APPETIZER

FROM KITCHEN FROM SUSHI BAR
EDEMANME o . o 3.50 TSUNEEING: - e 4.50
Steamed salted soy Beans Assorted Japanese- style pickles
BEME RO - oo o Sl e 3.50 BAKED SPICY GREEN MUSSELS 5.95
Crispy fried glass noodles, pork & vegetables served 5 half shell mussels baked w/ spicy sauce and masago
w/ sweet chili sauce SUSHISEEE 4 T = “wa 5.95
FREITORL oo s s S 3.50 5 pieces of chef’s selected nigiri sushi
2 skewers of broiled Chicken marinated w/ our special SASHINEER. - @& 7.50
teriyaki sauce 7 pieces of chef’s selected sashimi
FHYAYRRBL) - s o v s 3.95 SUNOMIghetE> = @ - 6.50
Fresh tofu served w/ Bonito flake and fresh ginger Cucumber w/ shell fish and sweet vinegar
AGEDASHIDOFU . . .. oo 3.50 SNRWFESSSRIAD == & 6.95
Deep fried tofu served w/ tempura sauce Wakame, red seaweed, green seaweed, & daikon radish
FRESHSALADROLL, . .. . 4.50 served w/ sweet vinegar
Rice paper filled w/ pork, shrimp, bean sprouts, MAGURO YAMAKAKE .~ 6.95
lettuce and vermicelli noodle served w/ peanut sauce Tuna sashimi w/ Japanese yam & quail egg on top
i PR S LR LR 4.50 SAKE YAMBEAKE £ 6.95
Japanese pot stickers filled w/ pork & vegetables Salmon sashimi w/Japanese yam & quail egg
served with our own sauce HAMMACHI YAMAKAKE 7.95
(6 pieces steamed OR fried) Yellowtail sashimi w/ Japanese yam & quail egg on top
SHRIMP SHUMAL . .. .~ © . . o 5.95 BRWAIIANEES | O @~ 8.95
Japanese shrimp dumpli.ng served with our own sauce Tuna salad w/ fresh tuna and cucumber marinated in our
(6 pieces steamed OR fried) special sauce served w/ daikon radish
SPICY CALAMARI . = e & 4.95
Deep fried squid coated w/ special fry-flour
HAMMACHIKAMA . 795,  SIDE ORDERS
Grilled Yellowtail Collar served w/ Ponzu sauce farh
(Check with server for availability) TR QS 1.98 ;
s P e 1.95
TCILISE AT S =~ 3.00

TEMPURA APPETIZERS

VEGGIEE =V & > @ T . 1 = 4.95

Assorted crispy fried vegetables (5 pes)

SARIMP .S & "SR "TEEE 5.95

Crispy fried whole shrimps (4 pcs)

MX s & T G H 6.95

Crispy fried shrimps (2 pcs) and assorted vegetables (4 pcs)

SOFT SHELL CRAB TEMPURA 7.95

Golden fried whole piece soft shell crab served w/ Ponzu sauce

**%5%18% gratuity will be added for table with five or more adults=*==




NIGIRI SUSHI
FANIACHS . o e e 2.50
Egg omelet
R R L e O TR 3.50
Squid
E Wb o S e SR e S 3.50
Red snapper
S - AR e s R N 3.50
Mackerel
B e AR 3.50
Shrimp
e e R A A e 3.50
Surf clams
ALBRERIRD oo oo o o Bl 395
White tuna
ENCOLRR 5 - el g s s S 3.95
Super white tuna
MALIVRG - S S 395
Yellow-fin tuna
ERESEESAEE .~ e 3.95
Fresh salmon
SMORKE SAKE - - ' - o R 3.95
Smoke Salmon
TARCD 50 b ot s G 3.95
Octopus
WASABICAVIAR., . . 455 & T 3.95
Wasabi Tobiko
MASAGO ... & B O 595
Smelt roe
gL 00 2 TN I T 395
Orange flying-fish roe
RORA . o o e W S 4.50
Salmon roe
UNAGE - o o 4.50
Fresh water eel
CREAMY HOTABEGAT & = 4 - 4.50
Fresh scallop mixed w/ creamy sauce & masago
SPICY CREAMY HOTATEGAIL _ . ... 4.50
Fresh scallop w/ creamy spicy sauce & masago
HAMMACHIL o8 & & &= ¢ 4.75
Yellowtail :
AMAEBI . ... &8 TS U8 5.00
Sweet Shrimp w/ head fried
UNI Market Price

Sea urchin
QUAIL EGG ADDED 1.50

SUSHI BAR SELECTIONS

SUSHI PLATTERS

REEEEAR SUSHI . . . . 1395
7 pcs of fish varieties and 6 pcs of Kappa roll
DEIEESE SUSHESE, g = 16.95
8 pcs of fish varieties and 6 pcs of Tekka roll

SUPER DELUXE SUSHI 19.95

10 pcs of fish varieties and 8 pcs of California roll

w/ miso

VEGEERSSAN SUSR¢ =~ - . 12.95

6 pcs of Avocado Roll, 6 pes of Cucumber Roll, 2 pcs of
Mushroom Nigiri, 2 pcs of Inari Nigiri, 2 pcs of Asparagus
Nigiri & 2 pes of Pickle Nigiri

SASHIMI PILATTERS

ME@ERSERS = & @ 13.95
10 pes of chef’s selected sashimi varieties

PERGE SBRRMIM] = & 18.95
15 pcs of chef’s selected sashimi served w/ rice
SUSHI/SASHIMICOMBO _______ 25.95

6 pcs of Nigiri, 12 pcs Sashimi & 8 pcs of California Roll
MELUI SASHIMI SPECIAL 26.95

21 pcs of chef’s selected sashimi served w/ rice and miso
SASHIMI SIDE'ORDERS .................. 11.50
MAGURO

7 pes of Tuna

ESCOLAR

7 pes of Escolar

ALBACORE

7 pcs served w/ garlic and Ponzu sauce

SAKE

7 pcs.of fresh salmon

HAMMACHI

7 pcs of Yellowtail

MAGURO TATAKI

7 pes seared maguro served w/ Ponzu sauce & fried onion
I ORI S 14.95
(served w/ miso)

CHIRASHI

Fresh assorted fish served on top of rice

TEKKADON

Fresh tuna slices served on top of rice

UNAJU

Hot BBQ Eel served on top of rice

SPICY TEKKADON

Chopped tuna w/ spicy sauce served on top of rice



MAKI (roll)

BRPPAL s e s i e 3.00 (R PH-EAR. - - o oo 6.95
Cucumber Crab, cucumber w/ avocado on top

T N e DR I 3.50 SEle Y TUNAS e ™ ] 6.95
Plum & cucumber Tuna, avocado, spicy sauce & smelt roe

BRI L) o e 3.50 SPIERESAT M@ = S 6.95
Pickled radish Fresh salmon, avocado & spicy sauce

BN A ey e s e 3.50 HANG ON SALMON oo 7.50
BEETANIA o e 4.50 Crab, asparagus, mayonnaise, top w/ salmon and baked
Yellowtail w/ green onions SPIaTRRMMACHE . . . . 7.50
R A L RO G L SR 4.50 Yellowtail w/ spicy sauce

Fresh Tuna : SPICY CRUNCHY AMERICAN . ... ... 8.50
o O TR e T R R, 4.50 Deep fried shrimp & eel w/ spicy sauce

Cucumber, avocado, sprout, yuke & pickles LOVER ROLLS:

RO RN o o T 5.50 (California w/ choices of super fresh fish on top)
Crab, cucumber, avocado & smelt roe outside w SAEMONLONEER & . 8.95
L VRO B R WS e 6.00 SETENA TOVIERY @ 8.95
Crab, egg, avocado, mushroom, cucumber & pickle % AIBACORELONER == 8.95
B SKAN: o R e ] 6.50 & ESCGOEARFONER T "= = 8.95
Crab, smoked salmon & cucumber DRAGG N /4800 . . 8.95
BRI ADELPHEA - o 6.50 Deep fried shrimp, green onion & eel on top

Smoked salmon, cucumber & cream cheese SPIDERER / N 8.95
SAIMONSKIN . . o s (O 6.50 Crispy fried soft shell crab, cucumber, sprout,

Deep fried Salmon skin, cucumber, green onion, yuke green onion w/ smelt roe outside

& sprout S VEGSE - % 8.95
SHRIMPTEMPURA. 4 5 &% 1 6.50 Deep fried salmon, green onion, cream cheese
Shrimp tempura, green onion, cucumber w/ special sauce

UNAVO, = . & o S 6.95 B A 8.95
Fresh water Eel & avocado Baked creamy scallop on top of California roll
ENAKYU . e o L N 6.95 R B O ] 8.95
Fresh water Eel & cucumber Crab salad, avocado inside,assorted slices
RERWAITAN oo oo R st 6.95 of fish on top

Tuna, salmon, avocado & mango R O eyt 9.95
NEWYORK = f LT 6.95 Deep fried shrimp, green onion w/ spicy tuna

Shrimp, avocado & cucumber ' and flying roe on top

BROADWAY & =% 0 & % 6.95 DY W - o 11.95
Tuna, avocado & flying roe outside Shrimp tempura, unagi, green onion inside w/ spicy tuna

and wc(sabi tobiko on top

TEMAKI (hand-roll)............ 5.50

SPICY TUNA SPICY CREAMY SCALLOP
SPICY SALMON SPICY ALBACORE
NEGIHAMA EEL, AVOCADO & CUCUMBER
CREAMY SCALLOP SALMON SKIN

SPICY HAMMACHI SPICY ESCOLAR




KITCHEN ENTREE SELECTIONS

TEMPURA

(Served w/ rice and miso)

SHRIMP .95

Crispy fried whole shrimps (3 pcs) and assorted crispy
fried vegetables (6 pcs)

HOT UDON

(Japanese style noodle soup)

PEARN: — = S U R e e T 5.95
Noodles in clear soup

TS UINIE oo 0 e 08 Bete e v L0 | 6.50
Fried bean curds with noodles in clear soup

GUOZA e e e S 708
Gyoza with noodles in clear soup

ORI e e i e i 785
Chicken with noodles in clear soup

TEMPURA 8.95

Noodles in clear soup served w/ assorted shrimp and
vegetable tempura on the side

NABEYAKI 9.50

Tempura shrimp, fish cake, mushroom, egg, gyoza
with noodles in clear soup

YAKISOBA
(Pan-fried Japanese yellow noodles)

VEGGIE 6.95

Noodles w/ assorted vegetables & tofu
CHICKEN 8.95

Noodles w/ shrimp and vegetables

YAKIUDON
(Pan-fried Japanese Udon noodles)
VEGGIE 71.98

Udon noodles w/ assorted vegetables & tofu
CHICKEN 995

Udon noodles w/ shrimp and vegetables

SIDE ORDERS
(Served w/ rice)
CHICKEN TERRIYAKI 7.95

Skinless, boneless chicken marinated in our secret formu
and broiled to perfection w/ assorted stir-fried vegetabies
CHEGKEN KATSWY - e o 795

Golden fried breaded crunchy lean chicken w/
thin sliced cabbage served w/ homemade Katsu sauce

S@eE SHIOYAKT & - 8.25
Salted broiled salmon served w/ daikon radish
SAREREERRIYAKI — &7 = = - . ° 8.95
Salmon cooked in our special teriyaki sauce w/ assorted
stir-fried vegetables.

TONKATSU 8.95

Golden fried breaded crunchy lean pork loin w/
thin sliced cabbage served w/ homemade Katsu sauce
CHICKEN OYAKUDON 8.95

Stewed chicken w/ onion, eggs served on top of steam rics
SABASHIOYARE - . 9.50

Salted broiled mackerel served w/ daikon radish
TONKATSUDON 9.50

Stewed pork loin w/ onion, eggs served on top

of steam rice

Stewed tempura shrimps (4 pcs) w/

onion and egg served on top of steam rice
REVKINERSBE 10.95
New York steak marinated w/ ginger sauce and stir-fried
vegetable served sizzling in Japanese hot-pan
SIS 12.95
Stewed beef w/ Naba, mushroom, onion, carrot,

tofu & yam noodles

SHABUSHABU......... for 2 people 24.95
.............................. for 4 people 45.95

Beef, white fish, shrimp,clam, tofu & vegetables dipped i
boiled table island pot

*#*%No serving at lunch and after 9p.m at dinner

TONKOTSU RAMEN ..o, 7.95

white, milky pork based soup w/ yellow noodle, roasted
pork, egg, mushroom and green onion



BENTO COMBINATION BOX 11.95

PEIEIIITININIIITIANNENTIIELNES

(come w/ rice, salad, miso soup and choice of deep fried Shrimp Shumat OR Gyoza)

MIX TEMPURA
2 shrimps, 5 veggies)
SHRIMP TEMPURA
4 pcs of shrimps)
CHICKEN TERRIYAKI
Charbro Jeu skinless, boneless BBQ chicken
«f mixed vegetables & teriyaki sauce
SAKE TERRIYAKI
rill Salmon w/ mixed vegetables & teriyaki sauce
CHIL KEN KATSU
»iden fried breaded crunchy lean chicken loin
w/ thin sliced cabbage served n/homemade Katsu sauce
T'ON l\—\ TSU
Golden fried breaded crunchy lean pork loin
w7 thin sliced cabbage served w/ homemade Katsu sauce
SABA SHIOYAKI
Salt broiled mackerel served w/ daikon radish
VEGGIE TEMPURA
7 pes of assorted veggies, Shumai and Gyeza would be substituted

by 4pcs of Avocado OR Cucumber roll)

n for Bento Box s $3.00 each:

4 pcs nigin 4 pcs Hawaiian
6 pcs sashimi 4 pcs Alaskan
4 pes spicy Tunaor 1 Handroll 4 pes Philadelphia

2 skewers of Yakitori chicken 4 pes California or 1 Handroll




