
CRISPY CHICKEN TOSSED IN OUR SWEE T CHILI
SAUCE

� � � � � � � � � � � � �
STEAMED JAPANESE SOYBEANS SER VED L I G H T LY  
S A LT E D  O R  S AU T E E D  I N  S W E E T  C H I L I  S AU C E

� � � � � � � � � �
STEAMED SHRIMP DUMPLINGS

� � � � � � � � � � � � � � � � �
VEGE TABLES   6

ADD 4 PCS OF VEGE TABLE  +3
CHICKEN   7 SHRIMP   7

� � � � � � � � � � � � � � � 
 � � � � � � � 
 �
FRIED & TOSSED IN OUR OWN FIRECRACKER
SAUCE  &  TOPPED WITH SCALLIONS,  JALAPENOS,  
&  LEMON ZEST

� � 
 � � � � � � 	 
 
 � � � � � � � � � � �
TOPPED WITH OUR SPICY AIOLI  SAUCE,  MASAGO,  
TEMPURA FLAKES & SCALLIONS.  CHOICE OF:

MUSSELS  9

�

SCALLOPS  11

SHRIMP   10 SCALLOPS  11

SHRIMP  10

� � 
 � � � � � � 	 
 
 � � � � � � � � � � � 
 � � � � � � � � � � �

� � � � � � � � � � �

� � � 
 � 
 � 
 � �

SHRIMP,  SCALLOPS & MUSSELS TOPPED WITH OUR 
SPICY AIOLI  SAUCE,  MASAGO,  TEMPURA FLAKES 
& SCALLIONS

ADD SQUID SALAD +4

SUB:  FLOUNDER (HIRAME ) ,  SEAB
        OR SEA BREAM (MADAI )   +

� � � � � � � � � � � � � � � �

SKE WERS GLAZED WITH TERIYAKI  SAUCE & SER VED 
ON A BED OF SAUTÉED VEGE TABLES.  CHOICE OF:

CHICKEN  7 SHRIMP  8
STEAK*   9 SCALLOPS  9

� � 
 � � � � � �
5 PCS OF FRIED P O R K  O R  V E G E TA B L E  DUMPLINGS

� � � � � � � � � � 
 	 � � � � �
LIGHTLY BREADED TOFU FRIED & TOPPED WITH
NORI ,  SCALLIONS,  &  TEMPURA SAUCE

� 
 	 � � � � � � � � � � � �
LIGHTLY BREADED & FRIED JUMBO SOFT
SHELL CRAB SER VED WITH OUR TEMPURA SAUCE

1 PC  9 2 PCS   16


 � � � � � � � � 
 
 � � � � � �
6 PCS F ILLED WITH CRAB,  SHRIMP,  &  CREAM
CHEESE

� � � � � � � � � � 	 	 � � � � � � � � 
 
 � � � � � � �
TOPPED WITH PANKO & SPICY MAYO & BAKED


 � � � � � � � � � � � � � � � � � � � � � � � � �
SHRIMP,  K ANIK AMA & CREAM CHEESE WRAPPED  
IN  A STRING OF POTATOES & FRIED TO A 
GOLDEN CRISP

� � � � � � � � � � � � � � � �

� � � � � � � � � � � � � � � � �
CUCUMBER SLICES TOPPED WITH K AN
DRESSED WITH SWEE T VINAIGRE T TE

� � � � � � � � � 
 � *    
THIN SLICES OF SEARED TUNA SER VE
R E G U L A R  O R  S P I C Y  P O N Z U  S AU C E

� � � � 
 � � � � � 
 � *   
THIN SLICES OF SEARED ANGUS STEA
WITH R E G U L A R  O R  S P I C Y  P O N Z U  S AU C

� � � � 
 � � � � � � 
 � � � 
 � � � � �
THIN SLICES OF SALMON & AVOCADO
WITH OLIVE OIL ,  PONZU SAUCE,  &  FR

� � � � � � � � � � � � � � � *   
5  PCS OF ASSOR TED NIGIRI  SUSHI  
CHEF’S  CHOICE ONLY

� � � � � � � � � � � � � � � � � *   
7  PCS OF ASSOR TED SASHIMI
CHEF’S  CHOICE ONLY


 � � � � � 
 � � � � � � � � � � � � � 
 � � � � � � � � � � �
2 PCS OF SPRING ROLLS,  3  PCS OF SHRIMP
TEMPURA,  3  PCS OF K ANI  RANGOONS,  &  3  PCS
OF FRIED PORK GYOZA

� � � � � � � � � �

すし 前菜

前菜
� � � � � � � � 
 � � � � � � �
ASSOR TED VEGE TABLES WRAPPED IN A THIN,  
CRISPY SHELL AND FRIED

� � � � � � � � � � � � � � � � � � � 
 � � 	 � � � � � 
 � � 
 � � � � � � � � �   � � � � 
 � � � 
 � 
 � � � � � � � �
� � � � � � � � � � 
 � � � � � � � � � � � � � � � � � � � 
 � � � � � 
 � � � � � � � � � � � � � � 
 � � 
 � � � � � � � � � � 	 
 � � � � � � � � � �

� � � � � � � � � � � � � � � � 
 � � � � � � � � � � � � � � � �

� � � � � � � 
 � � � � � � � � �   7
GRILLED AND  S E A S O N E D  W I T H  S E A  S A LT  O R  
S AU T E E D  I N  S W E E T  C H I L I  S AU C E

= � � � � � � � � �

� � 
 � � 
 � �

MIX ’N MATCH   2  FOR 10
3 FOR 15

� � � ­

� � � ­

� � � ­

� � � ­

7

13

14

14

11

8

14
� � � � � � � � � � � 
 � � � 
 � � � � � � � � � �
CUCUMBER & AVOCADO SLICES TOPPED WITH
COOKED SHRIMP THEN DRESSED WITH SWEE T
VINAIGRE T TE

SURF CLAM,  OC TOPUS,  SHRIMP AND CRAB 
SER VED ON CUCUMBER SLICES IN PONZU SAUCE

� � � � � � � � � � � � � � � � � � 
 � � 
 � � � � � *    
STUFFED WITH SPICY TUNA & CREAM CHEESE 
THEN FRIED & SER VED WITH SWEE T 
CHILI  SAUCE

� � � � � � � � � � � � *    
FRESH TUNA CHOPPED & MARINATED IN OUR
SPECIAL BLEND OF SPICY SAUCES WITH
AVOCADO & MASAGO

� � � � � � � � � � � � � � � *   
FRESH YELLOW TAIL  CE VICHE SER VED WITH
MASAGO,  K AIWARE,  &  JALAPENOS ON TOP

� � � � � � � � 
 � � � � �
BAKED YELLOW TAIL  COLLAR SER VED WITH 
R E G U L A R  O R  S P I C Y  P O N Z U  S AU C E

ADD QUAIL  EGG +1
ASS (SUZUKI )

2

IK AMA

D WITH

K SER VED
E

� � � � 
 *   
 DRIZZLED

ESH LEMON

13

10

12

12

12



� � � � � � � � � � � � � � � � � � � � � � � �+� � � |  � � � � � � � � � � +� |  � 
 � � � � � � � � � � � � � � �+


� � � � � � � � � � �
GRILLED WITH OUR SIGNATURE TERIYAKI  SAUCE

� � � � � � � � � � � � �
MIX OF BROCCOLI ,  CARROTS,  ONIONS,  ASPARAGUS,  
ZUCCHINI ,  MUSHROOMS,  BABY CORN,  
& A SEASONAL VEGE TABLE (ADD TOFU +1)

5  oz    14� � � � � � � � � � � � *

5 OZ OF ANGUS STRIP STEAK GRILELD WITH FRESH
PINEAPPLES & OUR SWEE T SESAME SAUCE

� � � � � 
 � � � � *    13

GRILLED WITH OUR OWN TERIYAKI  SAUCE

 � � � � � * � � � � �

GRILLED WITH YOUR CHOICE OF GINGER SOY
SAUCE OR LEMON BUT TER

� � � � � � � � � � �

WILD CAUGHT SEA SCALLOPS

 � � � � � � � � � � 


ASIAN BEEF STIR FRIED WITH CARROTS,  ONIONS,
MUSHROOM, CABBAGE,  & OUR OWN SIGNATURE
TERIYAKI  SAUCE


 � � � 	 � � � � � � � �

� � 
 � � � � � � 
 � � � � � � � � 
 � � �

� �
 � � � � �

� � � � 
 � 
 � � � � � 
 � � � � * � 5  oz    12


 � � � 	 � � � � � � � � � � � *    12
8 PCS SPICY CALIFORNIA ROLL,  4  PCS SPICY TUNA
ROLL,  &  4  PCS SPICY SALMON ROLL


 � 
 � � � � � 
 � 
 � � � � � � � � � � *    12
3 PCS OF SASHIMI ,  4  PCS OF SUSHI ,
& A TUNA ROLL


 � 
 � � � � � � � � � � *    13
6 PCS OF SASHIMI  & A TUNA ROLL


 � � � � � � � � � � � � � � � � � * � � � � 

SEARED TUNA AND AVOCADO SER VED ON A BED 
OF MIXED GREENS WITH A SALMON & 
AVOCADO ROLL

SER VED WITH MISO SOUP & HOUSE SALAD.
OK AMASE:  CHEF’S  CHOICE ONLY.


 � � � 	 � � � � � � � � � � � � � �
ASIAN BEEF STIR  FRIED WITH CARROTS,  ONIONS,
MUSHROOM, CABBAGE,  &  OUR OWN TERIYAKI
SAUCE

� � � � � � � � � � � � � � � 
 � � � � � � � � 

CHOICE OF  LU M P  C R A B  M E AT  O R  F R I E D  S O F T  S H E L L  
C R A B  SER VED ON A BED OF MIXED GREENS WITH 
CARROTS,  RED CABBAGE,  K ALE,  CUCUMBERS,  
THIN SLICES OF AVOCADO & ORANGES

D R E S S I N G S :  G I N G E R ,  M A N G O,  S W E E T  S E S A M E ,
C R E A M Y  WA S A B I ,  A S I A N  V I N A I G R E T T E ,  O R  R A N C H

SERVED WITH CHICKEN SOUP & HOUSE SALAD. 
SAUCE OPTIONS FOR RICE: SPICY |  TERIYAKI |  KANI SAUCE

SER VED WITH CHOICE OF MISO OR CHICKEN SOUP.

SERVED WITH CHICKEN SOUP, SALAD, 4 PCS OF 
CALIFORNIA ROLL, SHRIMP AND VEGETABLE TEMPURA, 
GRILLED VEGETABLES AND STEAMED RICE

SER VED WITH CHICKEN SOUP,  SALAD,  GRILLED 
VEGE TABLES,  &  STEAMED RICE

� � � � � � � � � � � � � � � � � � � � � � � �+� �� |� � � � � � � � � � �+� | � � 
 � � � � � � � � � � � � � � � �+


SUBSTITUTE FOR BROWN RICE +1 |  BLACK RICE +2

ADD:   JALAPENOS +1 |  ASPARAGUS +1

SUB FOR SHRIMP OR SALMON +2

� � � � � � � � � � � � � � � 
 � � � � *   13
SEARED TUNA SER VED ON A BED OF MIXED GREENS 
WITH CARROTS,  RED CABBAGE,  K ALE,  CUCUMBERS,  
THIN SLICES OF AVOCADO & ORANGES


 � 
 � � � � � � � � � � � � 
 � � � � � � � �
CHOICE OF G R I L L E D  O R  C R I S P Y  S E A S O N E D  C H I C K E N  
T E N D E R S  SER VED ON A BED OF MIXED GREENS WITH 
CARROTS,  RED CABBAGE,  K ALE,  CUCUMBERS,  
THIN SLICES OF AVOCADO & ORANGES

� � � � � � � � � � � � � � � *   14

FILE T MIGNON TERIYAKI*   11
ANGUS STEAK TERIYAKI*    10  
SHRIMP TERIYAKI   10
CHICKEN TERIYAKI   8
VEGE TABLE FRIED RICE   7

STEAK ,  CHICKEN AND SHRIMP TERIYAKI

ADD TOFU +1

� � � 
 � � � � � � �

� � � � � � � � � � � � � � � � � 


� � � � � � � � � � � � � 


� � � � � � � � � � � � � � 

 � 
 � � � � � � � � 


� � � � � � � � � � 



 � � � � � � � � � � � 

BREADED IN PANKO & FRIED.

PORK   10 TILAPIA  10
CHICKEN  9 ANGUS STEAK  12 SHRIMP  11

� � � � � � � � � � � � � � � �
BEEF BONE-IN SHOR T RIBS MARINATED IN A
SWEE T SOY GLAZE


 � � � � � � � � � � � � � � � � � � � � � � �
CHOICE OF UDON OR YAKISOBA NOODLES
SAUTEED IN OUR HOMEMADE TERIYAKI  SAUCE
WITH ASSOR TED VEGE TABLES

CHICKEN  9 SHRIMP  11 ANGUS STEAK*  12

� � � � � � � � � � � � � � � � *    12
CALIFORNIA ROLL & 5  PCS OF SUSHI

� � � � � � � � � � *    12
TUNA ROLL & 5  PCS OF SUSHI

� � � � � � � � � � � � * � � � � � �
� � � � � � � � � � � � � � � � � * � � � � � � �
� � � � 
 � 
 � � � � � 
 � � � � * � � � � � �

� � � � � 
 � � � � * � � � � � �

 � � � � � � � � � � � �

 � � � � � � � � � � �

 � � � � � * � � � �
� � � � � � � � � � � � �

� � � � � � � 
 � 
 � � � � � � � � * � � � � �
SHRIMP TEMPURA UDON & 5  PCS OF SUSHI

� � � � 	 � � � � � � � � �
SAUTEED IN OUR SIGNATURE TERIYAKI  SAUCE

SHRIMP  11 SALMON*  11
CHICKEN  9 ANGUS STEAK*  12

� � � � � � � � � � *    12
8 PCS CALIFORNIA ROLL,  4  PCS BAGEL ROLL,
& 4  PCS SPICY TUNA ROLL

5 OZ OF FILE T MIGNON GRILLED WITH FRESH
PINEAPPLES & OUR SWEE T SESAME SAUCE

� � � � � � � � � � � � � � � � � *    15

SER VED WITH CHICKEN SOUP,  SALAD,  GRILLED 
VEGE TABLES & STEAMED RICE.
� � � � � � � � � � � � � � � � � � � � � � � �+� � � |� � � � � � � � � �+� |� 
 � � � � � � � � � � � � � � �+
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