LUNCH SPECIAL

Miso soup served only dine-in, No to-go order

Bento Box | 11.95

chicken teriyaki, mixed tempura
gyoza, 3 pes. CA roll, salad,

rice, orange, soup(Dine-in only)

Spicy Miso Chicken Bowl | 11.95

Vakiniku ]_21.(-3(-:]( Bowl | 11.95 /
served w/ rice, salad & soup(Dine-in only) served w/ rice, salad & soup(Dine-in only)

SUSHI BAR

sake maki served
w/ salad & soup(Dine-in 0?1{}-')

Il 3 ' *Sushi Mix Lunch A | 16.95
k o 6 pes. nigiri,

*Sushi Mix Lunch B | 16.95

6 pes. nigiri,

California roll

served w/ salad & soup(Dine-in only)

Substitutions are $2 or more charge
Food presentation may vary and is subject to change

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



COLD DISH

7\!\|<|mo W LIE]
homemacde steamed monk fish
liver, sweet miso sauce,
* Al e 4 0K . :
7 \IU Tower 16. 95 balsamic reduction & yamamono

layered tower of tuna, crab,
rice & avocado

YE \zu Sake 19
*Hamachi on the 27

""]il]\c‘l!d}fc‘.\l\ Salt Block
2 (_’j }fS-i-c W _9!\0 oter 8 .95 w/ﬂ]: JZP_PJ'.'E’, ﬁ'isée salad

quail egg, scallion, oyster & toasted black sesame seeds
00, scallion,

*Uni Shooter 11.95

e, S e i

*Karai Hamachi 21

yellowtal, cilanr,jlapr, bl A Ry B (5
SELHL CZNz e CarMceRo Sl bluefin tuna, kizami wasabi,
Secaweed Salad 7.50 imided thod Mol em]
served on Himalayan rock salt
seasoned cold crunchy seaweed
topped w/ kani

*‘Hawaiian Poki 23
salad w/ assorted fish (tuna, salmon, hamachi,
albacore), seaweed salad, chili pepper powder,

yellow onion, wakame, sesame oil,
sriracha, tobiko, kaiware w/ ponzu sauce

Substitutions are $2 or more charge
Food presentation may vary and is subject to change

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



COLD DISH

23

*Korean Sashimi Salad E
assorted raw fish over rice §| i H}
w/ veggies & special spicy sance =H

o]
=

"Sashimi Salad

organic spring mix, house ponzu sdauce,

caper; olive, extra virgin olive oil & avocado
oy

* Shiromi C.ﬂ.cu*paccio

white fish, fried caper w/ white truffle ponzu sauce

"Tataki Salad 18

mixed greens and avocado
w/ sliced tataki in creamy ponzu sauce

C_’cfopus Sunomono 9.95
octopus wl cucumber salad
“f"lwimp Sunomono 8.95
shrimp w/ cucumber salad
7

*Plain Sunomono
cucumber salad only

uni, ikura, scallop, red wine reduction, fillo & micro green

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



HOT DISH

;.-"\gc dashi T o](l t
fried rofu

0¢]

Edamame 6

Garlic Spicy Edamame 9

Fire Mussels 14

green mussels w/ spicy creamy sauce

Cooked f;l-win\p 16.95

C'._;,Ir*ll”ec.’ Ciakﬁlnak‘i 19 Fv‘icc.ll Cil’\ic[@en 15
grilled whole squid

Spicy Fried Chicken 17
(Korean Style)

Gyoza 7
[fried chicken pot stickers

Hamachi Kama 13
roasted yellowtail collar w/ ponzu sauce

Salmon Kama 10

roasted salmon collar w/ ponzu sauce

Jjalaperio, cream cheese & spicy tuna

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



HOT DISH

Hot Sea](ooc[ Salad 18

Fried Oyster 12

f;lr\islr\H'o ]jeppey A1)

f‘;oﬁ Shell Crab 18
[fried whole soft shell crab
Japanese salsa or
sweet miso w/ carpaccio sdauce

TEMPURA

Ebi T..emplwa 1%
4 pes
Mixed T.empnv‘a i

Vege{“ame T.en\pnv‘a 10

Corn _[—.(-_‘H\f'_“)l-w‘a A

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



DONBUR.I

Served with rice, salad & soup(Dine-in only)

L unch Dinner
Katsu Don | 14 16
pork cutlet, egg & vegetables over rice

C/—)}_’a!{O Don | 13 L

chicken, egg & vegetables over rice

J1

o~

Tempura Don | 12 1

mixed tempura o tempura sauce over rice

Una - Ju | 94
unagi barbecued in
our homemade unagi sauce over rice

N
J1

o IR o 1

£ '.’c-'tuﬁ' ‘é LS

GRILLED

Served with rice, salad é’wap(D.imz--fn m;{y)

TEMPURA

Served with rice, salad é‘sorﬂp(Diﬂe—iﬂ only)

Lunch Dinner
€bi Tempura | 14 %l
deep fried shrimp 5 pcs 8 pes

Mixed Tempura | 13 18 Salmon Steak 2
deep fried shrimp & vegetables

ch_e%aHe T..empura | il 14 Lunch Dinner
deep fried assorted vegetables e J[ e Pi}:‘ Al | i o4
Se a{o od Te mpura | 23 03 U.S.D.A. choice premium grade ribeye

w/ seasonal garnish

Chicken T..ep*i}_)aki | 11 16

skinless chicken filet w/ seasonal garnish

Saba T.cr‘i}faki | 12 16

mackerel w/ lemon garnish

Salmon T.cr‘i}faki | 13 19

atlantic salmon w/ seasonal garnish

deep fried shrimp, scallop, tai, ika

Grilled Short Ribs | 28
marinated Korean style short ribs
grilled over open flame
and served on a sizzling platter

Spicy Pork | 24
marinated pork in spicy sauce
sauteed w/ vegetables
Vakiniku Be e{ | o4
Japanese barbecue style

marinated beef sautéed w/ vegetables

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



BENTO BOX

Served with rice, salad & soup(Dine-in only)
Double items Extra $2.00 charge | Any sashimi & sashimi, katsu & katsu, tempura & tempura are double items

Chicken —Eeri}ja[(i Chicken Katsu
Mixed Tempura Ton Katsu
Shrimp Tempura (L -2 pes/ D -3 pes) California Roll
Vegew‘aHe Tempura
Saba Sl\ioyaki

G\-’OZC\
&

;—7\9 edashi —Eofu

" Salimon Sashimi
((L=g pcs/D—C\t pcs_]1

*Salimon j\]igiri
(L—Qpc:st—S pcs_}

R KIDS BENTO

Ton Katsu | 13.95(L) 18.95(D)
deep-fried breaded pork cutlet

Chicken Katsu | 13.95(1) 18.05(D)
deep-fried breaded chicken cutlet

— Premium

Beef Teriyaki ($2 extra)
Spicy Pork ($3 extra)

Tuna Sashimi (52 extra)

Salmon Teriyaki

Giilled Showt Ribs (53 extra)

Hamachi Sashimi (52 extra)
Assorted Nigiwi ($2 extra)

Choice o{ 92 Hems
Lunch

Dinner

Choice o}( 3 Jtems

Lunch | 14.95

Dinner | 17.95

Ages 6 and Youmger  ------------
$10.95

Chicken Teriyaki with Tempura or Giyoza

Substitutions are $2 or more charge / Food presentation may vary and is subject to change

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food brone illness.

R T T



LJCY SOUPS 2
; NOODLES

|
) Lunch Dinner

Veggie Udon | 10.95 11.95
’ noodles, vegetables & tofu in the broth
Pree{ Udon | 13.95  14.05
noodles, vegetables & sliced beef in the broth
Chicken U\don | 12.05 13.95
noodles, vegetables & chicken in the broth

Sea'[:ood Adon ;\‘abe “don | ’]4.(;)5 1 _’T’OS

noodles, vegetables, chicken,
egg & shrimp tempura in the broth

T..empura Udon | 14.905 15.95
noodles, vegetables in the broth w/ tempura on side

Sca{ood’ Udon | 17.05 18.95
noodles, vegetables & assorted seafood in the broth

Chicken YGId Udon | 10
chicken, sanuki udon,
sauteed wl vegetables

Scafood’ Vaki Udon | 22

assorted seafood, sanuki udon,
sauteed w/ vegetables

Zaru Soba w/ T.cmpm‘a I 16.95
cold soba noodle, tempura
w/ soba sauce

Ramen
if add chashu,
extra $3.00 charge

12.05 S

NABEMONO

Plccf Suki}_)ald | 10.95
ribeye, tofu, vegetables,
fish cake stew
served in hot por

Chicken Sukiyaki | 17.95

Beef Sukipaki chicken, tofu, vegetables,
- [fish cake stew
served in hot pot

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



VEGETARIAN LOVERS

In: tempura sweet potato, cucumber
Out: avocado, soy glaze, spicy mayo,
candied pecans

In: tempura asparagus, cucumber,
cream cheese
Out: avocado, soy glaze, potato crisp

Avocado Roll
t-?'] ‘|;‘|'L'1.
Ka ppa Maldi cucumber
Oshinko ,.\-'11(&'{; pickled radish
Veggie LTempura Roll
deep fried kabocha, sweet potato,

dspﬁ)‘ﬂgﬂ.ﬁ‘ w/ Rﬂﬁgf sdice

i
ce Roll mushroom

In: lettuce, gobo root, cucumber
Out: inari, spicy mayo

In: cucumber and avocado
Out: mango, mango sauce, beet crunch

Futomalai
kanpyo, shiitake mushroom
marinated radish & cucumber

\. "Ji_" agan TQ o | |

shitake mushroom,
avocado & cucumber

*Spicy Tuna Roll

*Tron _.\;Jl,g'nl 1?0”

£ | et T
L 'IC’|-\_'ii_‘!\ .t-"[."'C‘-' Luna

SPICY LOVERS

In: spicy tuna & cucumber
Out: fresh tuna, green onion, tobiko
w/ spicy garlic ponzu sauce

In: spicy tuna & avocado
Out: tuna, hamachi, salmon, mango,
yellow onion, jalaperio w/ srivacha sauce

J ok
In: spicy tuna & jalapesio
Out: avocado, tempura crunch w/ srivacha

In: crabmeat, avocado & tempura crumbs
Out: spicy tuna, deep fried jalapedio chips
w/ spicy mayo & unagi samce

In: spicy tuna & cucumber

.- icy crab, ucumber & avocad:
o i o aa? Out: seaweed salad & tobiko

Out: fu‘.’H?PH)‘(I {‘)‘H.‘m‘é& J‘P.!(y mrzyo C’?' .i'i'ﬂ'ﬂgf sauce

deep fried spicy tuna with tobike & unagi sauce

asca S

In: spicy tuna & avocado
Out: unagi, spicy crab w/ unagi sauce

In: soft shell crab & cucumber
Out: spicy tuna, unagi, tempura crumbs
w/ unagi sauce, spicy mayo & red tobiko

In: shrimp tempura, cucumber & spicy tuna
Out: tuna, albacore, thin slice jrz!'z/ffeﬁo
wl spicy mayo, unagi sauce & ﬁ lo

RAKED, BROILED & FRIED LOVERS

In: shrimp tempura, spicy tuna & cucumber
Out: tuna, albacore, avocado, spicy mayo,
undgi sauce & dafter torch garnish

In: unagi, albacore, salmon & avocado
Out: crab salad, tobiko & green onion
w spicy mayo & unagi sauce

w/ tobiko

green onion

In: unagi & avocaco
Out: tempura crumbs w/ unagi sance

Substitutions are $2 or more charge / Food presentation may vary and is subject to change

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



RAKED, BROILED & FRIED LOVERS

[

In: shrimp tempura, spicy tuna, cucumber In: California roll In: avocado & cucumber
Out: tuna, salmon w/ unagi sauce, spicy Out: salmon, tobiko, green onion Out: broiled bay scallop, tobiko
mayo sauce, srivacha sauce, tobiko w/ unagi sauce w/ spicy mayo & unagi sauce

& green onion

C T.O'{ en ]'—)| UH?_ ]?OH
deep fried spicy tuna with tobiko & unagi sauce

Ciolden California Roll

deep fried California roll w/ tobiko & unagi sauce

' Golden Spicy Tuna Roll
In: tuna, salmon, avocado & unagi In: Spicy Albacore & deep fry 2

Out: unagi sauce, spicy mayo, lemon juice, Out: spicy mix fish on top
sriracha, tobiko & green onion w/ 3 sauces

COOKED FISH LOVERS

In: shrimp tempura & cucumber In: shrimp tempura, crab & cucumber In: shrimp tempura & cucumber
Out: spicy crab, ebi, avocado Out: avocado, unagi & tobiko Out: avocado wl spicy mayo sauce & unagi sauce
w/ spicy mayo & unagi samce

—_— -

Shrimp Tempura Roll
crab, cucumber, avocado,
sf)rz'mp tempurd w/ unagi samce

™ . 1 _,

Spider Roll
soft shell crab, cucumber,
avocado w/ unagi sauce

1

In: shrimp tempura, crabmeat & avocado In: spicy erab & avocado
Out: eff spicy mayo w/ unagi sauce Out: unagi, tempura crumbs
w/ unagi sauce & spicy mayo

TUNA LOVERS

1
Al

In: salmon e avocado In: spicy tuna & shrimp tempura In: shrimp tempura, unagi & cucumber
Out: tuna & tobiko Out: tuna, beet crumbs, tobiko, green onion  Out: tuna, avocado, tempura crumbs w/ unagi sauce,
w/ unagi sauce spicy mayo, hot sauce, tobiko & green onion

*Telkka Maki  tuna

In: shrimp tempura & cucumber In: spicy tuna & cucumber
Out: tuna, unagi, avocado & tobiko Out: fresh tuna, green onion, tobiko
w/ spicy garlic ponzu sauce

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



ALBACORE LOVERS

*Vami Vami

In: spicy albacore
Out: deep-fried in tempura batter, topped with

spicy fish, unagi sauce, spicy mayo & sriracha

2 : :'_“ now
In: shrimp tempura & cucumber In: albacore salad & cocumber
Out: fish mix, albacore, avocado Out: albacore, tempura flakes,
w/ spic garfiyonzu sduce, unagi sauce e tobik
Jjalapeno & sriracha

RICH £ TASTY LOVERS

In: spicy tuna & avocado

= C—4
In: shrimp tempura & cucumber
Out: tuna, hamachi, salmon, mango, yellow onion,

In: spicy tuna & cucumber
Out: unagi, softshell crab, crab meat, Out: spicy tuna, unagi,
green onion, tobiko w/ spicy mayo & unagi sance avocado w/ unagi sauce

Jjalaperio w/ sriracha sauce

In: soft shell crab & cucumber In: shrimp tempura & cucumber
Out: spicy tuna, avocado Out: 5 y??rmt fish, spicy crab,
w/ what the heck sauce seaweed salad, spicy scallop w/ sriracha,
unagi sauce, spicy mayo & tobiko

AVOCADO LOVERS

In: salmon, hamachi & tuna In: unagi & cucumber In: shrimp tempura & cucumber
Out: avocado w/ spicy mayo Out: avocado, tobiko wl unagi sauce  Out: avocado wl spicy mayo sauce & unagi sauce
& carpaccio sauce

?‘K\JL-‘L-{IL.IL-‘ ‘IQC‘“

In: shrimp IZ?;PHM, cucumber In: albacore, unagi ¢ cucumber
Out: avocado on top

Out: avecado w/ crab meat

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



SALMON LOVERS

In: spicy salmon & cucumber
Our: ssalmon, mango w/ unagi sauce
& mango sauce

In: spicy crab & mango
Out: salmon, avocado, tempura crumbs
wl spicy maye & unagi sauce

In: coconut shrimp, mango & cucumber
Out: salmon, avocade w/ sweet chili sauce

& coconut flakes

HAMACH]

-

In: yellowtail & avocado
Out: yellowtail, tobiko, green onion
w/ carpaccio sauce

In: hamachi & jalapeno
Out: avocado, tobiko w/ carpaccio sauce

RAW FISH

In: tuna, salmon, hamachi & avocado
Out: tobiko

In: soft shell crab & cucumber
Out: fish mix, hamachi & salmon
w/ spicy grzrfz'c ponzi sauce

In: salmon skin, gobo & cucumber
Out: salmon wl unagi sauce

In: salmon & avocado
Out: .fmﬂofs, sliced lemon, mayo,
0

tobiko & green onion

LOVERS

In: shrimp tempura, crabmeat, cucumber
Out: hamachi, unagi, avocado
w/ unagi sauce & wasabi sauce

* N

eg '| ama

yeﬂozﬁm:’! & scallion

LOVERS

In: crab, tuna, salmon ¢ hamachi
Out: wrapped in cucumber ring w/ ponzu sawce

In: tuna, kani, avecado & umffz’
Out: salmon, sliced lemon, tobiko,
green onion w/ unagi samce

~—_— -
Tz salmon, cucumber & avocado
Out: salmon, caper
w/ carpaccio sauce

*Sake Maki

* Phillac

salmon, avocado & cream cheese

elphia Roll

* _::" ~ _ '];}| —
C/range Dlossom

In: salmon & avocado
Out: salmon & tobiko

" ,7:1\!{1 55 I< Qa 1? o | |

In: salmon & avocado

In: hamachi, cucuniber, cilantro & avocado
Out: hamachi, garlic chips
w/ carpaccio sauce

In: crabmeat & avocado
Out: assortment of fish w/ unagi sance
& tobiko

Substitutions are $2 or more charge / Food presentation may vary and is subject to change

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



RAW FISH LOVERS

In: shrimp tempura & cucumber In: tuna, sabmon, albacore, ebi, spring mix, — In: tuna, salmon, albacore, mix tempura crumbs
Out: poki mix w/ carpaccio sauce, spicy mayo, onion, mango & beet crumble Out: tuna, salmon, albacore,
macadamia nuts, fillo & balsamic reduction  Out: wrapped w/ rice paper w/ sweet chili sauce mix tempurd crumbs

*LT.¢1|iT0p‘|\i¢'1 Roll

In: shrimp tempura, cucumber & mango
Out: tuna, salmon, micro green
w/ balsamic reduction

TEMAKI

*Spicy Tuna 6.50 *Hamachi 7.50

spicy tuna, kaiware yellowtail : y
and cucumber and green onion T T o
*Show 6.50 *C-af'rfo rmia 5.95
albacore, tobiko, avocado and crab
cucumber and

green onion w/ white sauce

Salmon Skin 5.50 Lx{r\agi 6.95
grilled salmon skin broiled unagi
and vegetables and avocado

*Spicy Scallop 7.95 *Sake 6.50
salmon, avocado,

shiso leaf

*Maeiko f"pecia| 13.95
spicy frsh tuna, unagi, shrimp tempura, avocado,
cucumber, unagi sance with tobiko

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



SUSHI BAR

CASHIMI APPETIZER

*Assorted Sashimi ;—'\{Jpeﬁzew
8 pes

* Tuna Sashimi ;Appeﬁzer
8 pes

*Hamachi Sashimi ;»-"\pchrizev 20

8 pes
*Salimon Sashimi ;Appef'izer 18
8 pes

served w/ salad & soup(Dine-in only)

5 o it’jiwi Lunch | 21
assorted 8 pes. of nigiri,
chef’s choice w/ crab hand roll
Served with rice,
salad & soup(Dine-in only)

8 pes. 10 pes.

x\lliglllr*ll j\/lllx I.-)C!L\){C Q#{u‘cgu'c\v\_ﬁl G lspecial)

assorted nigiri, chef’s choice
w/ spicy tuna or crab hand roll

*Assorted Sashimi
selection varies by season

*Tuna Sashimi
”’Zagﬂro

*Hamachi Sashimi
yellowtail

*Salimon Sashimi
sake

Substitutions are $2 or more charge / Food presentation may vary and is subject to change

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

served w/ rice, salad & soup(Dine-in only)
2L

12 pes.
25 (L)

12 pes.
5L

12 pes.
I (8)

12 pes.



duaotl | B

served w/ salad & soup(Dine-in omfy)
*Sushi & Sashimi Combo

24(1)
4 pes. of salmon sashimi, 5 pes. of nigiri,
6 pes. of California roll
*Sushi & Sashimi Combo ‘ 392 (D)
4 pes. of tuna & salmon sashimi,
Sushi & Sashimi Combe (Dinner)

6 pes. of nigiri and California roll

E j\/l(-_‘ i|<o 's

s choice | 31
4 pes. of tuna or salmon sashimi,
6 pes. of nigiri and rainbow roll
Served with salad & soup(Dine-in only)

. f‘*pec.ia' 59,

21 pes.

served with rice,

salad é’“soup(Diﬂe-in om’y)

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



Nigiri  Sashimi
’ @pes) (4 pes)

* Alcami lean tuna 7 |

* Amaebi sweet sfﬂr‘imp M.P M.P
“ebi shrimp 5 9

5, :
"Hamachi yeﬂowmif 7 15
*Hamachi Toro 10 16
yellowtail belly

“Hirame hbalibut 8 14
*Hokigai surf clam 6 152
“Hotate Hokaido scallop 8 14
565 113

“lka squid

8.5

*lkutama 10
salmon roe wl quail egg

o~

g Kampacl\i ambeyjadz 8 14

*Sake salmon

] 10

NIBIRI / SASUIMI

Nigiri Sashimi
a (2 pes) (4 pcs)
* Shimesaba 55 10
mackerel
* Shiro ;\-'1agm‘o 7 12
albacore
Wasabi real wasabi 3
“Tai sea bream 6.5 112
“Tako octopus 7 13
_Lamago egg custard 5
" Tobiko flying fish roe 6.5
*Tobitama 8
flying fish roe w/ quail egg
Nﬂ
" Spicy Scallop 8
“Toro fattytuna  M.D. M.P.
Unagi fresh watereel 6.5
*UAni sea urchin M.P. M.P.

Substitutions are $2 or more charge / Food presentation may vary and is subject to change

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



PREMIUM FUSION
STYLE NIGIRI

Special topping on sushi

*Toro - Blue Fin Fatty Tuna | 16.95

abury, yuzu kosho wl spicy garlic ponzu sance

*Sake - Scottish Salmon | 8

orange miso, cilantro & jalapeiio

* ) ' T g
Akami - Big Cye Tuna | %
9 i
sake wasabi dressing
w/ garlic ponzu sauce

*Hon Hamachi - Premium Ve

cilantro, serrano peppers, garlic chip w/ carpaccio sauce

lowtail | 0

*Salimon Bc”}_f Spccicﬂ | Q
seared salmon belly
w/ carpaccio sauce & real wasabi TR B o 8 el | 0

white chocolate ponzu w/ fried caper

"Hotate - +'|or<r<aic?!o f;ca“op | 0
cilantro w/ spicy lime dressing

# y, ' 4 T
f-'\/‘lla Tai- :-rapanese Sea Bream | 8
red wine reduction, yuzu kosho & fresh wasabi

*Live Special | M.P.
aoyagi, botan ebi, mirugai, scallop, uni, lobster, etc.

Substitutions are $2 or more charge / Food presentation may vary and is subject to change
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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SAKE =

Ozeki Nigori Sake Ozeki Sake Dry Karatamba Hakushika Chokara

375mi 13 275ml 375ml 300ml  720ml 300m! 15
An unfiltered sake 9.5 13 14 35 A dry, refreshing taste
A dry and very Sharp dry taste and sharp finish

refreshing sake . w/ the refined clarity

—— Fruit-Sake==

Glass e
Bottle 32

Junmai Sho-Une Junmai Ginjo

300ml 720ml 300ml  720ml
21 535, 17 38

A superior grade A superior grade
very smooth sake smooth sake

with a fruity aroma . with a floral aura

Kurosawa
i
Hand brew superior
grade, super smooth sake

L s

— Hot Sake —

o = Small 4

Small Large Large 7
Asahi 5 8 = =
Kirin 5 8
Sapporo 5 8

i

R =
SAPPORO]

ﬁf}\tk

Plum Wine

Glass 7 Sappore.Black 9.5



WINE

- —Eed Wine

_ Crema Pinot Noir Glass: $16 Bottle: $58
rc F blackberry, black cherry and plum marrying with cocoa, anise and a
mint {or a long, sensuous finish

Noir Glass: $10 Bottle: $39
ice and light oak, building depth and dimension.

- Glass: $10 Bottle: $39
1 of Cabernet Sauvignon provide plum

 Glass: $10 Bottle: $39
rs and superb wine structure

mple sprite /w cherry $4

Blueberry Sprite  $4
-EHmune Japanese soft drink  $4

— Macha Green lce Tea $4.50




alolal A WAIRS

$9 each, $12 for “top shelt”
Cucumber Martini
Wodka, muddled cucumber

Cucumber Saketini
Vodka, nigori sake, muddled cucumber

Vodka Paloma
Vodka, lime juice, grapefruit juice, soda water, salted rim

Shiba Dog

Nigori sake, grapefruit juice, salted rim

Whiskey or Sake Sour

Bourbon whiskey or nigori sake, lemon and lime juice, sugar

Whiskey or Sake Highball

Bourbon whiskey or nigori sake, soda water

DESSERTS

11

Te mpura Jece Cream

Jece Cream | 4
green tea [ vanilla [ mango

Mavens Creamery ‘ 4
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