Sushi Bar Specialties

Tuna Tal’tal’ 19.90 Tuna, Avocado, Ginger,

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

Spicy Tuna Biscuit 13.90 sicyTunas

Avocado on Top of Crispy Rice Cake with Sweet Sauce.

ItChy Salmon 13.90 Sushi 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.

Sthfed Ja|apen0 11.90 Deep Fried

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

SP|CY Tuna Fries 13.90 Spicy Tuna on

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

Yellow Peno 19.90 veliow Tailsashimi

(Carpaccio Style with Fresh Jalapeno
and Yuzu Ponzu Sauce.

Hali Peno 20.90 aibut sashimi Carpaccio

Style with Fresh Jalapeno and Yuzu Ponzu Sauce.

SaShimi Sunl’ise 19.90 Tuna, Salmon,

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

TOk)’O Sushi Burger 15.90 Crispy Rice

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

K)’Oto PiZZa 15.90 Crispy Rice Bun Topped

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

Spicy Cali Sushi Burger 15

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

Baked Green Mussels 11.95 aked

New Zealand Green Mussels Toped with Ponzu, Masago,
Scallions and Sesame Seeds.

House Premium Rolls

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

Catel’pi "ar RO" 19.90 Fresh Water Eel & Cucumber Inside, Avocado & Sweet Sauce on Top.

Cl’u nChy RO" 14.90 Shrimp Tempura, Avocado & Cucumber Inside, Tempura Crumbs, Sweet Sauce onTop.

Cl’ispy 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.
Happy RO" 15.90 Deep Fried Pickled Jalapeno, Cream Cheese, Shrimp, Kani Crab & Avocado w/Sweet Sauce.
Rainbow Roll 18.90 caiforia Topped with a Layer of Fresh Fish, Shrimp and Avocado.

White Dragon Roll 18.90 Spicy Albacore Inside, Yellow Tail, Avocado, Cucumber, Scallions, Smelt Eggs

and Spicy Ponzu Sauce on Top.

REd D I‘agon RO" 18.90 Shrimp Tempura, Asparagus & Cucumber Inside, Tuna, Scallions & Special Sauce
on Top.

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

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

Tinker Bell Kiss Roll 18.90 caiorna holtw/atbacore,sclions, Avocado & Ginger Ponzu on Top.

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

9 1 1 RO" 18.90 Spicy Tuna & Cucumber Inside. Avocado, Chilli Sesame Oil, 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 18.90 Tempura Shrimp, Kani Crab and Cream Cheese, Soy Paper Wrap Topped with Baked
Salmon, Crispy Onions, Scallions & Special Sweet Sauce.

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

Topanga RO" 18.90 Spicy Tuna, Gobo, Asparagus & Avocado Inside. Yellow, Tail, Jalapeno, Lemon slices
and Yuzu Ponzu

GOdZi | | d Tem Ptation RO" 19.90 Salmon Tempura, Shrimp Tempura, Kani Crab Topped with Fresh

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

F|recrad(er ROl | 18.90 Spicy Scallops Mix, Scallions, Asparagus and Gobo. Seared Albacore, Avocado,
Mustard Dressing, Sesame Chili Oil, Yuzu, Masago and Garlic Crisp on Top.

TOfU Yasa| RO" 16.90 Tempura Tofu, Broccoli, Asparagus and Carrots Inside. Topped with Avocado and
Sweet Sauce.




Hot Sake House Wines
Small9.00  Large14.00  Glass$8.75  Bottle $39.00
Sake Bomb 7.00 Red Wi
e ed Wine
Something’s Fishy Sakes House Merlot

Kikusui 22.00 gunmai Ginjo 300ml)

House Cabernet Sauvignon
Sho Chiku Bai Nigori 19.00 (un-fitered 300ml

House Pinot Noir

Maru Hi Sparkling Cocktail 6.00 (can) Chianti
lichiko Barley Soju 18.00 (200mi)
Takara Plum Wine Glass 8.00 White Wine
| apanese WhISkY House Chgrdonnay
Sunt(-)r '12 00 Blend of fve g " House Sauvignon Blanc
Y 1£.UU Blend of five major whiskies House Pinot Grigio
Toky Suntory Black 12.00 smokyandkich - House White Zinfandel
Nikka Days 12.00 Smooth & Delicate
Niklca 13.00 rom the Bare Sparkling Wine
: , House Brut Split 14.00
Nikka Taketsuru 14.00 pure Malt Whisky House Champagne 39.00

Tenjaku 14.00 pure Malt Whisky

House Cocktails $16.00

Tokyo Mule Tito’s Vodka, lychee syrup, lime Juice and Ginger Beer.

Royal Yuzu Tito's Vodka, Passion Fruit, Yuzu juice and soda water.

Hamin g Fu]| House Tequila, Chamoy Sauce, Mango puree, and Tajin Rim. Blended.

House Martini’s $12

Asian Pear Vodka, Lychee Liqueur splash of Sweet and Sour.
Katana COffee Vodka, coffee liqueur. Simple syrup and coffee.
Euro Asian Vodka Pineapple Juice Drizzled with Grenadine
Pomegranate Vodka, Pomegranate Liqueur splash of Sweet and Sour

apanese Beer

Sapporo Small 7.50  Large 14.00
Sapporo Black Small 7.50
Asahi Small 750  Large 14.00
Kirin Ichiban  Small 7.50

Kirin Light ~ Small 750 Large 14.00
Asahi 0 non-alcoholic Small 7.50

Japanese Draft Beer
Sapporo Draft Mug 7.50 (1602

Sapporo Draft Mega Mug 15.00 (3202,

Sapporo Draft Pitcher 29.50 00z
Sapporo Draft Tower 39.00 (340

Sapporo Michelada 12.50 (1602

Imported Beer
Corona 7.50
Modelo 7.50
Heineken 7.50
Stella 7.50
Heineken 0 non-alcoholic 7.50
Imported Beer Michelada 13.50

Domestic Beer

Budweiser 6.50

Bud Light 6.50

Coors Light 6.50
Domestic Beer Michelada 12.50

805 Pale Ale 7.75

9 Buck s Special

MONDAY Long Island
TUESDAY Pina Colada
WEDNESDAY Mai Tai
THURSDAY Margarita
FRIDAY Martini
SATURDAY Paloma
SUNDAY Bloody Mary

Large 14.00



Appetizers

SUSh I Sampler 11.95 Tuna, Salmon, Yellow Tail, Shrimp and Albacore Sushi
(1 Pcs. Each) Tuna Roll and Cucumber Roll (3 Pcs. Each)

Tempu ra Side 12.95 uighty Batered, DeepFried Vegetables & hrimp.
Fried Gyoza 9.95 Pork Gyoza 6 pes.

Edamame 8.95 wighysated steamed soybears.

Garlic Edamame 9.95 caricsauteed soybeans.

Shi-shi-to Peppers 8.95 sued apanese reen pppers
Garlic Shi-shi-t0 9.95 carii sauteed apanese Green Peppers.

Salads
POke Tuna Salad 18.95 Tuna, Avocado, Daikon Radish,

Cucumber, Kaiware and Iceberg Lettuce, Sunomono Dressing with House
Spicy Citrus Dressing.

Salmon Skin Salad 12.95 Crispy Salmon Skin on Top lceberg

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

SUﬂOmOHO Salad 11.95 Cucumber, Daikon, Gobo, Kaiware,

Shrimp and Octopus with Sweet Sunomono Dressing.

Seaweed Salad 11.95 Seaweed, Cucumber, Gobo with House

Ponzu Dressing.

Cucumber Salad 6.95 Cucumber, Daikon Radish, Kaiware &

Gobo with Sweet Vinegar Sunomono Dressing.

HOUSE Slde Salad 6.75 |ceberg Lettuce, Garnished with Carrot,

Red Cabbage and Tomato with Special House Ginger Dressing.

Side Extras Soft Drinks 3.0
~ Coke, Diet Coke, Sprite, Orange Fanta,
st':::jg ;?:;5050 Dr. Pepper, Lemonade Iced Tea,
House Salad 6.75 and Tropical Iced Tea (2 refills maximum)
fedhe 6. Shirley Temple 4.25 Roy Rogers 4.25

2 refills maxi
Sambal Spicy Sauce 1.00 (2reflsmaximum)

. P°“§" 53‘“3 ‘71575 h Bottled Drinks

ePpsi:]ee:LsI;Zsce'o 7§ac ‘ Ramune 4.50 (Flavors: Original, Strawberry & Melon)
Soy Paper ) Iced Green Tea 4.25
Bottled Water 2.75

Sushi Ginger 4 0z.1.25
Teriyaki Sauce 0.75
Garlic Butter 2.25
Extra Wasabe 0.95

Sparkling Water 3.75

|uices 4.5 Cranberry, Orange, Pineapple, Apple
(No refills)

Hot Green Tea3s

e i e

Hibachi Dinner Bento Box
Served with Miso Soup, Green Salad, Hibachi Vegetables and Steamed Rice.
Hibachi Chicken Bento23.95
Hibachi Salmon Bento26.95
Hibachi New York Steak Bento 26.95
Hibachi Filet Mignon 29.95
Hibachi Shrimp Bento 26.95
Hibachi Veggies & Tofu Bento 19.95

Hibachi Bento Combo Choice 29.50

Two Items of your Choice:
Chicken-Salmon-Shrimp-New York Steak
(No Double Items of One Choice)

(ADD TERIYAKI SAUCE $ 0.75)

Assortments

Tempura Assortment Dinner 24.95

Shrimp Tempura [3pcs] Veg;ﬁabé:e'}gmgura [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 SaImoanpcs. Each]) Cucumber Sunomono.
Served with Miso Soup.

Dessert

Ice Cream 6.50
Green Tea, Vanilla, Rainbow Sherbet, Chocolate

Tempura lce Cream 9.95
Green Tea, Vanilla, Chocolate

Mochi Ice Cream 4.95
Green Tea, Strawberry, Mango, Vanilla, Chocolate




Sushi

Premium Sushi

Sashimi s 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
ALBACORE 7.00 BLUEFIN TUNA 11.50 ALBACORE SASHIMI 18.95
ELLow THILT 10 CALMON BELLY 9.95 YELLOW TAIL SASHIMI 18.95
VELLOWTAIL BELLY 9.95 SEARED TUNA SASHIMI 18.95
SALMON 6.75 ALBACORE BELLY 9.95 SQUID SASHIMI 18.00
SHRINP .75 ALHON ROE 1150 JAPANESE MACKEREL SASHINI 18.00
SQUID 6.75 0CTOPUS 8,95 0CTOPUS SASHINI 19.95
SCALLOPS MIX w/MAY0 6.75 FRESH WATER EEL 9.95 YELLOW TAIL BELLY SASHIMI 19.95
SHELT 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 SASHINI24.00
KANI CRAB MIX w/mavo 6.75 SEADIVER SCALLOPS 9.95 TORO SASHIMI 33.00
EGG CAKE (ramco) 6.50 1RO 1700 spANEﬁlﬂjcm'yﬁsmnii9 50
HOUSE RO"S 875 each RO”S Sp|cy RO"S
Something’s FIShy Roll Tempura Shrimp, Kani Crab, | | All rolls are cut, unless requested hand roll. SPICY TUNA ROLL 8.25
Avocado and c"‘"mbfr' SPICY ALBACORE ROLL 8.25
Elsherman § ROII el ani cras, Avocado and Cucumber AVOCADO ROLL 6.50 SPICY YELLOW TAIL ROLL 8.75
wih et S CUCUMBER ROLL 5.50 SPICY SHRIMP ROLL 8.25
T0|()’0 RO” .Salmon, Shrimp, Avocado and Cucumber. AVOCADO CUCUMBER ROLL 6.75 SPICY CALIFORNIA ROLL 9.25
Ph|ladE|Ph|a RO" Salmon, Cream Cheese, Avocado and VEGGIE ROLL 6.75 SPICY SALMON ROLL 8.25
Eltlcusnibsei-l- RO” Tempura Shrimp, Spicy Tuna, Cucumber and VEGGIE TEMPURA ROLL 7.25 SPSI|E|YC§ESI\CITAEL?_JIE'J?Q(;‘|?LLI8- 3575
b, TAMAGO ROLL 6.50 SPICY ASPARAGUS ROLL 7.75
AIOha RO" Shrimp, Kani Crab, Avocado and Cucumber. CALIFORNIA ROLL 8.25 (Sesame Seeds are an ingredient n mo;t of
SeafOOd RO" Salmon, Kani Crab, Shrimp, Avocado and TUNAROLL 7.75 our menu items, please l_Et us know if you are
Cucumber, ALBACORE ROLL 7.75 alerg)
ROCk & RO” Tempura Shrimp, Smelt Eggs, Gobo, Spicy Mayo, YELLOW TAIL ROLL 8.25
Cucumber & Avocado. SHRIMP ROLL 7.75
!?das‘:':l]gifan RO” Tempura Yellow Tail, Avocado, Cucumber SALMON ROLL 7.75
AIaSkan RO" Baked Salmon, Avocado and Cucumber. SEARED TUNAROLL 8.25
SALMON SKIN ROLL 6.75
PCH. RO" Tempura Mahi Mahi, Avocado, Cucumber and Sweet SCALLOPS ROLL 7.75

Sauce.

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

TEMPURA SHRIMP ROLL 7.75




Lunch Menu

Served From 12 p.m. until 3 p.m. Seven Days a Week

Hibachi Bowls

The Works: Steamed Rice topped with Iceberg lettuce,
Carrots, Onions, Broccoli, Zuccini, 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

Combo Bowl 19.95

Choice of Two Items:

Chicken -Salmon -Shrimp -New York Steak

(no double items of one choice)

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 23.50

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

Sashimi Lunch 29.50

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

Tempura Lunch 15.50

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

3 Hand Rolls Combo 17.50

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 sevet iy tomtento 4 pm. o

S U S h i 600 Two pieces per order.

TUNA 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 6 50 Two pieces per order.

YELLOW TAIL SUSHI
SALMON SUSHI
ALBACORE SUSHI
SEARED TUNA SUSHI
JAPANESE MACKEREL SUSHI

Vegetarian Rolls

AVOCADO ROLL 5.75
CUCUMBER ROLL 4.75
AVOCADO CUCUMBER ROLL 5.75
VEGGIE ROLL 5.75
VEGGIE TEMPURA ROLL 6.75
SPICY ASPARAGUS ROLL 6.50

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, Teppan Grill
Section or Cocktail Bar Section.

M 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

House ROIIS 750 each
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

SAKE SPECIAL

SMALL HOT SAKE 6.50
LARGE HOT SAKE 9.50
SAKE BOMB 3.00

SAPPORQ DRAFT

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

COCKTAILS SPECIAL
MARGARITAS 9.00

CLASSIC— STRAWBERRY — MANGO

PALOMAS 9.00

LIME — STRAWBERRY — MANGO

MARTINIS 9.00

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

SAPPORO-CHELADA 16 0z 8.00

|zakaya

CHICKEN KARAAGE 7.50
ROCK SHRIMP 7.50
CHICKEN KARAAGE 7.50
VEGGIE EGG ROLI.S 7.50 THREE PIECES

FRIED PORK GYOZA 7.50 swpiecs
GARLIC EDAMAME 5.50
EDAMAME 4.50
GARLIC SHI-SHI-TO 5.75
SHI-SHI-T0 4.75
FRIED RICE 4.25
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