ZENSAI APDETIZER

Bowsal Tree 12.00 EDAMAME

CRAESTICK, AVOCADD, MASAGO, KAIWARE WRAPPED IN CUCUMBER STEAMED SOY BEANS WITH SALT
HAMACH! SERRAND 29.00 CRrIspY RICE

THINLY SLIGED YELLOWTAIL W/ SERRAND AND PONZU W/SPICY TUKA, SERRAND CHILI, AVOCADD & EEL SAUCE
KANPACH! USUZUKUR! 24.00 GINDARA SAIKYO-YAKI

THINLY SLICED AMBERJACK WITH YU2U PEPPER BROILED MISO CURED BIACK COD
MAGURO 2UKE 23.00 DYNAMITE

SOY MARINATED TUNA WITH GARLIC CHIP ¥ ONION SAUCE BROILED SEA SCALLOP X SMELT ROE W/ MUSHROOMS
NuTA A€ 23.00 HoTATE TTAME

TUNA SASHIMI WITH SCALLION & MUSTARD: MISO SAUTEED SCALLOP WITH ASPARAGUS ¥ BLACK PEPPER
OSHINKO 14.00 HAMACH! KAMA

ASSORTED PICKLES BROILED VELLOWTAIL COLLAR WITH SEA SALT (OR TERIVAK!)
PHOENIX 22.00 SAKE KaMA

VEGETABLES WRAPPED IN CUCUMBER, TOPPED WITH AVOCADD & BROILED SALMON COLIAR WITH SEA SALT (OR TERIVAK)
TERIVAKI
Tako SumIso 22.00 PopcorN SHRIMP TEMPURA

HOUSE CURED OCTOPUS SASHIMI IN MUSTARD: MISO WITH HOMEMADE WASAB! SAUCE

Una Ky 11.00 CAULIFLOWER TEMPURA

EEL WRAPPED IN CUCUMBER WITH SWEET MISO & CHILI DIPPING SAUCES
Usuzukurs 2).00 SHUMA

THINLY SLICED FLUKE WITH VINEGAR SAUCE HOME MADE STEAMED PORK DUMPLINGS
GYOZA 25.00 EI SHUMAL

WAGY BEEF DUMPLINGS W/ PON2U DIPPING SAUCE HOME MADE SHRIMP DUMPLINGS
TATAK!  1arare wiw quat €66, sHiso % TamAR! SUNOMONO  vimegar sauce

HAMACH! vewowran 24.00 MIXED assorien searoon

SAKE samon 24.00 KANI 21UE cRAB WRAPPED IN CUCUMBER

TORO Tuna eLty 24.00 TARABA GANI' KING CRAB WRAPPED IN CUCUMBER

MAGURO Tuna 24.00 TAKO ocropus

SALAD

HOUSE SALAD 16.00 HORENSO GOMA AE

LETTUCE, AVOCADO, CARROT & WATERCRESS SPINACH W/ SESAME DRESSING
Wakame 10.00 HuIK1

GREEN SEAWEED WITH SESAME DRESSING DARK SEAWEED W/ SESAME
SAN DAIKON 14.00 Yaset Kinoko

THREE RADISH SALAD W/ PONZU & MISO VINAIGRETTE

Miso

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

MUSHROOMS, WATERCRESS & SWEET POTATO W/ TAMARI

OSUIMONO soup

8.50

KARAI SAKANA spicy searoon

> If YOU HAVE FOOD ALLERGIES PLEASE INFORM US *
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YAKIMONO cooxepiskes
SAKE YAKIMONO paN SEARED SALMON W/ STEAMED BOK
CHOY % YU2U-BUTTER SAUCE

RIBEYE STEAK W/ CREMING ENOKI, MATTAKE, % SHITAKE
MUSHROOMS, TERIVAKI SAUCE

[SE EBl <TeAMED LOBSTER W/ MISO BUTIER

DONBURI rows
OYAKODON sptmon & SALMON ROE
TEKKADON Tuna

UNADON grotLep EcL, Rice & Prokies

PLATTERS
TosSH!'S CHOICE Der PERSON — OMakAsE

BLUE RIBBON SPECIAL very speciaL PLATIER, 2T0 4
PEODLE

[SE ERBI SASHIMI wiioLe MAINE LOBSTER SASHIMI W/MISO BUTIER

HONDO assorep spiey qunkan & Rous

1 GUNKAN EACH OF SPICY CRAR, SPICY WHITE FISH L Spicy
SALMON

1 ROLL EACH OF SPICY SCALLOP, SPICY TUNA SPICY YELLOWTAIL

SUSHI 7 preces % 1 rout

SUSH! DELUXE 10 preces & 1 ot
SASHIMI 12 pieces

SASHIMI DELUXE 18 preces

SUSH! SASHIMI COMBINATION 6 SUSHI, 9 SASHIMI &
1ROLL
ROLL CHOICES :

CALIFORNIA KANIKAMA, TUNA, SPICY TUNA, CUCUMBER
OR CHOICE FROM OUR A LA CARTE MENU
(PRICE VARIED)

HAKOZ2USHI zoxsus
HON-MAGURO AVOCADO gwue Fin Tuna Lavocano
MAGURO AVOCADO Tuma & Avocapo

SMOKED SAKE & SHISO swoxen saton

UNAG! AVOCADO eer & avocano

34.00

48.00

€8.00

32.00
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MA K seomrous
BLUE RIBBON 1/2 1orsier, sHiso % BLACK caviaR

CALIFORNIA

wiH KANIKAMA  cragstick
wry BLUE CRAB isime out
wH KING CRAB e ou

NEGI TORD Tuna BeLLy w/scaLtion
Spiay Tuna
wmH TEMPURA FLAKES & CUCUMBER INSIDE OUT
Spicy ORAB ROLL e crag & sHiso
Spiay LoSTER RolL

KARAI KAIBASHIRA spiey scaLLop & SMELT ROE
SAKANA SAN SHU' vewowTar, Tuna & sALMoN

SAKE X SAKE KAWA saLmon & SALMON SKIN W/
CUCUMBER ¥ BURDOCK

SAKE KAWA samon sk

SAKE [KURA saimon S satmon RoE

NEGI HAMA vewowar & scauon

ENOKI HAMACH! vewowTatt S STRAW MUSHROOM
FUTOMAK! KANIKAMA, TAMAGO, KANPYO, SHITAKE, % SPINACH

NI seven cotor Rameow

KYUR! SPECIAL €cL, CRABSTICK, CUCUMBER & AVOCADD
DRAGON €L, AvocADO % RADISH SPROUTS

KAKI FRI FRIED PACIFIC OYSTER W/ LETIVCE % MAYO

ERI TEMPURA ROLL FRIED SHRIMP W/ RADISH SPROUT &
AVOCADD

YA S A vegemrerous

Avocapo

ENOKI stRaw MuUsHROOM

KANDYO squash

KYUR! cucumeer

NATIO rermentep zeans

SHIMAKE  gtack MUSHROOM

TAKUAN piokien rapisH

UME SHISO sattep souR pLub w/sAPANESE MINT LEAF
YAMA GOBO gurpoCK ROOT

38.50
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TAIHEIYD

PAaiFic oceaN

BINNAGA Agacore

MASU-NO-SUKE kg satvon
HAMACH! veownan
KANPACH! avgeriack

MADA! 1apANESE RED SNAPPER

SHIME SABA HOUSE CURED MACKEREL
MASAGO smet roe

EBI cookep sHrMp
KANIKAMA cragstick
TARABA-GANI «ing crag

TAKO ocropus
ANAGO saLT waTeR €L

KAIBASHIRA sea scauop
UNI sen urerim

Upama QUAILEGG +$1.2S  MAsAGO SMELTROE +$3.2S  AvocADD +$1.2S  KYURI CUCUMBER +$1.00  SHISO MINT LEAF +$1.00

Maki rotL +$3.00

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

S U S HI
TO0
SASHI M
TAISEIYO
ATLANTIC OCEAN
€.50 HON-MAGURO  Bue Fin Tura

12.00 CHU-TORD MEDIUM BLUE FIN TUKA BELLY
€.50 MAGURO Tuna
7.50 MAGURO 2UKE sov marinATED Tuna
€.00 SAKE spuon
SAKETORO  searep satmon ety
YAKI SALMON  mis0 auRep saLMoN
2.5 SMOKED SAKE  sHokep satmon
[KURA satmon roe
€25
SAWARA  spaNISH MACKEREL
S.s0
5.00 HIRAME fuuxe
1175 ENGAWA FLuke fiv
6.00 UNAG! FresH water eet
8.50 MUSHI ISE EBI cookep Logster
KARAI ISE EBI spioy LOBSTER WiTH G WRAPPER
1.50 KANI 2w crag
11.00 TAMAGO sweeT ecq
EXTRAS

O-TORD BLUE FIN TUNA BELLY

Spray SMeLT Roe +$1.50

INSDE OUT +$2.00  Temakt HANDROLL +$2.00

Avocapo Wrap +$6.00  Cuaumger Wrap +$3.00

= If YOU HAVE FOOD ALLERGIES PLEASE INFORM US =
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