fresh Fruits Cucumber / Asparagus / Avocado Cucumber Wrap / Yellowtail / —
CHOICE OF Salmon / Shrimp / Crab Stick /
ADD ICE CREAM + 3 & f
VANILLA OR GREEN TEA A do/P S TUNA BELLY TORO 19/38 SEA URCHIN - UNI 16/30
FIEs ¢F BLAZING SALMON 16 wiidliitn i / /
VANILLA, GREEN TEA OR *  Spicy crab/ avocado/tempura shrimp/ TUNA - MAGURO* 8/15 1 *
CHOLOCOLATE Topped with aburi salmon/ spicy mayo/ eel BAKED LOBSTER i FLE SRR TS AR
sauce and Jalapeno TEMPURA 18 YELLOWTAIL - HAMACHI 8/15 SWEET EGG-TAMAGO* 7/14
Gochujang Crab Mix / Avocado / YELLOWTAIL - BELLY* 9/18 I *
HOUSE SPECIALROLL 15 Cucumber / Crispy Lobster Tempura | REET S RS it
MAKI Fresh Salmon / Tuna / Spicy crab / Mango / / Nori Bake Sauce / Eel Sauce SALMON - SAKE 8/15 FRESH WATER ELL - UNAGI* 10/22
Shrimp Tempura / Avocado / Rolled in Soy SALMON BELLY — FATTY SAKE* 9/18
CALIFORNIA ROLL Paper / Drizzled Eel and Sweet chili Sauce RAINBOW* 16 OCTOPUS - TAKO* 8/16
Crab Mix / Avocado / Cucumber / HALIBUT - HIRAME 9/19 MACKEREL - SABA* 8/16
SPICY SALMON ROLL o ONE MORE TIME ROLL 15 Topped With Fresh Salmon / HOKKAIDO SCALLOP* 8/15 SWEET SHRIMP — AMA EBI*  10/20
9 ,‘ ~csmng’ 2 Spicy crab/ Avocado/shrimp tempura/ cream Yellowtail / Tuna / Shrimp
SPICY TUNA ROLL e > —aa (L Ll ALSd L Ll bt it/ HORSE MACKEREL-AJI* 12/24 FLYING FISH EGG - TOBIKO*  7/14
EEL AVOCADO ROLL 10 m Vit iGN N SHRIMP- EBI* 9/18 HAMACHI ABURI* 9/16
DOUBLE DRAGON * 16 k|
- SALMON ABURI* 9/16
CRUNCH ROLL 9 SPICY GARLIC YELLOWTAIL 16 Gra Mit 7 fdpiwatedbel /ithodd SALMON EGG-IKURA 7/14 { /
SALMON SKIN ROLL Cucumber/ Asparagus/ Avocado Ee:é Asparagus / Cucumber / Avocado / SQUID - IKA* 8/15 i 9/16
/ topped with yellowtail / Cilantro mixed ST | A
PHILADELPHIA ROLL 10 Jalapeno / garlic sauce SNOW CRAB-KANI 12/24
LAS VEGAS * 13
Salmon / Crab Mix / Cream Cheese /
Asparagus / Tempura Fried / Eel
Sauce
Vi
2= Japanese Soybean '-;."—.Li*f_;' Y SASHIMI SAMPLER* 20 CRISPY RICE 10 C S S
Paste Soup @ q“% SIicgd Beef.Short Rib / Tuna / Yellowtail / Salmon / White Fish Crispy Sushi Rice / Spicy Tuna / Sliced LU N H P Ec I A L
‘sl = Marinated in Korean (No Substitutions) Jalapeno / Eel Sauce

GYOZA 7
Pork Dumpling 5pcs /
Citrus Soy Dipping Sauce

SAMOSA 5

5pcs/ fresh crispy handcrafted
wrap with chicken/potato/onion/
dipping chili sauce

EDAMAME 5

Japanese Soybean/ Kosher Salt

GARLIC CHILI EDAMAME 7 /

Japanese Soybean / Garlic Chili Sauce

SHISHITO PEPPERS 10

Shishito Peppers Sauteed with Garlic
Sauce

b, COCONUT SHRIMP 10

Fried in Coconut Panko Mix /
Honey Mustard / Sweet Chili

PORK KATSU 17

Pork Tenderloin / Fresh
Panko Fried / Cabbage Salad /
Katsu Sauce

HAMACHI KAMA 14

| Baked Yellowtail Collar / Ponzu
Dipping Sauce

BUTTER CORN SALMON 22
y Pan-Fried Salmon / Wasabi Mashed

') Potato / Sauteed Vegetable / Creamy
" Butter Corn Sauce

TOMYUM 14

Thai Exotic spices and mushroom with
your choice of
Chicken / Vegetable / Tofu / Shrimp

ADD COMBINATION OF SEAFOOD + 3
(Shrimp, calamari, and Mussels)

Style BBQ / Mixed
Vegetables

POKI BOWL* 15
Assorted Fish / Sushi Rice / Mixed Green

CHICKEN TERIYAKI 16 Salad / Poki Sauce
Grilled Chicken Breast / Stir-Fried

Vegetable / White Rice / Teriyaki

Sauce YUZU HIRAME 16
Sliced Hirame / sea salt / yuzu kosho /
STEAK TERIYAKI 22 A1 Bl
Rib — Eye Steak / Stir — Fried
Vegetables / White Rice / Teriyaki TAKO & TOMATO 15
Sauce Thin sliced of tako/ sliced tomato/ sea salt/

with chive oil and lemon twist

MISO CHILEAN

SEA BASS 30
y / Chilean Sea Bass / Wasabi
Mashed Potato / Sauteed
Vegetable / Creamy
Beurre Blanc Sauce

YAKISOBA 12

Stir-Fried Yakisoba Noodle / Mixed
Vegetable / Soy Worcestershire
Add Chicken + 4

Add Stake + 5

Add Shrimp + 6

. - NABEYAKI UDON 17
O' Udon Noodle / Seafood / Vegetables /
N " Soy Seafood Dashi Soup
Original or Thai Flavor

THAI FRIED RICE 15

Thai style fried rice with egg/
onion/scallion and your choice
of Chicken or Shrimp

SHRIMP & VEGETABLE TEMPURA 11
Shrimp Tempura 3pcs / Vegetable Tempura
2pcs / Tempura Dipping Sauce

YAKIUDON 12

Udon Noodle / Mixed Vegetables / Sweet
House Soy Sauce
] " Add Chicken + 4
o L] Add Stake + 5
VEGETABLE Add Shrimp + 6

TEMPURA 7

Julienne Style Mixed
Vegetables 3pcs /
Tempura Dipping Sauce

TEMPURAUDON 16

Udon Noodle / Shrimp Tempura /
Vegetable Tempura / Vegetables / Soy
Seafood Dashi Soup

Original or Thai Flavor

SHRIMP

TEMPURA 7
Crispy Deep-Fried
Shrimp Tempura 3pcs /
Tempura Dipping Sauce

NAGASAKI CHAMPON 18
Ramen Noodle / Seafoad / Mixed

. Vegetables / Rich Seafood Broth

W Original or Thai Flavor

w= > IKATEMPURA 12
Calamari / Lightly Battered - PAD THAI 15

and Fresh Fried Calamari Stir fried with small rice noodles with
Pieces/ Spicy Mayo chicken/ shrimp/ egg/ bean sprouts/
topped with scallion/ lemon

*Following Items May Contain Raw or Under Cooked Products. Consuming Raw Seafood Or Meat May Increase Your Risk
of Food Borne llIness, If you have Certain Medical conditions. For Parties of 6 or More People, the House May Add an

20% Gratuity to the Bill

YELLOWTAIL JALAPENO* 17

Sliced Yellowtail / Jalapeno / Cilantro / Yuzu
Ponzu

ALBACORE CRISPY ONION* 17

Seared Albacore / Julienned Crispy Onion /
Garlic Chili Ponzu

» SEAWEED SALAD 5

Japanese Seasoned Seaweed
Salad

SQUID SALAD 5

Japanese Seasoned Squid
Salad

CUCUMBER
SUNOMONO 5

Japanese Vinaigrette Seasoned
Cucumber Salad

: &gﬁ AHI TUNA TATAKI* 17

;-;:* Seared Garlic Pepper Ahi Tuna/
e Spring Mix / Modern Tataki
Dressing

HOUSE SALAD 11

Spring Mix / Avocado / Asian Pear /
Vinaigrette Ponzu Dressing

KIMCHI SALAD 14

Salmon/Cucumber/tomato/kimchi/
avocado/onion/Sour cream

11AM - 2PM

BENTO BOX

Served with Miso Soup / Green salad/ White Rice / Stir-Fried Vegetables /
Cucumber Sunomono / Pork Gyoza

CHICKEN TERIYAKI 14
Chicken Breast / Sweet Soy Glazed Teriyaki Sauce

STEAK TERIYAKI 17
Rib-Eye Steak / Sweet Soy Glazed Teriyaki Sauce

SALMON TERIYAKI 15

Salmon / Sweet Soy Glazed Teriyaki Sauce

PORK KATSU 13
Pork Tenderloin / Crispy Panko Fried / Katsu Sauce

TEMPURA 13

Shrimp Tempura 3pcs / Vegetable Tempura 2pcs /
Tempura Dipping Sauce

SUSHI BAR SPECIALS

Served with Miso Soup

SPICY TUNA BOWL & TEMPURA* 15
Ahi Tuna Mix / Poki Sauce / Shrimp Tempura 2pcs / Vegetable Tempura 1pc

UNAGI BOWL & TEMPURA 15
Fresh Water Eel / Eel Sauce / Shrimp Tempura 2pcs / Vegetable Tempura 1pc

SUSHI MIX* 15
California Roll / 5pcs Nigiri — Tuna / Yellowtail / Salmon / White Fish / Shrimp

NIGIRI SELECT* 17
Chef’s Daily Choice / Seven Different Fresh Fish Nigiri

SASHIMI CHOICE* 17
Tuna / Yellowtail / Salmon — 3pcs Each / White Rice

POKI BOWL* 15
Assorted Fresh Fish / Mixed Vegetable / Sushi Rice / Poki Sauce
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