
Appetizers
Hot appetizers

*edamame    4.00
Young soy beans, steamed 

shumai (Crab or shrimp)   6.00
Steamed dumplings topped with masago and negi (5 pieces)

Gyoza (steamed or fried)    5.00
A mix of ground chicken and vegetables (5 pieces)

*Vegetable gyoza (steamed or fried)    5.00
 Dumplings filled with mixed vegetables (5 pieces)

Tempura’d calamari or shrimp    8.50
Perfectly light and crispy. Served with sweet dashi soy sauce

Tempura’d soft-shell crab    10.00
Gently fried in a delicate batter 

*tempura’d vegetables    8.50
Mushrooms, zucchini, eggplant, sweet potato, green beans and Japanese pumpkin

tempura’d combination    11.00
Shrimps and vegetables

Matcha green tea tempura’d combination    12.00
Shrimps and vegetables

Matcha green tea tempura’d vegetables   9.50
Mushrooms, zucchini, eggplant, sweet potato, green beans and Japanese pumpkin

*agedashi tofu    4.50
Lightly fried tofu with sweet dashi soy sauce and negi

Seared shiro maguro    11.00
Seared albacore, crispy wantons, sweet-vinegar cucumbers with pickled ginger-wasabi cream

Baked seafood creme    8.50
Scallops, shrimps, green mussels, masago and rock crab broiled in a creamy miso sauce 

 topped with negi and masago. Served with crispy wantons.
baked green mussels    6.00

Broiled with rock crab in a creamy miso sauce topped with masago and negi (2 pieces)
Yakitori   6.50

Grilled chicken, bell peppers and scallions on a skewer with teriyaki sauce ( 2 pieces)

Cold appetizers
*sunomono    3.00

Sliced cucumber pickled in a sweet vinegar
sea Food sunomono   market price

Choice of seasonal fish sashimi or chefs choice sashimi served on sweet pickled cucumber
*Seaweed salad    4.50

Sweet and savory with a hint of sesame
*oshitashi   4.00

Cold wilted spinach served in a sweet soy sauce and topped with sesame seeds 
(bonito flakes on request)

poke   market price

 Seasonal fish, avocado and pineapple, tossed in a wasabi-ponzu sauce on a bed of chilled 
 seaweed salad and topped with colorful masago

(Please note vegan options marked with *)



Salads
House salad

4.50 small / 6.50 large
Fresh organic greens, grated carrots, tomatoes and cucumbers

Dressings: miso wasabi or ginger vinaigrette

Entrees
Teriyaki or shioyaki

Served with miso soup, organic green salad and steamed white or brown rice

Chicken or beef teriyaki................................................................................................ 15.00

*Tofu, portabella and vegetable teriyaki............................................................14.50

Wild alaskan salmon teriyaki or shioyaki................................................................17.00

arctic char teriyaki or shioyki...................................................................................18.00

Saba shioyaki........................................................................................................................13.00

Noodle dishes
Served with organic green salad

Sukiyaki................................................................................................................................. 15.00 
 Yam noodles with thinly sliced beef, tofu and vegetables cooked in a sweet soy sauce broth

*Yaki soba........................................................................................................................... 10.00
 Ramen-style noodles and vegetables stir-fried in yaki soba sauce
 
Tempura udon or soba.................................................................................................. 13.00
 Home-made dashi (broth) with egg, shiitake muschrooms, vegtables and combo tempura

chicken or beef udon or soba.................................................................................... 12.00  
 Home-made dashi (broth) with your choice of chicken or beef, shrimp tempura, egg, shiitake   
 mushrooms and vegetables

Fish udon or soba.............................................................................................................. 15.00
 Home-made dashi (broth) with egg, shiitake mushrooms, vegetables and your choice of
 arctic char or wild Alaskan salmon

*Vegetable udon or soba.............................................................................................. 12.00
 Home made vegan dashi (broth) with tofu, shiitake mushrooms, vegetables and a tempura’d 
 inoki mushroom

(Please note vegan options marked with *)



Tempura
Served with miso soup, organic green salad and steamed white or brown rice

Matcha green tea tempura’d combination......................................................... 16.00
 Shrimps and vegetables
Matcha green tea tempura’d vegetables...............................................................14.00
 Mushrooms, zucchini, eggplant, sweet potatoes, green beans and Japanese pumpkin
Shrimp tempura................................................................................................................ 15.00

Combination tempura.....................................................................................................15.00
       Shrimps and vegetables
*Vegetable tempura...................................................................................................... 13.00
 Mushrooms, zucchini, eggplant, sweet potatoes, green beans and Japanese pumpkin

Signature dishes
Served with miso soup, green salad and steamed white or brown rice

Catfish and chips................................................................................................................15.00
 Tempura battered catfish and togarashi sweet potato fries. Served with ponzu dipping 
 sauce. Our Japanese inspired fish-n-chips!
Baked stuffed squid.......................................................................................................... 15.00
 Squid stuffed with rock crab, sushi rice, masago and our signature creamy-miso sauce-
 then baked to perfection!
The Crabby salmon.......................................................................................................... 19.00
 Broiled wild Alaskan salmon stuffed with rock crab and covered in teriyaki sauce 
Creamy stuffed eggplant.............................................................................................. 15.00
 Broiled eggplant stuffed with sushi rice, tempeh, eggplant, mushrooms, Japanese pumpkin and  
 negi in a creamy miso-curry sauce 
TonKatsu (pork cutlet)................................................................................................. 11.00
 Fried pork tenderloin with panko (Japanese bread crumbs) Served with steamed vegetables and  
 tonkatsu sauce
Torikatsu (chicken cutlet)............................................................................................11.00
 Fried pork tenderloin with panko (Japanese bread crumbs) Served with steamed vegetables and  
 tonkatsu sauce

donburi
Your choice of white or brown rice served with miso soup and organic green salad

o-nagidon..........................................................................................................................12.00 
 Rice bowl topped with grilled o-nagi (sweet marinated catfish)
katsudon or Tori katsudon........................................................................................13.00
 Rice bowl topped with breaded fried pork cutlet or chicken cutlet, onions, carrots and 
 scrabled eggs mixed in a sweet donburi sauce
Oyakadon...........................................................................................................................12.00 
 Rice bowl topped with chicken, onions, carrots and scrambled eggs mixed in a sweet donburi   
 sauce 
Japanese curry with pork cutlet, chicken cutlet or tofu...........................14.50  
 Mild traditional Japanese curry served over fried pork cutlet and rice

(Please note vegan options marked with *)



Bento boxes
Choose 2 items (no substitutions)

Served with miso soup, organic green salad, white or brown rice and seasonal fruit
16.00

 

 

Sides

Desserts

mochi 2.50
Japanese rice cake stuffed with red bean paste 
(Choice of original, matcha or black sesame)

(Please note vegan options marked with *)

tekkamaki

o-nacue roll

Spicy albacore roll

Yam central roll

*The Emerald city roll

California roll

Shrimp tempura Roll

Shrimp tempura

*Vegetable tempura

YAKITORI

*Steamed rice     2.00

*Sushi rice     2.50

*Steamed vegetables   3.00

*Salad dressing    1.00

 home-MADE Ice cream 3.00
Green tea, vanilla, coconut* or our other home-

made ice creams

Tempura green tea ice cream 5.50
Fried green tea ice cream with caramel sauce

 

 
 Tonkatsu (pork cutlet)
       
       Torikatsu (chicken cutlet)
 
       Chicken teriyaki
 
 Beef teriyaki

 shumai (CRAB or sHRIMP)

 *Tofu & grilled vegetable
 teriyaki

 *Yaki soba

 Gyoza (steamed or fried)

 *Vegetable gyoza (steamed or    
        fried)

*Steamed brown rice  2.50

Shrimp tempura (1pc)   1.75

*Teriyaki sauce    1.00

Miso soup (fish or *veggie broth) 2.00

Mochi ice cream 4.00
Japanese rice cake filled with ice cream

(Green tea, mango)

Banana tempura 5.50
Lightly fried banana with caramel sauce and vanilla 

ice cream



Lunch menu
Served from 11:30 am to 3:00 pm

Lunch entree
Served with miso soup and organic green salad

*Yaki soba   7.50
Ramen-style noodles and vegetables stir-fried in yaki soba sauce

Nabeyaki udon or soba   9.50
Home-made dashi (broth) with chicken or beef, shrimp tempura, egg, shiitake mushrooms

*Vegetable udon or soba   9.50
Home-made vegan dashi (broth) with tofu, shiitake mushrooms and vegetables

O-nagidon   9.50
Rice bowl topped with grilled o-nagi (sweet marinated catfish)

Katsudon   10.00
Rice bowl topped with breaded fried pork cutlet, onions and scrambled eggs mixed in a sweet

donburi sauce

Chicken teriyaki   7.50

Beef teriyaki   7.50

sABA SHIOYAKI   9.50

Japanese curry WITH PORK CUTLET, chicken cutlet or tofu  10.00
Mild traditional Japanese curry with onions, carrots, Japanese pumpkin and eggplant

Lunch bento box
Choose 2 items  11.00

(no substitutions)
Served with miso soup, organic green salad, white or brown rice and seasonal fruit.

(Please note vegan options marked with *)

California roll (half roll)

tekkamaki 

o-nacue

*Emerald city roll

Yam central roll

shrimp tempura roll

Shrimp tempura

*Vegetable tempura

tonkatsu (PORK CUTLET)

chicken teriyaki

beef teriyaki

yakitori

*tofu and vegetable teriyaki

shumai (crab OR shrimp)

*yaki soba

Gyoza

*vegetable gyoza

torikatsu (CHICKEN CUTLET)


