
 - Please inform your server if anyone in your party has a food allergy. Consuming raw or undercooked meats, poultry, shellfish or eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions.  - Gluten Free preparation available, upcharge may apply.

GF Soy sauce available upon request. Sub soy paper (+$2) Add fish roe (+$1) 

SUSHI MENU
Spicy Salmon    
Fresh Salmon, avocado, scallions & spicy mayo. 10

Philadelphia    
Salmon, cream cheese, cucumber. 10

Unagi Maki
Fresh water eel with avocado. 10

Shrimp Tempura
Fried Shrimp, cucumber, avocado, spicy mayo
inside topped with tobiko & eel sauce. 12

Rainbow   
California maki topped with tuna, salmon,
yellowtail, shrimp and ikura. 15

Picasso   
Spicy tuna mix, cucumber topped with seared
hamachi, jalapeno, cilantro, sriracha, togorashi,
ponzu & kimchi vinagrette. 16

Tuna Crisp   
Spicy tuna mix, avocado, cream cheese, deep-fried
tempura maki topped with eel sauce and spicy
mayo. 14

D�agon
Shrimp tempura, avocado topped with eel, tobiko,
spicy mayo and eel sauce. 16

Las Vegas   
Salmon, cream cheese, avocado, crab mix tempura
fried maki served with eel sauce 14

Spider
Avocado,cream cheese, crab mix, tempura fried
soft shell crab wrapped in nori and soy paper
finished with eel sauce. 16

T�opical    
Tuna, shrimp, avocado, cucumber, cilantro, topped
with mango and pineapple salsa wrapped in soy
paper. 18

Playboy    
Shrimp tempura, avocado & spicy mayo topped
with tuna, avocado, tobiko, wasabi aioli & eel
sauce. 16

Surf & Turf   
Chef lobster salad, avocado topped with seared
soy marinated steak, spicy mayo and tobiko 18

MAKI
Veggie   
Carrot, cucumber, avocado, asparagus, enoki
mushrooms & daikon sprouts. 7

California   
Crab mix, cucumber & avocado.8
Sub Tuna or Salmon.(+$2)

Spicy Tuna   
Spicy tuna & cucumber, topped with tobiko &
scallions. 10

NIGIRI/SASHIMI
*Nigiri is two pieces served over rice, sashimi is five pieces.

Tuna  6/15

Salmon  6/12

Yellowtail  6/15

White Tuna  5/14

Ikura   6/14

Snow Crab 6/12

Shrimp 4/12

Eel 6/14

Mackerel 4/10

Octopus 4/12

White Fish  5/12

STARTERS
Miso Soup
Miso broth, tofu, scallions, wakame seaweed &
enoki mushrooms. 5

Edamame    
GMO free soybeans served traditional or angry. 6

Seaweed Salad    
Seasoned seaweed & carrot spirals. 6
~Add raw tuna, raw salmon or raw Hamachi. (+6)
F�ied Gyoza
Pork & vegetable dumplings, soy vinaigrette. 8

TwoTen Rice Bowl    
White rice, pineapple, avocado, cucumber,
seaweed salad, sweet Thai chili sauce, wasabi aioli
& sriracha.
Choice of raw tuna, salmon or hamachi. 12

Poke Salad   
Kaiso seaweed, tuna, red onions, avocado,
scallions, yuzu tobiko, poke dressing and shredded
carrots. 14

Tuna Tataki   
Thinly sliced seared sesame crusted tuna served
with Japanese soy dressing, tobiko & fresh wasabi
root 18



Picasso     
Spicy tuna mix, cucumber topped with seared
hamachi, jalapeno, cilantro, sriracha, togorashi,
ponzu & kimchi vinagrette. 16

Rainbow Naruto    
Tuna, salmon, hamachi, snow crab, tobiko,
avocado, wrapped in cucumber & finished with
ponzu sauce and mango habanero puree. 18

Caterpillar
Fresh water eel,cucumber topped with
avocado,eel sauce & tobiko 15

Spicy Scallop
Jumbo maki with Scallop, avocado, cream cheese,
tempura flakes finished with spicy mayo 18

T�ippy Maki    
Jumbo maki with spicy tuna, salmon, cream cheese
asparagus, cucumber and tempura flakes topped
with white fish, yellowtail, salmon, avocado &
finished with sriracha & eel sauce. 20

Godzilla   
Shrimp tempura, tuna, eel ,snow crab, avocado,
cucumber, topped with tobiko, scallions, finished
with eel sauce and spicy mayo. 22

Sushi & Sashimi Combo   
Chef's choice of 10 pieces of nigiri, 16 piece
sashimi platter with a Playboy roll & 4 oysters in a
Japanese mignonette. 60

SUSHI MENU
Not available for lunch Monday-Thursday

 - Please inform your server if anyone in your party has a food allergy. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions.  - Gluten Free preparation available, upcharge may apply. GF Soy

sauce available upon request. Sub soy paper (+$2) Add fish roe (+$1)  - Spicy  


