Starters

Al Ec]a mame Steamed SOgbcans with Sea Salr 4 95

A2. Seaweed Salad ©cean salad) 4.95

A3. Gyoza (8) Fried Pumplings4.95

A4, Miso Soul:) 1.95

A5. Garden Salad with Homemade Ginger 503 Dressing 2.50

Ag Tem PUT’a Green CI"IIIC StI"IPS Served with tempura dpplhgsaucc. 895

AT Calamari TemPura w. Sweet Chili Sauce 9.95

A8. Sashimi SamPler (12 Pcs.) 19.95

Delicious assortment of sashimi /hC/UG’/hg tuna (3), salmon (3), yc//owta// 3) and octopus 3).

A9. Hamachi Sashimi in Ponzo Sauce 13.95

é pcs. sliced Hamachi with t/7/n/y sliced fresh /a/apeﬁos na ponzo sesame VIhcgarette sauce.

2. Dim Sum Pork Shao-Mai (8) 6.95
Steamed opcn-facca’ /oork c'l’umlf)/[ngd served with g/hgcr~gar//c s0y a’r}oplhg sauce.

Pork Shao-Mai

Surf clam Hamachi

Maguro-Tuna
Sake-salmnon
Escolar-white Tuna
Izumi Dai-Tilapia
Hamachi-vellowtail
n<a~5qu/d

Smoked Salmon

Tako- Octopus

Tempura Calamari

Tilapia

Edamame

Seaweed Salad

Nigjri/Sashimi

Ngw'risusfn'a~/a~carte, comes as a Pair of two/Sas/'l/m/ comes with 5 slices.

Salmon Tuna

Nigiri Sashimi 5pcs
5.00 10.00

5.00 10.00
5.00 10.00
4.00 8.00
5.25
575 7.00
5.25

4.00 8.00

10.50

10.50

Eel- Unagj Cooked S}‘srimp Octopus

Hokkigaiéunf Clam
Ebi-Cooked Shrimp
Kani-Kama-Crab
Unagj-rresh Water Eel

Tamago-£gg Custard

Snow Crab-Real Crab Meat 6.50

Masa go~5me/t Caviar

TObi‘(O-F/g/ﬂg Fish Caviar

Hamachi w/Ponzo

White Tuna Tamago
Nigjri Sashimi
575 7.00
4.00 7.00
350 6.00
550 -
3.00 --——-
4.00 ----
450 -




Sushi Bar Entrées

Served with miso soup and fresh salad with g/nger soy dresslhg

El. Ichi Combo 14.95

22 pcs total. 8 pes Calffornia ro//, 8 pcs salmon avocado ro//, and 6 pes. tuna roll.

E2. Nanami Combo 15.95

épcs 2 each: tuna, sa/mon, 5/7r/'mlo Nigyri, and 8 pcs California roll. Total 1+ pcs.

E3. SPicg Maki Combo 16.95

8 pcs sp/cy tuna, 8 pes spicy ye//owta//, and 8 pcs slo/cy salmon roll. Total 24 pes.

E4. Kanji Combo 22.95

16 pcs total. 2 each tuna, sa/mon, gc//owta//, and 5/7r/mp. Choice of Calitornia roll or a sp[cy tuna roll.

E5. Umami Combo 24.95

18 pcs total. 2 each tuna, 5a/mon, yc//owta//, /zum/—a’ar; and 5/7r/'mlo. Choice of Calitornia roll or a 5p/cy tuna roll

E6. Sushi and Sashimi Platter For Two 64.95

10 pcs. sushi nigiri two cach tuna, sa/mon, yc//owta//, 5/7r/mlo, eel& 16 pcs sashimi (+ pcs. cac/v, tuna, salmon. Yellowtail
and octopus. )8 pcs California roll and 8 pcs Rainbow roll. 42 pcs total.

($2.00 minimum will be charged for any substitution)

Beef Teriyaki Don Picasso Roll Hand Rolls Sashimi Sampler Spccial order Partg Platter

Sesames Bananas Sample Assorted Sushi Nanami Combo Assorted Nigjri Sushi & Sashimi

Donburi

(Rice bowl with varfeiy of topp/ngs)
Served with miso soup and fresh salad with g/hger soy dresslhg

D1. Una gl Don Broiled eel and p/'ck/cs over sushi rice ]895

D2. TemPura Shrim[:) Don12.95

é tcmpura 5/7r/'n1p served over white rice with

tcr[yak/ vcgetab/cs, and tempura a’rpplhg sauce

D3. BCC? Terigaki Don w/sautéed vcgctab/cslz.95

D4. Chirashi Donburi 18.95

Assorted sashimi on a bed of sushi rice,

C(gg Custara’, 5cawcca’ana’scsamc 5660’5.

Sample Sushi Platter Chirashi Don Unagj Don Teml:)ura Sl'lrimp Don Ichi Combo




Maki: SPecial Rolls

Rolls, cut to 6 to 8 pieces

* Alamosa Roll 12.95

Tempura 5/7rimp, fresh ja/apenos, and
avocado inside. Toppca' W/spicy tuna,

SPIC/j mago, ana’srlrac/ma sauce.

Avalanche Roll 12.95

5/7rimp tempura, avocado, cucumber and

cream cheese rolled uramaki 5ty/c tololocd

with snow crab 5a/aa’, drizzled with

sesame 5ccd5, sweet 50y, and sweet chili

sauce.

Bronco Roll 14.95

Soft-shell cra[), green chili tchDura &
avocado. TOIDIDCC/ with broiled seafood

with slo/ty creamy sauce, and sweet sauce.

Calamari Roll 7.95

Fried calamari tempura, avocado,

CUCUIﬂ[)CI’, anc/swcct 503’,

Crunchg Roll 8.95

5/7r/mlo tempura, slol'cy cra[), and
avocado. TOPPCC/ with

tcmPura flakes S and sweet 50Y.

* Dragon Roll 12.95

Tempura 5/7r/mID and cucumber
inside, eel, avocado, caviar, and eel

sauce.

*$1000 Roll 18.95

Tcmpura lobster ta//, asparagus,
avocado rolled uramaki sty/c
to,o,ocd with Ahi tuna, white tuna,

caviar and sweet soy.

Hatch Roll 6.45

Green chili tcmpura in a California

FO//. Sesame SCCdS OUfSIdC.

*Consum/ng raw or undercooked meats, Pou/try,

scafood, shell fish or eggs may increase risk of food borne illness*

* | emon DroP Roll 12.95
Inside: S/m'mp tcmpura, caviarand
avocado. Outside: Fresh salmon

and t/w'n/y shced fresh lemon.

* Santa Fe Roll 9.95

Green chili and 5/7r/'mlo tempura,

caviar, avocado, and sweet soy.

* Strawberry Roll 14.95

5/7rimp tempura and masago caviar
rolled uramaki 51‘5/@ and wrappca' with
fresh tuna, avocaa’o, and 5trawberry.

Drizzled with kiwi-lime sauce.

Shrimp TemPura Roll 745

Tcmpura s/7r/mp, cucumbcr, avocac/o,

and sesame seeds, with sweet soy.

* SPidcr Roll 9.95
Soft-shell crab, avocaa'o, daikon

sprouts, and caviar.

Toppca’ with sweet s0y.

Sumo Roll 9.95

Fried s/m'mp, kanikama crab,
avocado, wrappca’ in soy paper,
Toppea' with sweet s0y.

Tiger Roll 12.95

5/7r/'mlo tempura, crab, avocado
and cucumber inside.

Outside cooked sfm}nlo, and
sloicy mayo.

Two Flavor Rolls 14.95

Tem[Dura 5/7/7'177/3, crab, and green chilf
inside. Four ID/cccs toPPco’ with
avocado and eel sauce. The other four
ID/cccs toIDIDco/ with baked leicy
seafood, sweet soy, green onion and

sesame SCCdS‘




Maki: Sl:)ecial Sushi Rolls

Rolls: cutto 6 to 8 Pieces

* Alaskan Roll 6.95

58//770!7 avocado and cucumbcr.

*B?'a Roll 12.95

Inside sloicy tuna, outside white tuna,

Ponzu sauce ana’s//ccc/ja/apcnos.

* Boston Roll 9.95
SP/by /o[)stcr, avocac/o,

Cucumbc‘ranc/cav/arouts/c/c.

Crab Rangoon Roll 8.95

Kanikama crab, cream cheese, and
tempura Hakes. Wra,oloed in soy
paper. Sesame seeds, and sweet soy

outside.

* Fire Cracker Roll 7.95

5p/'cy tuna and tcm/:)ura flakes. Caviar

outside.

*Ichiban Roll 12.95

Yc//owtai/, cucumber and avocado,
toppcd with baked cc/, avocado and

cc/saucc.

New York Roll 8.95
Smoked sa/mon, fresh alDlD/C, and

avocac/o. Sesame SCCOIS OUtSIdC.

914 Roll 14-.95

Cooked Lobster meat, s/m’mp tcmpura
and avocado rolled uramab’sty/c,
wrappca’ with eel. Drizzled with eel

sauce ana’scsamc SC‘C‘GIS.

California Roll 5.45

Kanikama Cra/), avocac/o,
cucum/)er, toppcc/ with sesame

SCCJS.

Caterpi”ar Roll 10.95
EC/ZI"Id CUCUmbCI" WI'HPPCd Wl/t'/"l

a vocado, unag/’saucc‘

Crunchg Unagj Roll 9.95

EC/, cucumberana’avocaa’o.

Tcmloura f/akcs ano’cc/saucc on fO/D

Dgnamite Roll 14.95
Skrimp tempura, crab, and avocado
inside. Broiled SPIty creamy sauce

with sca//ops, cra/), lobster meat,

Fried California Roll .95

Philadelphia Roll 6.95

Smoked sa/mon, cream chccsc,
cucumbcr, and sesame seeds

outside.

* Rainbow Roll 10.95
California roll topped with fresh fish.

* SPicg Tuna Rainbow Roll 12.95
SID/'cy tuna i'OIDIDCGI with fresh fish.

* Salmon Skin Roll 5.95
Crisloy salmon 5kin, avocado, caviar,

radish slorouts, and sweet 50y.

* S]ﬁrimp &
Lobster Roll 12.95

Lobster meat in slofcy mayo and
cucumber inside. To/D/Dcd with

COOkCC/ShF/}ﬂP anc/avocac/o.

Bangkok Roll 1.95

Fried roll. 5/7r/'mp, crab, avocado s
fresh basil and cream cheese
inside. Thai c/v/'//'saucc, sp/'cy
mayo and sweet soy.




Maki: SPecial Rolls

Rolls, cut 8 P/eces

Classics, Spicg Rolls. ..

Rolls, cut 8 P/éces

Caliente Roll 8.95
Crab, ja/apcﬁo, sriracha inside.
Avoc;ac/o, sweet soy &

sriracha sauce outside.

* Dancing Dragon
Roll 13.95

5/7/’/'/71[0 tempura, caviar and
cucumber inside. TOIDIDCG/ with Tuna,

avocac/o, SPI/CH mayo and CC/SEUCC‘

* Lion King Roll 14.95

Fresh tuna, avocado and
cucumber inside. Fresh sa/mon,
eel sauce and sesame seeds

outside.

* Picasso Roll 12.95

5/7r/mp tempura, cucumber, and
caviar inside. Avocado, eel sauce,
spicg caviar mayo, sesame seeds

outside.

*Rock-N-Roll 13.95
5/7r/h7p tcmpura, avocac/o, and

cucumbcr IhSIdC. FI‘CS/] 58/[770[7,

tcmpura [/akcs anc/cc/saucc on

top.

* Rising Sun12.95
Crab, avocado, and cucumber
inside, tololocd with sloicy tuna,

cc/saucc, andtempura ﬁakcs.

* Ninja Roll 13.95
SID/ty tuna, cucumber, toIDIDcc/ with
avocado, crab, sweet soy, spl’qy mayo,

and tcm]Dura flakes.

6 pieces cut)
* Tuna Roll 5.95
* Salmon Roll 5.95
* Hamachi-Maki 5.95

*SPicg Tuna Roll 5.95
* SPicy Salmon Roll 5.95
* Spicg Hamachi Roll 5.95

Southwest Roll 12.95

Inside smoked salmon, green chil
cucumber. Outside 5/7r/mp,

avocado, spfcy sauce.

* Snow White Roll 12.95

Tuna, caviar and cucumber inside.
White tuna, eel sauce and sesame

seeds outside.

* The Mean Moose 12.95
SID/cy salmon inside. Spl'cy tuna,
fresh Ja/aloeﬁo and caviar outside.

* Tokgo Roll 10.95

Tuna, yc//owta//, salmon inside.

Caviar 2/70’5652!776 SC‘C‘GIS OUfS/CIC

Vegas Roll 10.95

Inside salmon, crab, avocado and
cream cheese. Fried in tcmPura batter.
Outside toIDIDcd with sweet chilf and

sweet s0y. Fried roll.

The Diablo Roll 16.95

5/::/53' lobster meat, avocado and
Ja/a/::cﬁo inside. TOIDIDCG, with baked
slolty lobster, sca//olo and crab mix.

Sesame SCCCIS and ICI"CSI7 basi/.

*Volcano Roll 14.95

Lobster, avocado and cucumber rofled
uramak/sty/c Toppcd with slol'cy tuna,
masago caviar, SP/CH mayo and sesame

sccds .

* Consum/ng raw or undercooked meats, Ioou/t/y,

scafood, shell fish or eggs may increase risk of food borne illness*
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