Sushi Bar Specialties

Tuna Tartar 19.90 Tuna, Avocado, Ginger,

Green Onions, Mixed with Creamy Sesame Sauce, Spicy
Mayo. Smelt Eggs and Wonton Chips.

Spicy Tuna Biscuit 13.90 sicyfura ne

Avocado on Top of Crispy Rice Cake with Sweet Sauce.

ItChy Salmon 13.90 susi Style Three Pieces of

Baked Salmon on Kani Crab, Topped with Scallions and
Sweet Sauce.

Ganja 16.90 Tempura Deep Fried Spicy Tuna

Wrapped with Shiso Leaf Topped with Soy Mustard, Sweet
Sauce and Creamy Sesame Sauce.

Stuffed Ja|apen0 11.90 Deep Fried Pickled

Jalapeno Stuffed with Mixed Crab and Cream Cheese Topped
with Sweet Sauce.

SPlCY Tuna Fries 13.90 Spicy Tuna on Top of

French Fries Garnished with Jalapenos, Scallions, Spicy
Mayo and Sweet Sauce.

YeIIow Peno 19.90 Five Piece Yellow Tail

Sashimi Carpaccio Style with Fresh Jalapeno
and Yuzu Ponzu Sauce.

HaIi Peno 20.90 Five Piece Halibut Sashimi

Carpaccio Style with Fresh Jalapeno and Yuzu Ponzu Sauce.

SaShimi Sunrise 19.90 Tuna, Salmon, Yellow

Tail, Albacore and Shrimp with Cucumber, Gobo, Daikon
Radish and Ponzu Sauce.

TOI(YO Sushi Burger 15.90 Crispy Rice Bun

Topped with Spicy Tuna, Salmon, Cucumber, Avocado,
Seaweed, Spicy Mayo & Daikon Radish.

Spicy Cali Sushi Burger 15.50crigy

Rice Bun Topped with Spicy Tuna, Kani Crab, Cucumber,
Avocado, Smelt Eggs & Spicy Mayo.

K)’OtO Pizza 14.90 Spicy Salmon, Kani Crab and

Avocado garnished with Smelt Egg, Scallions, Jalapeno
slices Spicy Mayo and Sweet Sauce on Seaweed Tempura

(Sesame Seeds are an ingredient in most of our menu items,
please let us know if you are allergic)

House Premium Rolls

BSC RO" 18.90 California Roll Topped with Baked Bay Scallops, Masago and Sweet Sauce.

Ca’[e I‘pi"al‘ RO" 19.90 Fresh Water Eel & Cucumber Inside, Avocado & Sweet Sauce on Top.
Cru nCh)’ Roll 14.90 Shrimp Tempura, Avocado & Cucumber Inside, Tempura Crumbs, Sweet Sauce onTop.
Cl‘isp)’ RO" 14.90 Deep Fried Spicy Tuna and Avocado with Spicy Mayo and Sweet Sauce on Top.
DeVil,S Dl‘eam RO " 18.90 Spicy Tuna & Asparagus Inside. Seared Tuna, Scallions, Spicy Ponzu on Top.
Hap PY Roll 15.90 Deep Fried Pickled Jalapeno, Cream Cheese, Shrimp, Kani Crab & Avocado w/Sweet Sauce.
Rai n bOW RO” 18.90 California Roll Topped with a Layer of Fresh Fish, Shrimp and Avocado.
Wh |te D rago n RO " 18.90 Spicy Albacore Inside, Yellow Tail, Avocado, Scallions, Smelt Eggs and Spicy

Ponzu Sauce on Top.

Red D ragon Roll 18.90 Shrimp Tempura, Asparagus & Cucumber Inside, Tuna, Scallions & Special Sauce
on Top.

Splder Roll 17.90 Deep-Fried Soft-Shell Crab, Avocado, Gobo, Kaiware, Cucumber & Ponzu.

SP|CY LObStEI‘ RO” 18.90 Lobster Spicy Mayo Mix, Masago, Green Onions, Avocado, Cucumber and
Asparagus, Soy Paper Wrap.

kaer Be" K|SS RO" 18.90 California Roll w/Albacore, Scallions, Avocado & Ginger Ponzu on Top.

M 9
K| ng S RO” 19.90 Cucumber and Soy Paper Wrapped Salmon, Albacore, Avocado, Gobo, Kaiware and Smelt
Eggs with Mustard Dressing.

911 Roll 18.90 Spicy Tuna & Cucumber Inside. Avocado, Chilli Sesame Ol Spicy Mayo and Sriracha on Top.

Su I‘f & Tu rf RO” 20.90 Two Tempura Shrimp, Asparagus & Avocado Inside, Topped with Filet Mignon
Crispy Onions, Scallions, Ponzu and Sweet Sauce.

Sal mon DEI|ght RO" 18.90 Spicy Tuna & Cucumber Inside. Salmon, Avocado & Yuzu Ponzu on Top.

Obama Roll 18.9 Tempura Shrimp, Kani Crab and Cream Cheese, Soy Paper Wrap Topped with Baked
Salmon, Crispy Onions, Scallions & Special Sweet Sauce.

DJ Ashba Roll 18.90 Spicy Yellow Tail, Cream Cheese Cucumber Inside, Soy Paper Wrap Topped w/
Albacore, Avocado, Scallions, Mustard Dressing, Sweet & Spicy Sauce.

Topan ga Roll 18.90 Spicy Tuna, Gobo, Asparagus & Avocado Inside. Yellow, Tail, Jalapeno, Lemon slices
and Yuzu Ponzu

Godzilla Tem Ptation Roll 19.90 saimen Tempura, Shrimp Tempura, Kani Crab Topped with Fresh

Water Eel, Avocado, Smelt Eggs, Scallions, Tempura Crunch, Spicy Mayo and Sweet Sauce.

Firecracker Roll 18.90 Spicy Scallops Mix, Scallions, Asparagus and Gobo. Seared Albacore, Avocado,
Mustard Dressing, Sesame Chili Oil, Yuzu, Masago and Garlic Crisp on Top.

M |d0 rl ROl | 18.90 Avocado, Cucumber. Gobo, Kaiware, Asparagus Soy Paper Wrapped. Avocado, Ooba Leaf,
Mango, Sesame Chili Oil and Spicy Ponzu on Top.




Vodka Tequila Hot Sake
Tito’s 11 (asamigos Reposado 12 —
Ketel One 12 Casamigos Anejo 13 Small9 Large13 Sake Bomb 7
Giroc 12 (asamigos Blanco 11
(asamigos Mezcal 13 I o
Gr:gsgﬁﬂs:y Don Julio Anejo 13 Som-Ethmg S F|Shy Sakes
. Don Julio Reposado 12 Kikusui 2T gunmai Ginjo 300mL.
Whiskey cE:‘gg"Ezgzgzr }1 Kikusui Draft 15 (runaguchi Nama Genshu 200m1)
Jameson 12 Cuervo 1800 11 Sho Chiku Bai Nigori 18 (Un-filtered 300m)
Crown Royal 13 : Mio Sparkling Sake 18 30omi)
Jack Daniels 12 HousePw
Gentleman Jack 13  Tequila lichiko Barley Soju 18 0om,)
c;gil"y'z}:‘nﬂ‘s’ﬁgz Gi BI"" f'hr"n Takara Plum Wine Glass 8
Suntory 12 Reposado 1 Suntory Japanese Whisky 12
Anejo 15
COgnaC Extra—Anejo 17 House Wlnes
Courvoisier 14 Liqueurs
Remi Martin 16 Liqueurs
e Yokon adk 1 Glass $8.50  Bottle $36.00
Southern Comfort 11 .
Gin Ja%.ermBeI{ﬁq" House Merlot
Tanqueray 12 reba House Cabernet Sauvignon
Bombay 12 House Pinot Noir
Bombay Sapphire 13 M Chianti
Beefeater 12 Jim Beam 12
Hendrick’s 12 Makers Mark 12 . .
Gray Whale 12 Wild Turkey 12 Wh|te Wme
Rum Bullt 12 House Chardonnay
Captain Morgan 10 Scotch House Sauvignon Blanc
Bacardi Silver 11 Glenfiddich 13 House Pinot GI‘IgIO
Myers's 10 Chivas Regal 12 House White Zinfandel
|| i
ohnny Yyalker black . .
faapa Glenvet 14 Sparkling Wine
Brandy House Brut Split 12
!’ayl Masson 10 House Champagne 36
Chrstan Brother's 10 | | ) Mio Sparkling Sake 18 soomi)
| — — |
MONDAY Long Island
TUESDAY Pina Colada 5
WEDNESDAY Mai Tai C\LS
THURSDAY  Margarita v
FRIDAY Martini 9
SATURDAY  Paloma
SUNDAY  Bloody Mary

Japanese Beer
Sapporo Small 7
Sapporo Large 13
Asahi Small 7
Asahi Large 13
Kirin Ichiban Small 7
Kirin Ichiban Large 13
Kirin Light Small 7
Kirin Light Large 13
Asahi 0 nonalcoholic Small 7

Japanese Draft Beer

Sapporo Draft Mug 7 (1ss.)
Sapporo Draft Mega Mug 15 4
Sapporo Draft Pitcher 28 (sor)
Sapporo Draft Tower 38 (1)
Sapporo Michelada 12 160

Imported Beer

Corona 7
Modelo 7
Heineken 7
Stella 7
Heineken 0 non-alcoholic 7
Imported Beer Michelada 12

Domestic Beer

Budweiser 6
Bud Light 6
Coors Light 6
Samuel Adams 6
Domestic Beer Michelada 11

Specialty Beer
805 1.50
Fortuna Sake Ale 9

_




Appetizers

(1 Pcs. Each) Tuna Roll and Cucumber Roll (3 Pcs. Each)

FriEd Gyoza 9.95 pork Gyoza 6 pcs.
Edamame 8.95 Lightly Salted Steamed Soybeans.
GaI’|IC Edamame 995 Garlc Sauteed Soybeans.

SUSh| Sampler 16.95 Tuna, Salmon, Yellow Tail, Shrimp and Albacore Sushi

Tempu ra S|de 12.95 Lightly Battered, Deep Fried Vegetables & Shrimp.

Sh|'Sh|'t0 Peppers 8.95 Sautéed Japanese Green Peppers.
Gal’|ic Shi'Shi'tO 9.95 Garlic Sauteed Japanese Green Peppers.

Salads

Spicy Citrus Dressing.

Dressing.
Shrimp and Octopus with Sweet Sunomono Dressing.
Ponzu Dressing.

Gobo with Sweet Vinegar Sunomono Dressing.

POke Tuna Salad 18.95 Tuna, Avocado, Daikon Radish,

Cucumber, Kaiware and Iceberg Lettuce, Sunomono Dressing with House

Salmon Skin Salad 12.95 Crispy Salmon Skin on Top lceberg

Lettuce. Garnished with Bonito Flakes, Gobo and Kaiware with Ginger Ponzu

Sunomono Salad 11.95 Cucumber, Daikon, Gobo, Kaiware,
SeaWEEd Salad 11.95 Seaweed, Cucumber, Gobo with House
Cucumber Salad 6.95 Cucumber, Daikon Radish, Kaiware &

House Side Salad 6.75 Iceberg Lettuce, Garnished with Carrot,
Red Cabbage and Tomato with Special House Ginger Dressing.

Hibachi Dinner Bento Box

Served with Miso Soup, Green Salad, Hibachi Vegetables and Steamed Rice.

Hibachi Chicken Bento23.50
Hibachi Salmon Bento24.50
Hibachi New York Steak Bento 25.50
Hibachi Shrimp Bento 24.50
Hibachi Veggies & Tofu Bento 19.50

Hibachi Bento Combo Choice 29.50

Two Items of your Choice:
Chicken-Salmon-Shrimp-New York Steak

(ADD TERIYAKI SAUCE $ 0.75)

—

!

Soft Drinks 3.75

Coke, Diet Coke, Sprite, Orange Fanta,
Dr. Pepper, Lemonade Iced Tea,
and Tropical lced Tea (2 efills maximum)

Shirley Temple 3.95 Roy Rogers 3.95 (2 refills maximum)
Bottled Drinks

Ramune 4.25 (flavors: Original, Strawberry & Melon)
Iced Green Tea 3.95
Bottled Water 2.75
Sparkling Water 3.75

|uices 3.95 Cranberry, Orange, Pineapple, Apple

(No refills)

Hot Green Tea 3.25
(No refills)

| —

Assortments

Tempura Assortment Dinner 24.95

Shrimp Tempura [3pcs] Veg'gtable Tempura [6pcs] Served with Steamed

ice & Miso Soup.

Sushi Assortment Dinner 27.95

Tuna, Yellow Tail, Albacore, Shrimp, Salmon, Tamago (1 pc. Each) California Roll

and Cucumber Sunomono. Served with Miso Soup.

Sashimi Assortment Dinner 34.95

Tuna, Yellow Tail, Albacore and Salmon [3pcs. Each]) Cucumber Sunomono.

Served with Miso Soup.
Side Extras Dessert
Miso Soup 4.50 -_—
Steamed Rice 3.50
House Salad 6.75 .Ice cr?am 595
Fried Rice 6.75 Green Tea, Vanilla, Rainbow Sherbet, Chocolate
Sriracha 1.00
Sambal Spicy Sauce 1.00 Tempura Ice Cream 9.95
o a5 Green Tea, Vanilla, Chocolate
eppan Sauces 0.75 each. ‘
AT Mochi Ice Cream 4.95
Sushi Ginger 4 oz. 1.25 Green Tea, Strawberry, Mango, Vanilla, Chocolate
Teriyaki Sauce 0.75
Garlic Butter 2.25
Extra Wasabe 0.95




. : T e T — |
SUSh| Pl‘emlum SUSh| SaSh|m| five pieces per order
Two pieces per order. Two pieces per order. TUNA SASHIMI 18.00
TUNA 6.75 SPANISH MACKEREL 9.95 SALMON SASHIMI 18.00
YELLOW TAIL 7.00 SALMON BELLY 9.95 YELLOW TAIL SASHIMI 18.95
SALMON 6.75 YELLOW TAIL BELLY 9.95 SEARED TUNA SASHIMI 18.95
' ALBACORE BELLY 9.95 SQUID SASHIMI 18.00
SHRIMP 6.75 SALMON ROE 11.50 JAPANESE MACKEREL SASHIMI 18.00
SQUID 6.75 0CTOPUS 8.95 0CTOPUS SASHIMI 19.95
SCALLOPS MIX witaro 6.75 FRESH WATER EEL 9.95 YELLOW TAIL BELLY SASHIMI 19.95
SMELT EGG 6.75 SEA URCHIN 14.50 ALBACORE BELLY SASHIMI 19.95
JAPANESE MACKEREL 6.75 SWEET SHRIMP 17.50 SALMON BELLY SASHIMI 19.95
SEARED TUNA SUSHI 7.00 HALIBUT 11.95 BLUEFIN TUNA SASHIMI24.00
KANI CRAB MIX witaro 6.75 SEA DIVER SCALLOPS 9.95 TORO SASHIMI 33.00
TOR0 17.00 HALIBUT SASHIMI 24.00
FGG CAKE qansan 6,50 SPANISH MACKEREL SASHIMI 19.50
B ]
[ House Rolls 815 w Rolls Spicy Rolls
Somethmg’s FIShy Roll Tempura Shrimp, Kani Crab, All rolls are cut, unless requested hand roll. SPICY TUNA ROLL 8.25
Kocadoand Gumber, AVOCADO ROLL 6.50 SPICY ALBACORE ROLL 8.25
Fl:ShEI;man s Roll Eel, Kani Crab, Avocado and Cucumber CUCUMBER ROLL 5.50 SPICY YELLOW TAIL ROLL 8.75
?‘ lw“‘ Roll s o AVOCADO CUCUMBER ROLL 6.75 SPICY SHRIMP ROLL 8.25
O(YO 0 .Salmon,Shrlmp,AvocadoandCucumber. VEGGIE ROLL 6.75 SPICY CALIFORNIA ROLL 9.25
cPuch!)gddth RO" Salmon, Cream Cheese, Avocado and VEGGIE TEMPURA ROLL 7.25 SPISCI’Yl(;E‘:I.:\é_S?ﬂNRAOkaLZ; .
;I-S;S.T RO” Tempura Shrimp, Spicy Tuna, Cucumber and CA.I-LA::(?E&IA‘?{I&)LLiSsOZS SPICY SCALLOPS ROLL 825
- ' SPICY ASPARAGUS ROLL 7.75
AIOha RO" Shrimp, Kani Crab, Avocado and Cucumber. TUNA ROLL 7.75 (Sesame Seeds are an ingredient n most of
SeafOOd RO" Salmon, Kani Crab, Shrimp, Avocado and ALBACORE ROI-I- 1.15 our menu items, plel;ilse |?t us know if you are
Cucumbe. YELLOW TAIL ROLL 8.25 ! e ‘\
BOCbkg R(:” Tempura Shrimp, Smelt Eggs, Gobo, Spicy Mayo, SHRIMP ROLL 7.75
Manhattan RO" empura Yellow Tail, Avocado, Cucumber SALMON ROLL 7.75
it ke et SEARED TUNA ROLL 825
AIaSkan RO" Baked Salmon, Avocado and Cucumber. SALMON SKIN ROLL 6.75
P.C.H. RO" Tempura Mahi Mahi, Avocado, Cucumber and Sweet SCALLOPS ROLL 7.75
Sauce. TEMPURA SHRIMP ROLL 7.75
l All Rolls are 5 pcs. prepared cut unless request Hand Roll.



Lunch Menu

Served from 12 p.m. until 3 p.m. Friday, Saturday & Sunday.

Hibachi Bowls

The Works:

Steamed Rice topped with Iceberg lettuce, Carrots,
Onions, Broccoli, Zucchini, Ginger Sauce. Served with
Miso Soup.

Hibachi Chicken Bowl 11.95
Hibachi New York Steak Bowl 16.95
Hibachi Shrimp Bowl 14.95
Hibachi Salmon Bowl 13.95

Chirashi Bowl 26.50

The Works:
Sushi Rice topped with Daikon, Kaiware, Cucumber,
Tamago, Smelt Eggs, Ginger and Wasabe.

Four Items of your choice:
Spicy Tuna - Spicy Scallops - Tuna- Kani Crab
Salmon -Yellow Tail - Squid - Avocado - Albacore

Lunch Assortments

Sushi Lunch 25,50

Tuna, Salmon, Shrimp, Yellow Tail, Albacore,
Kani Crab & Tamago, (1 piece each)
Cucumber Salad and Miso Soup.

Sashimi Lunch 28.50

Tuna, Yellow Tail, Albacore, Salmon (2 pieces
each) Cucumber Salad and Miso Soup.

Jempura Lunch 13.50

Tempura Shrimp (2 pcs.) Tempura Vegetables
(6 pcs.) served with Miso Soup.

3 Hand Rolls Combo 16.50

Three Hand Rolls of your choice:
Spicy Tuna - California - Tempura Shrimp
Vegetables - Spicy Asparagus - Spicy Scallops
Spicy Yellow Tail - Salmon -Tamago - Cucumber

No substitutions, No double items of one choice, Prices and availability subject to change without notice,
Extra charge will apply to add-ons. Not Available on Special Days.




SUSHI HAPPY HOUR sevesatytomren 65

’\
S U S h I 5 . 7 5 Two pieces per order.

TUNA SUSHI
ALBACORE SUSHI
SHRIMP SUSHI
SQUID SUSHI
SCALLOPS MIX W/MAYO SUSHI
SMELT EGG SUSHI
KANI CRAB MIX W/MAYO SUSHI
EGG CAKE (TAMAGO) SUSHI

—

S u S h i 600 Two pieces per order.

YELLOW TAIL SUSHI
SALMON SUSHI
ALBACORE SUSHI

SEARED TUNA SUSHI

JAPANESE MACKEREL SUSHI J

!\ROIIS 625 each

TAMAGO ROLL
CALIFORNIA ROLL
TUNA ROLL
ALBACORE ROLL
YELLOW TAIL ROLL
SHRIMP ROLL
SALMON ROLL
SEARED TUNA ROLL
SALMON SKIN ROLL
TEMPURA SHRIMP ROLL

Vegetarian Rolls

AVOCADO ROLL 5.75
CUCUMBER ROLL 4.75
AVOCADO CUCUMBER ROLL 5.75
VEGGIE ROLL 5.75
VEGGIE TEMPURA ROLL 6.75

/’

—

ROIIS 6.25each

TAMAGO ROLL
CALIFORNIA ROLL
TUNA ROLL
ALBACORE ROLL
YELLOW TAIL ROLL
SHRIMP ROLL
SALMON ROLL
SEARED TUNA ROLL
SALMON SKIN ROLL
TEMPURA SHRIMP ROLL

House Rolls 7.25 «.
Something’s Fishy Roll

Tempura Shrimp, Kani Crab, Avocado and Cucumber.

Fisherman’s Roll

Eel, Kani Crab, Avocado and Cucumber with Sweet Sauce.

Tokyo Roll

Salmon, Shrimp, Avocado and Cucumber.

Philadelphia Roll

Salmon, Cream Cheese, Avocado and Cucumber.

T.5.5.T. Roll

Tempura Shrimp, Spicy Tuna, Cucumber and Avocado.

Aloha Roll

Shrimp, Kani Crab, Avocado and Cucumber.

Seafood Roll

Salmon, Kani Crab, Shrimp, Avocado and Cucumber.

Rock & Roll

Tempura Shrimp, Smelt Eggs, Gobo, Spicy Mayo, Cucumber &
Avocado.

Manhattan Roll

Tempura Yellow Tail, Avocado, Cucumber and Sweet Sauce.

Alaskan Roll

Baked Salmon, Avocado and Cucumber.

P.C.H. Roll

Tempura Tilapia, Avocado, Cucumber and Sweet Sauce.

All Rolls are 5 pcs. prepared cut unless request Hand Roll.

ADD SPICY TO ANY ROLL for 0.50

SPICY ASPARAGUS ROLL 6.50
Py _

COSMO, POMEGRANATE, APPLE LEMON DROP, MANGO,
ASIAN PEAR, DIRTY, EURO ASIAN AND NEON TIGER.

HOUSE TEQUILA SHOT 6.00
SAPPORO-CHELADA 16 02 8.00

| m—

SAKE SPECIAL

SMALL HOT SAKE 6.50
LARGE HOT SAKE 9.50
SAKE BOMB 3.00

SAPPORO DRAFT

MUG 16 OZ. 5.25
MEGA MUG 34 0. 10.90
PITCHER 60 0Z. 19.25
TOWER 84 0Z.26.90

COCKTAILS SPECIAL

—

MARGARITAS 9.00

CLASSIC— STRAWBERRY — MANGO

PALOMAS 9.00

LIME — STRAWBERRY — MANGO

MARTINIS 9.00

_

| mm—

|
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VEGGIE EGG ROLI.S THREE PIECES
FRIED PORK GYOZA s peces

CHICKEN KARAAGE
ROCK SHRIMP

SIDE ORDERS

GARLIC EDAMAME 5.50
EDAMAME 4.50
GARLIC SHI-SHI-TO 5.75
SHI-SHI-TO 4.75
FRIED RICE 4.25

akaya 750 each

— |

_

Extra Charge Will Apply to Substitutions or Add Ons, all rolls are cut unless requested hand roll. Prices and Availability Subject to Change Without Notice. Not Available for Take Out or Teppan Grill Section.



	SAKE SPECIAL
	COCKTAILS SPECIAL

