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Salad

Cucumber Salad:----wssesrereereneens Thinly sliced cucumber in a marinated by rice vinegar ~ 4.25

[€76]1 - TR R Boiled Spinach served with a homemade Sesame sauce ~ 4.95
Ohitashir+----+s-seseerenes Boiled Spinach topped with bonito flakes served with a lightly seasoned soy broth  4.95
Wakame Salad .......................................... Marinated seaweed Sajad 595

Tuna avocado Salad::«-«---weeeeeeeeeens Tuna and avocado,romaine lettuce 10.95

Salmon avocado Salad: - -eeeeeeenees Salmon and avocado,romaine lettuce 10.95

Spicy Tuna Salad:«-wweereeereereeees Tuna,seaweed salad w/ spicy sauce 10.95

Spicy Salmon Salad:--««-rrerererrereeeees Salmon,seaweed salad w/ spicy sauce 10.95

Spicy Sashimi Salad::+«-««we-eeeeeeeeeees Assorted fish,daikon,romaine lettuce w/spicy sauce ~ 13.95
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Sushi Bar Appetizer

Oshinko MOrWag@:«---+---+wssessessssssesnssssenens An assortment of Japanese pickles 6.50
TaKO-Sureererreresensesesens Cucumber salad topped with fresh Octopus served in a rice vinegar sauce  8.50
Kani-Su:-«--weeeeeeessesesenneeens Kani kkama and a daikon salad rolled in cucumber served in rice vinegar  8.95
UZaKU-SU:-oereeeesessssesessssssssssees Cucumber salad topped with fresh Eel in rice vinegar drizzled with sweet sauce 9.50
Tuna CarpacgiQ::«- = wsereremserseseasesees Thinly sliced Tuna topped with Akira’s special sauces 11.95
Salmon CarpacGio: e Thinly sliced Salmon topped with Akira’s special sauces ~ 11.95
Tuna Tar Tar- e Atrademark of 153 Akira, towers of Tuna accompanied with crisped wontons
Tuna TataKi---weeeeeeeeeeesessessneens Seared slices of fresh Tuna served with a Yuzu soy-based sauce  11.95
Hamachi Ponzu-«---+:--++-+ Yellowtail in a ponzu sauce drizzled with wasabi vinagrette topped with a piece of jalapefio
Seared Garlic Tuna----+ Garlic-marinated Tuna seared finsihed with herb oil topped with fresh avocado and redonion
New Style Sashimi:«--eseeeresererenss Thin pieces of Red Snapper in a ponzu sauce finished with warm olive oil 12.95
Sunomono Combination: -+ Assortment of fish wrapped rolled in cucumber served in rice vinegar ~ 12.95
Avocado on Fire (Volcano):- Minced Scallop, Shrimp, Crab meat, masago,salmon mixed avocado with a flame
Sashimi Appetizer:- - Chef's selection of Fresh Fish 16.50

Hot Appetizer
Edamame@::-+-++sws-seseseressesssmsussanans Boiled and salted Soy beans  4.95
Asparagus Butter ltame:--------------- Tender asparagus sauteed in butter 5.50
oo o] Fried Pork egg roll served with sweet and sour sauce 5.50
Cheese Ball--weeerereeesrmmeeeeessinnnnnnnn. Cream Cheese tempura ||ght|y fried 5.05
Kaki Fry---seeeesssesesssssssssssnnnnens Fresh Oyster battered and lightly fried 8.50
| L o B Skewered chicken, green pepper and onion grilled topped with teriyaki sauce  6.25
Korokke:---+-------- Deep fried Japanese potato pancake, filed with vegetable  6.25

Agedashi Tofu------Tofu lightly battered and fried served in a seasoned soy broth finished with minced daikon and scallion on top

Yu Dofu-seeeeses Tofu and vegetables simmered in a mild broth  6.25

HiyayakkQ::---+---sseeeeeeees Chilled Tofu served over ice accompanied with a seasoned soy dipping sauce 6.25

GyozZa: - eeeerereeareseens Pan fried pot stickers stuffed with seasoned vegetables & pork  served with dipping sauce ~ 5.95
Shrimp Shumai--------- Steamed Shrimp dumplings  6.25

Asparagus Beef Roll-+-eeeeeeees Sliced beef rolled around asparagus broiled in teriyaki sauce 7.25

Negi Beef ROll--+--weeeeeeeene Sliced beef rolled around scallions broiled with teriyaki sauce 7.25

Golden Shrimp:-----eseseeeeseees Golden egg sauce with jumbo shrimp 6.95

12.95

12.95
12.95

6.256



Garlic Shrimp:-----eeseeeeeeees Grilled shrimp with homemade garlic sauce baked on top 6.95

Hotate Butter Yaki-:-:--:----:o-- Sliced scallops, mushroom, and asparagus sautéed in butter 9.50

Golden Scallop:«-=weseererrerearessereseees Golden egg sauce with jumbo scallop 9.50

Ginger Chicken Roll-+:+wweseseeeeeenees Grilled chicken roll with ginger, red pepper,green pepper,scallion inside, sautéed in ginger soy 9.95
Soft Shell Crab: -« -wereererereesesrerensene: Deep fried soft shell crab with ponzu sauce 10.95

Unagi Tempura:--- e Deep fried fresh water eel with unagi sauce 7.95

Tempura Vegetable: e Deep fried assorted vegetables 5.95

Tempura Shrimp: -« -wseeseeeseeeessseceens. Deep fried shrimp 6.95

Tempura Combination:««««-«sssesesererenseens Deep fried shrimp and vegetable 7.95

White Fish Tempura:« - --weseererrereeeees Deep fried tilapia with ponzu sauce 7.95

Tempura Tuna Tataki::--weeeeseeeeerseneenes Deep fried tuna with ponzu sauce 11.95
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Sushi & Sashimi (A la carte)

Tuna 2.50 Salmon 2.50 Super White Tuna 2.50 Smoked Salmon 2.75 Yellow tail 2.75
Shrimp 2.25 Sweet Shrimp MP  Scallop 3.50 Red Snapper 2.50 Fluke 2.50

Squid 2.50 Octopus 2.50 Eel 3.00 Egg 2.00 King Crab 3.95 Kani Kama 2.00

Sea Urchin MP Salmon Roe 3.25 Tobiko 2.50 Masago 2.25 Mackerel 2.25
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Sushi Entrees

The following are served with miso soup or salad

Maki Dinner  Tekka, Kappa, Cali, Spicy tuna roll 15.95

Sushi Special 7pcs sushi and Cali roll 19.95

Una Don Unagi served over bed a of sushi rice 21.95

Chirashi Assorted filets of fish (Sashimi style) a top sushi rice 21.95
Tekka Don Fresh tuna served over a bed of sushi rice 20.95

Sake Don Fresh salmon served over a bed of sushi rice 20.95
Sashimi Dinner Chef's choice of assorted filets of fish 25.95
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Vegetable Rolls

Cucumber Roll- 4.25 Avocado Roll------- 4.25 Oshinko Roll--=++-- 4.25 Carrot Roll---+-- 4.25

Spinach Roll++++- 4.50 Shittake Roll+++-+- 4.95 Sweet potato tempura Roll-+--- 495
Vegetable Roll-+--+-- 5.25 AAC Roll---~-5.50 Asparagus tempura Roll--++- 4.75 Green bean tempura Roll-+--+-- 4.75
Futo Roll--+---+ Shitake,crab stick,oshinko,kampyo,egg and cucumber 12.95
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Classic Rolls

Fresh Water Eel Roll---++-- 6.50 Soft Shell Crab Roll-+---+-- 8.95 Spicy Scallop Roll-+- 8.95



Spicy Salmon Roll-----6.50 Spicy Tuna Roll--++-- 6.50

Tuna Roll--s:sweee 5.25 Tuna avocado Rol[-::x-+ 5.95 Salmon Raoll-++:+-+ 5.25 Salmon avocado Roll-+++++ 5.95
Yellowtail Scallion Roll--:--- 6.95 Salmon Skin Roll--+--: 5.95 Shrimp Tempura Roll----7.50
Boston Maki-----ssssreresssaresnsasass fresh salmon, lettuce,Japanese mayo,avocado, cucumber, flying fish egg 8.95
Crunch Tun@ ROll:eeesesesesssmsssmssssesssisssssiens Cali with spicy tuna on top w/tempura flakes 10.95
Crazy ROl tuna, salmon, white fish and tempura crunch  12.95
Caterpillar Roll--=--xxsssrssrarrrresmsssssnnenaees cucumber,unagi with avocado on top 13.95
Dragon ROl «sssssssrsssssaramasasasasseseenens cali roll with unagi and avocado on top 13.95
RaINDOW ROIl--w-srrarrererressssrssrss e cali roll with 5 kinds fish on top 13.95
Specialty Rolls

(ask detail for sauce and fish egg and brown rice)
Deep Ocean - :sressraseasnes deep fried spicy tuna wivariety sauces(Deepfried roll) 13.50
Holiday ROl »++sxsrseesserarasnanennne. real kingcrab,tuna,shrimp wrapped with soypaper 14.95
Smoky Bear-:+:--:-- Deep fried salmon,avocado,cucumber with melted mozzarella cheese on top 14.95
Yellow Ocean:-«++:+ Yellowtail,s.w.tuna ,jalapeno,asparagus,cucumber wrapped with soypaper 14.95
Black Ocean -+ Salmon,Unagi,Shrimp,Wasabi tobiko,Avocado,cream cheese(Deepfried roll) 14.95
Strawberry Roll --x-sxeseeeeeeaeeeee shrimp tempura,avocado,cucumber wrapped s.w.tuna, fresh strawberry on top 15.95
Not Scary Spider -««---xsxsssrareaees softshell crab,avocado,cucumber wrapped s.w.tuna 15.95
Red Ocean wwseeseeseressneseasananne spicy tuna with seared tuna on top 15.95
Green Ocean «xwsrrsrsssrrssessnass unagi,tempura crunch,avocado with salmon on top 15.95
White Ocean ------=+seseeeeeeeees shrimp tempura,cucumber,avocado with s.w.tuna on top pineapple sauce15.95
Forest Ocean:--«++:++ tuna,salmon,w.tuna,white fish,green pepper,red pepper wrapped with soy bean paper17.95
French Kigg: -« «ssersrmssmmannancnanninnns smoked salmon, shrimp tempura, cream-cheese, cucumber topped with crunch 15.95

Menage a Trois--fried-unagi,cucumber,avocado with Tuna, S.W.Tuna, Salmon on top with a variety of sauces 15.95

J&B Roll-+-+++x:- shrimp,asparagus,avocado,strawberry w/egg omelet on top 15.95

BlOSSOM «+seerereseresemsnssnnnnninaianas pineapple,crab meat wrapped with tuna and salmon 15.95

Dynamite---shrimp tempura,cucumber,avocado with torched spicy scallop mixed spicy crab meat on top 15.95
Alaskan---yellowtail and cream cheese tempura rolled inside salmon,scallion,asparagus,avocado wrapped with soypaper17.95
Turtle ----Fresh water eel & tempura crunch rolled outside with shrimp on top with a creamy wasabi sauce 15.95

Avo Kanij «--eemeemenennennee Asparagus tempura,cream cheese w/ avocado mixed crab meat,tempura flake on top 15.95
Honey Firg «+:+sxseerarene Tamago, Shitake w/spicy crabmeat,unagi,jalapeno,tobiko on top 15.95
Kitchen Entrees

The following are served with rice, miso soup or salad

Chicken Teriyaki

Chicken marinated & grilled with teriyaki sauce $15.95
Salmon Teriyaki

Filet of salmon grilled with teriyaki sauce $17.95
Bulgogi

Finest grilled beef marinated with grounded onion and sesame oil $16.95



New York Steak Teriyaki

New York strip steak grilled in teriyaki sauce

Vegetable Delight

Stir fried with fresh zucchini, onion, mushroom, broccoli, carrots and etc
Tilapia Fish

Fillet of Tilapia,baked in our citrus and olive juice

Golden Shrimp

Sauteed Shrimp with golden egg sauce

Garlic Shrimp

Shrimp baked with a homemade garlic sauce

Hibachi Shrimp

Shrimp with a squeeze of lemon and soy sauce
Seasame Scallop

Large Sea Scallops graced with a touch of sesame seeds
Tempura Shrimp Deep fried Shrimp

Tempura Vegetable Deep fried Vegetable

Tempura Combination Deep fried Shrimp with Vegetable
Unagi Kaba Yaki

Grilled fresh eel with special unagi sauce

Tonkatsu

Japanese style of pork cutlets

Chicken Katsu

Japanese style of chicken cutlets

$18.95

$14.95

$16.95

$19.95

$19.95

$19.95

$19.95

$16.95

$14.95

$17.95

$21.95

$14.95

$14.95

Combination Entrees

The following are served with rice, miso soup or salad

Bento A
Shrimp and vegetable tempura with Chicken &Salmon teriyaki, Sashimi
Bento B
Shrimp and vegetable tempura with Bulgogi & Salmon teriyaki, Sashimi
Bento C

Shrimp and vegetable tempura with Bulgogi & Salmon teriyaki,California roll

Tempura/Chicken teriyaki

Shrimp and vegetable tempura with chicken teriyaki
Tempura/Steak teriyaki

Shrimp and vegetable tempura with steak teriyaki
Tempura/Salmon teriyaki

Shrimp and vegetable tempura with salmon teriyaki
Tempura/Sushi

Shrimp and vegetable tempura with assorted sushi
Tempura/Sashimi

Shrimp and vegetable tempura with assorted sashimi

$20.95

$20.95

$20.95

$20.95

$22.95

$21.95

$24.95

$26.95



Noodle soups

Yasai Udon

Japanese thick noodles in a seasoned hot broth with vegetables $8.95
Oyako Udon

Japanese thick noodles in a seasoned hot broth with chicken $10.95
Beef Udon

Japanese thick noodles in a seasoned hot broth with beef $11.95

Tempura Udon

Japanese thick noodles in a seasoned hot broth with tempura shrimp & vegetable $11.95
Nabe Yaki Udon

Japanese thick noodles in a seasoned hot broth with tempura shrimp

vegetable,egg,fish cake&chicken,served hot pot $12.95
Seafood Udon
Japanese thick noodles in a seasoned hot broth with assorted seafood $14.95

Soups

Yose Nabe

Casserole of assorted seafood,veggies & tofu and clear noodle in broth $16.95



