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Sushi & Sashimi 
Abalone (Tokobushi) 7.00 Orange Clam (Aoyagi) 4.00
Amberjack (Kanpachi, Japan) 5.00 Red Snapper (Madai, Japan) 6.00
Big Eye Tuna (Akami) MP Salmon (Scotland / Norway) 3.50
Blue Fin Toro (Otoro) MP Salmon Caviar (Ikura, Alaska) 6.00
Blue Fin Toro (Chutoro) MP Salmon Toro 4.00
Blue Fin Tuna (Akami) MP Sea Eel (Anago, Japan) 8.00
Bonito (Katsuo, Japan) 6.00 Sea Eel (Sawani, Japan) 8.00
Eel (Freshwater, Unagi, Taiwan) 4.50 Sea Scallop (Hotate) 4.50
Egg Omelet (Tamago) 3.50 Sea Urchin (Uni, California) MP
Fluke (Hirame) 4.50 Shrimp (Ebi, boiled) 4.00
Fluke Fin (Engawa) 4.50 Shrimp (Botan Ebi, raw jumbo) 6.00
Flying Fish Caviar (Tobiko) 3.00 Smoked Salmon 4.50
Giant Clam (Mirugai) MP Spanish Mackerel (Sawara) 4.00
Golden Eye Snapper (Kinmedai) MP Spotted Sardine (Kohada, Japan) 7.00
Jack Mackerel (Aji, Japan) 7.00 Squid (Yari Ika, Long Island) 3.50
King Crab (Kani, Alaskan) 7.00 Striped Jack (Shima Aji, Japan) 8.00
Mackerel (Saba, Japan) 6.00 Yellowtail (Hamachi, Japan) 5.00
Octopus (Nama Tako, Japan) 6.00 Yellowtail Toro 5.50

Rolls, Handrolls 
A La Carte

Asparagus 6.00 Rainbow (Tazuna) 14
Avocado 6.00 Salmon 6.50
California 6.00 Salmon Skin 6.50
Cucumber (Kappa) 6.00 Shrimp 7.50
Dried Squash (Kanpyo) 6.00 Shrimp Tempura 9.50
Eel 8.50 Tuna (Tekka) 7.50
Fermented Soy Beans (Natto) 7.00 Toro w/Scallions (Negi-Toro) 12
Japanese Pickles (Oshinko) 6.00 Yellowtail w/Scallions 9.50
Scallop 8.50 Mix Vegetable 9.00
Plum Paste w/Perilla (Ume- 6.00 King Crab 13.50
shiso)

Make it inside-out $1.00 add
Make it spicy $0.25 add
With Avocado or Asparagus
(automatically inside-out)

$1.50 add

With Cucumber or Crunch $0.50 add
With Flying Fish Caviar $3.00 add
Extra Spicy Mayo Sauce
on the side

$1.00 add


