COLD STARTERS

House Salad 5.9
Romaine lettuce, carrots, sueet pepper, cucumper, red onion,
ginger sihallots dressing.

Seaweed Salad 6.75
Avocado Salad 6.7
Kani cucumber salad * 8
Yellowtail Jalapeno (carpaccio) * 13.°
Cucumber Wrap Sashimi 1353
Chuices of Salmon, Yellowtail, or Ahi Tuna

Pepper Tuna Tataki * 13.°
Spicy Salmon Taco * 7>
Spuey salmon, Jalapeno, and mango salsa.

HOT STARTERS

Miso Soup 3.2
Blue Crab Miso Soup 7.5
Karaage 9
Japovese Fried Chicken.

Edamame (Spicy +$1) 6
Shishito 9
Fresh Fried Jopovese Sueet Pepper w/homemade furikake.
Agedashi Tofu w. Shishito 8
Hamachi Kama 15
Dengaku Miso Eggplant 9
Miso Black Cod 22
Vegetable Tempura 7
Shrimp & Vegetable Tempura 8.°

SUSHI/SASHIMI

A La Carte (Standard) 1. Smoked Salmon *
1. AhiTuna” 6.%5 12. Yellowtail

2. Bluefin Tuna* 95 13. Striped Bass *

3. Bluefin Chutoro * 125 14. Tobiko*

4. Bluefin Toro” 14.%5 15. Sweet Shrimp*
5. Otoro” 16.55 16. Tako (Octops) *
6. Escolar” 6.%5 17. Unagi (Eel) *

7. Pepper Tuna’ 75 18. Anago (Sea Eel) "
8. Salmon” 6.2 19. Tamago*

9. King Salmon* 8. 20. Kani

10. Australia Salmon* 8.5 21. Inari
SPECIALTY SUSHI/SASHIMI
ABURI - % /)

1. Eggplant Aburi

2. Shitake Aburi

3. Mediterranean Bream Aburi *

4. Salmon Belly Aburi *

5. Yellowtail Belly Aburi *

6. Hotate Aburi (Hokkaido Scallop)*

7. Otoro Aburi”

RAMEN MASTER'S SUSHI - 5 — X EDEHEH]
Crispy rice style sushi.

1. Spicy Tuna w. Avocado"

2. Spicy Yuzu Salmon w. Mango *

3. Yellowtail w. Jalapeno *

4. Scallop w. Tobiko *

5. Blue Crab w. Miso sauce

MOUHITOTEMA - &, 5> —3F ]

Extra effort with Japovese traditional preporotion.
1. Shime Saba (House Cured Japanese Mackerel) *

2. Seared Squid”

3. Kunsei Buri (Cold Smoked Yellowtail)

4. Tsuke lkura (House Cured Salmon Roe) *

5. Seared Black Cod *

6. Bluefin Tsuke *
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CUT ROLL/HAND ROLL

Ahi Tuna Roll”

Ahi Tuna Avocado Roll
Bluefin Tuna Roll *

Bluefin Tuna Avocado Roll *
Bluefin Toro Scallion”

Spicy Tuna Roll”

Salmon Roll *

Salmon Avocado Roll
Salmon Mango Roll *

Salmon Skin Roll
Philadelphia Roll

. Spicy Salmon Roll (no mayo) *
13. Yellowtail Scallion Roll *

14. Spicy Yellowtail Jalapeno Roll *
15. Spicy Scallop Roll *

16. Spicy Shrimp Asparaqus Roll
17. Shrimp Tempura Roll

18. Soft Shell Crab Tempura Roll
19. California Roll

20. Blue Crab California Roll

21. Rainbow Roll*

22. Spicy Blue Crab Roll

23. Eel Avocado Roll

24. Cucumber Roll

25. Avocado Roll

26. Asparaqgus Roll

27. Vegetable Roll

28. Sweet Potato Roll

29. Peanut Avocado Roll

30. Crispy Pumpkin Roll
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SPECIAL ROLL
1. %buri Hako * (8 pcs) 20

Seared, Pressed Suwshi with Salmon Belly and Yellowtail Belly

2 P Hiokkaido Yuki Roll* siergepcsy 20

Fatty Bluefin Tuna, Hokkaido Scallops, Pickled Wasabi,
and, Scalbions rotled un Iso No Yuki Kombu

3. Tokyo Roll* 1555
Tuna and, Yellowtail-Topped. Spicy Tuna Avocado Rotl

4. Red Dragon Roll* 15.%5
Seared Tuna~Topped Spicy Tuna Avotado Roll

5. Mayflower Roll * 1555
Seared, Tuna-Topped Spicy Koni Mango Rotl

6. Sexy Beach Roll* 1555
Eseolor-Topped Spicy Tuna Shrimp Tempeua Roth

7. Sunflower Roll* 1555
Eel-Topped Spicy Tuna Shrimp Tempuwra Rotl

8. Black Dragon Roll 15.%5
Eel-Topped Shrimp Tempura Avotado Rotl

9. Volcano Roll 1555

Salmon~Topped, Colifornia Rotl

10. Mango Roll 15.%5
Eel-Topped Mango Avocado Crunch Rotl

1. Golden Roll* 1555
Salmon and Mango Salsa~Topped Sabmon Mango Roth

12. Kirin Roll * (8 pcs) 15.55
Salmon Topped Deep Fried Kani Spicy Salmon Rotl

13. New Wave Roll * 1555
Spicy Tuna-Topped Shrimp Tempuua Avocado Rotl

14. Blue Crab Special Roll * 16.%°
Spicy Tuna-~Topped, Blue Crab California Rotl

15. Ninja Roll* 16.%°

Spicy Tuna-Topped Deep Fried Soft Shell Crab Rotl

SUSHI DINNER PLATTERS
Served w. miso soup or house salad

Sushi Plate * 2755
2 pes each of ahi tuna, yellowtail, sabmon, chefs choiee of white fish,
and, 1 California roll.

Sashimi Plate * 29.%
3 pes each of ahi tuna, yellowtail, salmon, and two chefs Clroice of

Sushi & Sashimi Combo * 3455
4 pes wshi, 8 pes sashimd, and 1 spicy tuna roth
Sushi & Sashimi Combo ¢for2)* 69.%5

8 pes wshi, 16 pes sashimi, 1 spicy funa rotl, and 1 black diragon rotl

* - This em contains raw fishu Consuuming raw or undercooked meat, poultry, seafood, shellfish, or egg may ncrease your risk of food borne ness, especially Uf you hawve certain medical conditions.



