ZENSAI APDETIZER

Bonsal TRee
CRABSTICK, AVOCADO, MASAGD, KAIWARE WRAPPED IN
CUCUMBER

HAMAGH! SERRANO
THINLY SUICED YELLOWTAIL W/ SERRANO AND PONZU

KANDACH! USUZUKURI
THINLY SLICED AMBERJACK WITH WI2U PEPPER

MAGURO 2UKE
SOY MARINATED TUNA WITH GARLIC CHIP & ONION SAUCE

NuTA A€
TUNA SASHIMI WITH SCALLION & MUSTARD MISO

OSHINKO
ASSORTED. PICKLES

DHOENIX
VEGETABLES WRAPPED IN CUCUMBER, TOPPED WITH AVOCADO &
TERIVAKI

TAaKO SUMISO
HOUSE CURED OCTOPUS SASHIMI IN MUSTARD MISO

Una Knd
EEL WRAPPED IN CUCUMBER

USuzuKurl
THINLY SLICED FLUKE WITH VINEGAR SAUCE

Gyoza
WAGYU BEEF DUMPLINGS W/ PONZU DIPPING SAUCE

TATAKI  1arare iy quat ec, seiso & TaMARI
HAMACH! vewowran
SAKE sawmon
TORO Tuwa geLty
MAGURO 1una

HoUSsEe SALAD
LETTUCE, AVOCADD, CARROT ¥ WATERCRESS

Wakame
GREEN SEAWEED WITH SESAME DRESSING

SAN DAIKON

THREE RADISH SALAD W/ PONZU & MISO VINAIGRETTE

12.00

24.00

24.00

28.00

22.00

14.00

15.00

15.00

11.00

27.00

25.00

24.00
24.00
24.00
24.00

SALAD

16.00

10.00

14.00

EDAMAME REGUIAR  11.00 KURD
STEAMED SOV BEANS WITH SALT

CRispy RICE
W/SPICY TUNA, SERRANOD CHILL, AVOCADD % EEL SAUCE

GINDARA SAIKYO-YAKI
BROILED MISO CURED BLACK COD

DYNAMME
BROILED SEA SCALLOD X SMELT ROE w/ MUSHROOMS

HoTATE AME
SAUTEED SCALLOD WITH ASPARAGUS X BLACK PEPPER

HamACH! KAMA
BROILED YELLOWTAIL COLLAR WITH SEA SALT (OR TERIVAK!)

SAKE KamA

BROILED SALMON COLLAR WITH SEA SALT (OR TERIVAKI)

POPCORN SHRIMP TEMPURA
WITH HOMEMADE WASABI SAUCE

CAULIFLOWER TEMPURA
WITH SWEET MISO X CHILI DIPPING SAUCES

SHUMAL
HOME MADE STEAMED PORK DUMPLINGS

EBI SHUMAI
HOME MADE SHRIMP DUMPLINGS

SUNOMONO  vimegar suce

MIXED assorten searoon

KANI 21U CRAB WRAPPED IN CUCUMBER

TARABA GANI KING CRAB WRAPPED IN CUCUMBER
TAKO oatopus

HORENSO GomA AE
SPINACH W/ SESAME DRESSING

HWIKe
DARK SEAWEED W/ SESAME

YASEl KINOKD
MUSHROOMS, WATERCRESS & SWEET POTATO W/ TAMAR!

OSUIMONO soup

Miso

8.50

KARAI SAKANA spicy searoon

CONSUMING RAW DR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS
> If YOU HAVE FOOD ALLERGIES PLEASE INFORM US *
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YAKIMONO cookeiskes

SAKE YAKIMONO pan SEARED SALMON W/ STEAMED BOK 24.00
CHOY % YUZU-BUTIER SAUCE

RIBEVE STEAK W/ CREMING, ENOKI, MAMTAKE, & SHITAKE 43.00
MUSHROOMS, TERIVAK! SAUCE
ISE EBI STeAMED LOBSTER W/ MISO BUTTER 68.00

DONBURI zows

OYAKODON spLMon & SALMON ROE 32.00
TEKKADON Tuna 28.00
UNADON grottep cL, Rice % prekies 24.00
PLATTERS

TosH!'S CHOICE Per PERSON — Ompkase 150.00
BLUE RIBBON SPECIAL very speciat pLamier, 270 & 275.00

PEOPLE

ISE EBI SASHIMI weiote mame Loesier sastim wmiso gumer.— 68.00

HONOO ssorTep spiey qukan & RoLLS 38.00
1 GUNIKAN EACH OF SPICY CRAB, SPICY WHITE FISH S SPICY SALMON
1 ROLL EACH OF SPICY SCALLOD, SPICY TURA SPICY YELLOWTALL

SUSHI 7 preces & 1 rout 33.00
SUSHI DELUXE 10 preces & 1 rowt 46.00
SASHIMI 12 preces 43.00
SASHIMI DELUXE 13 preces $4.00
SUSHI SASHIMI COMBINATION 6 susii, $2.00

9 SASHIMI & 1 ROLL
ROLL CHOICES :

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

HAKO2USHI zoxsusu
HON-MAGURO AVOCADO e Fini Tura Lavocabo 31.00

MAGURO AVOCADO 1una & Avocano 24.00
SMOKED SAKE X SHISO smokep spmon 22.00
UNAGI AVOCADO eer & avocano 26.00

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

CALIFORNIA

wiH KANIKAMA  cragstick
wry BLUE CRAB sime out
wH KING CRAB wsibe ou

NEGI TORD Tuna BeLLy w/scaLtion
Spiay Tuna
wmH TEMPURA FLAKES & CUCUMBER INSIDE OUT
Spiay 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 & satmon RoE

NEGI HAMA vewowar & scauon

ENOKI HAMACH! vewowrar & sTRaw MUsHROOM
FUTOMAK! KANIKAMA, TAMAGO, KANPYO, SHITAKE, % SPINACH
NI seven cotor rameow

KYUR! SPECIAL €cL, CRABSTICK, CUCUMBER & AVOCADD
DRAGON  E£L, AVOCADO % RADISH SPROUTS

KAKI FRI FRIED PACIFIC OYSTER W/ LETIVCE % MAYO

EBI TEMPURA ROLL FRIED SHRIMP W/ RADISH SPROUT &
AVOCADO

YA S A vegemrerous

Avocapo

ENOKI siraw MuskROOM

KANDYO squash

KYURI cucumger

NATIO rermentep zeans

SHIMAKE  BiAck MUSHROOM

TAKUAN piokien rapisH

UME SHISO sattep souR pLuk w/iPANESE MINT LEAF
YAMA GOBO gurpoCK ROOT

28.00

12.00
11.00
26.00

18.00
14.00
16.00
18.50
14.00

14.50
18.00
21.00

12.00
14.00
15.00
15.00
13.00
21.00
18.00
25.00
18.00
18.50

14.00
12.00
11.00
11.00
12.00
12.00
12.00

14.00
12.00

TAIHEIYD

PAcIFic 0cesN

BINNAGA agacore

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

MADAI JapANESE RED SKAPPER

SHIME SABA  HOUSE CURED MACKEREL

MASAGO et roe

EBI cooxep sHriMp
KANIKAMA cragstick
TARABA-GANI «ing crag

TAKO ocropus

ANAGO saLT waTeR €L

KAIBASHIRA sea scauop
UNI sen urcen

UpAMA QUAILEGG +$1.2S  MasAGD SMELTROE +$3.2S  AvocaDo +$1.2S  KYURI CUCUMBER +$1.00  SHISO MINT LEAF +$1.00

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

SUSHI
T O
SASHIM

€.50

12.00
€.50
1.50

€.00

8.5

€.25

S.50
.00
1175

€.00
8.50

1.50
11.00

EXTRAS

|

TAISELYOD
ATIANTIC OCEAN

HON-MAGURO  Buwie Fin Tuna
O-TOROD gLue Fin TuNA BELLY
CHU-TORD MEDIUM BLUE FIN TUkA BELLY
MAGURO 1una

MAGURO 2UKE sov marinATED Tuna

SAKE saumon

SAKE TORO  searep satmon gety
YAKI SALMON  m1s0 auRep saLMoN
SHMOKED SAKE smokep satmon
[KURA  satmon roe

IWANA arcic ctiar

SAWARA  spANISH MACKEREL

HIRAME euuxe
ENGAWA  FLuke Fin

UNAG! FresH water eeL
MUsH! ISE EBI' cooxep Lorsier

KARA! ISE EBI spiey LORSTER WiTH EGG WRAPPER

KANI gL craz
TAMAGO swee eqq

Spiay SMeLT Roe +$1.50

Maki rotL +$3.00

INsDE OUT +$2.00  Temakt HANDROLL +$2.00

Avocapo Wrap +$6.00  Cuoumger Wrap +$3.00

= If YOU HAVE FOOD ALLERGIES PLEASE INFORM US =

10.00
18.00
16.00
7.00
1.28

€.50
8.00
8.00
6.50
1.50
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¢.00

€.50
€28

7.50
10.00
12.00

1.50

.50






