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APPETIZERS

Soft ShellCrab (/7 k> TJL)
Flash fried, served with ponzu sauce
Gyoza (8%F) $6.50
Pan fried pork & chicken dumplings
Tanshio (F18) $10.50
Salted, thinly sliced grilled beef tongue

$12.50

Edamame (:5) $5.75
Lightly salted and boiled soybean pods
Gindara Saikyo ($R72 5) $19.95

Black cod filet marinated in a sweet, white
miso sauce and grilled over charcoal

Saba (¥ I$385) $.8.50
Mackerel fillet salted and grilled

Tenpura (KZiZE) $11.75
Vegetables and 2 pieces of shrimp battered and
deep fried

Toritatsuta (&7=27:) $7.25
Chicken nuggets marinated in a ginger soy

sauce and deep-fried

Agedashi Tofu (#Z177 LE/E) $6.95
Flash fried tofu in a dashi, soy stock

Hamachi Kama (I3 £ 5 H %) $16.95
Tender Yellowtail collar lightly salted and
grilled

Sake Kama (T ITH X)

Buttery Salmon collar salted and grilled

$14.75

Nimono of the Day($HD&EY)) M.P.

ENTREES (Fa17—)

Tenpura (KZxZE) $15.50
3 shrimp and vegetables battered and fried
Tonkatsu/Pork Katsu (k> 4YY) $19.50
Panko breaded and deep fried pork cutlet
with cabbage or sautéed vegetables

*served with soup, salad, and rice

TERIYAKI (BBbh#ES)

Served with sautéed vegetables and
from scratch teriyaki sauce

Chicken (B D B ) $18.00
Salmon (882 D 5 ) $23.50

*served with soup, salad, and rice

DONBURI (F)

Served in a large bowl with white rice and pickles

Unajyu( #85) $21.95
BBQ eel with a thick, sweet soy sauce
Katsu Don (/7Y #) $14.95

Breaded and fried pork with egg, onion, and sauce

Tendon(XF) $13.95
Battered and fried shrimp and vegetables
*served with miso soup

CURRY (AL—) - $10.50

Served on a large bed of white rice

Pork/Tonkatsu (k> 73'/) +$4
Ebi/Shrimp furai (TE7510) +$6
Overeasy egg(®H 7 %) +$1

*served with miso soup

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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SUSHI BAR (£§)

Sushi Dinner (&) $30.00 Chirashi (55 L) $35.00
8 Nigiri and one roll Medley of fish/seafood on a bed of sushi rice
(spicy tuna, tuna, salmon, or california) Sushi & Sashimi for 2(%| &)
Sashimi Dinner (% &) $35.00 8 types of nigiri, 7 types of sashimi, and one$65.00
7 varieties of sliced fish and seafood roll (spicy tuna, tuna, salmon, or california
Fishboat for 2 (35 D) $70.00
A combination of sushi, sashimi, choice of
two rolls and tenpura on a boat
*Served with soup, salad, and optional rice

SUSHI BENTO BOX (85t X%k%) $35 SASHIMI BENTO BOX (R KiRZE) $38

Oshinko/pickles + goma-ae/blanched spinach with sesame sauce + assorted tenpura +
1 choice of main + 1 choice of side item

MAIN SIDES
SABA SHIOYAKI (£§)

Salted and grilled Mackerel fillet P od h_GkYOZA;(E&T()d "
HAMACHIKAMA (Z £ 55 %) +$3 anfrie Ifﬂl;:oe;ins pﬁ;u b
Salted and grilled Yellowtail collar Squteed lant Ul E'tb u)'
GINDARA SAIKYOUET: ) +$5 auteed eggplant in a sweet miso sauce
. . : SEASONAL SPECIAL
Sweet miso marinated grilled Cod - R
(EEID R v L)

TONKATSU (k> #5YY)
Breaded and fried pork cutlet
CHICKEN TERIYAKI (S8 D 5 F)
Grilled chicken with house sauce
SAKEKAMA (T TH FK)

Salted and grilled salmon collar
NIMONO OF THE DAY (¥ H D &%)
Special simmered dish of the day

Please ask your server for today's special

*Served with soup, salad, and rice

BEVERAGES : (Bottomless): Coke, Diet Coke, Sprite, Orange Soda, Lemonade,
$2.75 Japanese barley tea and organic green tea. Ocha/hot green tea is complimentary

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



TABLE NOTES TABLE NOTES

Nigiri (2pc/order) Sashimi (3pc/order +$2) Nigiri (2pc/ order) Sashimi (3pc/ order +$2)
fexl EGG/TAMAGO 5.50 fexl EGG/TAMAGO 5.50
DCHF CRAB STICK/ KANIKAMA 5.25 DCHE CRAB STICK/ KANIKAMA 5.25
Fo&H SURF CLAM/ HOKKIGAI 5.25 Fo=H SURF CLAM/ HOKKIGAI 5.25
¥ SMELT EGG/ MASAGO 6.25 F&o SMELT EGG/ MASAGO 6.25
ez OCTOPUS/ TAKO 7.25 fez OCTOPUS/ TAKO 7.25
=& MACKEREL/ SABA 7.75 =& MACKEREL/ SABA 7.75
=1v] SALMON/ SAKE 8.75 =l SALMON/ SAKE 8.75
LD SQUID/ IKA 7.75 LD SQUID/ IKA 7.75
HULELS SCALLOP/ HOTATE 7.75 MrNELS SCALLOP/ HOTATE 7.75
40) SHRIMP/ EBI 7.75 40) SHRIMP/ EBI 7.75
&R SEA EEL/ ANAGO 8.00 HIrZ SEA EEL/ ANAGO 8.00
SIHE FRESHWATER BBQ EEL/ UNAGI  8.25 SIRE FRESHWATER BBQ EEL/ UNAGI  8.25
[OX=Y)) FLOUNDER/ HIRAME 8.25 [OX=1) FLOUNDER/ HIRAME 8.25
x<3 TUNA/ MAGURO 9.00 <3 TUNA/ MAGURO 9.00
%5 YELLOWTAIL/ HAMACHI 8.95 FEX] YELLOWTAIL/ HAMACHI 8.95
Lw<s SALMON ROE/ IKURA 10.50 Ww<5 SALMON ROE/ IKURA 10.50
HEZU SWEET SHRIMP (RAW)/ AMAEBI  10.25 BEAV SWEET SHRIMP (RAW)/ AMAEBI  10.25
3 SEA URCHIN/ UNI 17.00 3 SEA URCHIN/ UNI 17.00
Rolls (5-8 Pieces) Rolls (5-8 Pieces)
ol CUCUMBER/ KAPPA 5.75 ol CUCUMBER/ KAPPA 5.75
HLAZ PICKLES/ OSHINKO 5.75 HLACZ PICKLES/ OSHINKO 5.75
S5HU% PICKLED PLUM/ UMEJISO 6.00 SHLZ PICKLED PLUM/ UMEJISO 6.00
Bo&S FERMENTED SOYBEANS/NATTO  6.25 BoES FERMENTED SOYBEANS/NATTO  6.25
= SALMON 8.75 =1b] SALMON 8.75
28 —Y+  SPICY TUNA 8.25 281 —Y+ | SPICY TUNA 8.25
HU7A=7 CALIFORNIA 7.95 HU7A4=7 CALIFORNIA 7.95
oD TUNA 8.50 Toh TUNA 8.50
REEF YELLOWTAIL W/ SCALLIONS 8.50 REERE YELLOWTAIL W/ SCALLIONS 8.50
Y—EVAFY SALMON SKIN 7.95 Y—EVZAFV SALMON SKIN 7.95
AEFE FUTOMAKI 9.50 HEFE FUTOMAKI 9.50
SBEPD BBQ EEL W/ CUCUMBER 14.25 S1REDD BBQ EEL W/ CUCUMBER 14.25
ZINA 5 — SOFT SHELL CRAB 16.95 2N 5 — SOFT SHELL CRAB 16.95
Special Rolls (5-9 Pieces) Special Rolls (5-9 Pieces)
RIFTI VEGETABLE 13.00 RIFTI VEGETABLE 13.00
RERER NEGIHAMA TENPURA 14.50 REFER NEGIHAMA TENPURA 14.50
Z«)0-) PHILADELPHIA 13.95 Z4)0-)b PHILADELPHIA 13.95
IE7S54C4%FE  CRISPYSHRIMP 14.95 IEF75A4%&  CRISPY SHRIMP 14.95
AURKR SHRIMP TENPURA 14.95 AZUK SHRIMP TENPURA 14.95
Z2—/N\—HV SUPER CALIFORNIA 18.95 A SUPER CALIFORNIA 18.95
LA VR— RAINBOW 19.95 L1 YR— RAINBOW 19.95
FINVZINA DOUBLE SPICY TUNA 21.95 S INJVRINA 2 — DOUBLE SPICY TUNA 21.95
R>dv DRAGON 20.95 RS3v DRAGON 20.95

Daily Specials Daily Specials



