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Takowasabi
Chopped raw octopus with wasabi
Chawanmushi

" Egg steamed in tea bow! with scallop, shrimp, snow crab and mushroom

Edamame
Fresh baby soybeans, sea salt

t Chicken Yakitori (3pc)

Japanese style of grilled chicken skewered

@3 Crispy Calamari
- Tempura calamari & vegetable, served with house made sauce

it Japanese Gyoza (5pc)
- Beef & veggie dumpling

3.99

8.99

7.99

8.99

@ Agedashi Tofu W ! @}

Tofu, bonito soy sauce 5

5.99 G
@3 Unagi Tofu £

Deep fried tofu with special
cooked unagi ]

8.99 =

{l* sushi Pizza

Panko sushi rice with spicy sauce,

topped with
e Salmon 11.99
e Tuna 12.99
e Unagi 12.99
e Vegetables 10.99

@ Tuna/Salmon/Beef Tataki

Japanese method of preparing

e Red tuna 11.99
e Salmon 10.99
e Fillet beef 11.99

t Sashimi Appetizer
"~ 8 pieces of assorted raw fish

4 Soft Shell Crab

" Deep fried soft shell crab, ponzu sauce

Lobster Tempura
" 4 pieces of deep fried lobster tails

s Shrimp Tempura
B\ 5 pieces of deep fried shrimp

m') Vegetable Tempura By

7 pieces of deep fried assorted vegetables

9.99

8.99

15.99

9.99

6.99

@ Mixed Tempura - =

3 pieces of deep fried shrimp
and 5 pieces of deep fried C
vegetables

@ Tako Yaki

Ball-shaped Japanese snack
made of wheat flour-based
batter with special sauce.

7.99

SOupP
I}y Miso soup By

Tofu, green onion, white miso paste from Japan

@ Seafood soup

Shrimp, salmon, scallop, snow crab, served in white miso soup

Mushroom soup ‘Qﬂ

" Mixed mushroom, greens, served in miso soup

Satad
@3 Green Salad Rg

Organic mixed green with homemade dressing

@3 Seaweed salad By

Japanese seaweed with avocado & cucumber

@} Crab Salad

Snow crab, cucumber, tabiko with mayo

@? Avocado Salad KM

Organic mixed green topped with avocado

@'& Sunomono Salad

2.99

7.99

5.99

4.49

3.99

7.99

5.99

8.99

Tako, snow crab, shrimp, surf clam thinly sliced cucumber with ponzu sauce

D01
D02
D03
D04
D05
D06
D07
D08
D09
D10
D1
D12
D13
D14
D15
D16
D17
D18
D19
D20
D21
D22

E01
E02
E03
E04
E05
E06
E07
E08

E09
E10

E11
E12
E13
E14
E15
E16

SUShaMs * SUSha G LG CaRtE

Sashimi (3pcs) Sushi (2pcs)

Big Eye Tund (Maguro) 9 7
Albacore Tuna 9 7
Blue Fin Tuna Belly (Toro) 27 18
White Tuna (Escolar) 7 6
Yellow Tail (Hamachi) 10 9
Atlantic Saimon (Sake) 8 7
Botan Shrimp (Botan Ebi) 12 9
Mackerel (Saba) 4 6
Salmon Roe (lkura) 8 7
Flying Fish Roe (Tobiko) 7 é
Egg (Tamago) 5 4
Snow Crab (Kani) 5 4
Fresh Water Eel (Unagi) 7
Sea Urchin (Uni) 12 1
Octopus (Tako) 8 7
Squid (lka) 7 6
Scallop (Hotate) 8 7
Surf lam (Hokigai) 4 6
Salmon Egg with Quail 9
Flying Fish Egg with Quail 4
Inari (Tofu) )
Foie Gras 15
MaKe GNd HaNd ROLL
Maki Hand Roll
California 5.49 4.49
Salmon 4.99 3.99
Tuna 6.99 5.99
Scallop 6.99 5.99
Spicy Salmon ) 6.99 5.99
Spicy Tuna i 7.99 6.99
Spicy Scallop ) 7.99 6.99
Unagi 7.99 6.99
Hamachi 9.99 8.99
Cucumber ¥y 3.99 2,99
Avocado by 3.99 2.99
Avocado Cucumber ¥4 4.99 3.99
Yellow Radish % 3.99 2,99
Mango & 5.99 4.99
Yam Tempura B 5.99 499
Mango Avocado & 6.99 5.99



GRalled

Baked Seafood in Avocado é‘

" Mixed seafood baked with avocado and mayo.

8.99
Yaki Nasu
Grilled Japanese eggplant

6.99
@ Grilled Hamachi Kama 3

Juicy baked yellow tail coliar drizzied with lemon

12.99
@ Grilled Mackerel 3
Grilled mackerel with soy, lime & ginger
9.99

Grilled eel served with Japanese special sauce

12.99
@ Grilled Squid

Grilled Japanese style squid with house sauce

12.99

@ Grilled Black Cod 3

Delicious, moist and tender black cod fish
marinated with Japanese style

12.99

@ Enoki Beef Roll

A classic Japanese dish of enoki mushrooms
rolied in thinly sliced beef

8.99
Kalbi
' BBQ beef ribs marinated in house sauce
11.99
m Grilled Duck Breast %‘
" Grilled duck breasts with special sauce
9.99

Grilled Lamb (3pcs)

- Grilled rack of lamb with black pepper sauce

12.99

\

|

Ma‘ n (Wath MaSO SOUP ANd SaLGA)

@ Teriyaki @ Fried Rice
® Chicken 17.99 ® Chicken
® Beef 20.99 ® Beef
® Salmon 19.99 ® Eel
® Vegetables by 14.99 ® Vegetables W
® Seafood

{% vdon
® Seafood Udon 14.99 ® Chicken Cutlet Udon

® Tempura Udon 12.99 ® Beef Udon
(2 Shrimps, 5 Veggi) ® Vegetable Udon W

{ Fri-vdon
® Stir-fry Beef Udon
® Chicken Teriyaki Udon

® Seafood Yaki Udon
® Vegetable Yaki Udon W

@ Ramen

® Tonkotsu Ramen %’
Hakata syle pork bone soup ramen

® Karashi Ramen )

Spicy ramen with Japanese Karachi hot sauce topped of with roasted
pork slices, seasonal topping

@ Donburi

® Unagi Rice
Bow! of rice topped with eel and unagi sauce

@ Katsu donburi
Bowl of rice topped with deep fried pork cutiet, egg & condiment

® Oyako-donburi
Bowl of rice topped with deep fried chicken & egg

® Chirashi

Cooked vinegared rice combined with assorted sashimi, vegetables

12.99
15.99
15.99
10.99
13.99

11.99
14.99
10.99

13.99
12.99
13.99
11.99

10.99

11.99

18

18

18

20

@ Sushi Dinner

® Vegetarian roll set B 14
6pcs avocado cucumber roll, épcs yam tempura roll and épcs house veggi roll

® Maki set 15
épcs california roll, 6pcs spicy salmon roll, and épcs spider roll

® Regular 18.99
9pcs nigiri sushi & California Roll

® Deluxe 26.99

12pcs nigiri sushi & 4pcs izumi Roli

@ Sashimi Dinner

Regular Deluxe )
® 1lépcs assorted raw fish 19,99 @ 1é6pcs chef choice raw fish 24.99
@ 26pcs assortedraw fish 29 99 @ 2épcs chef choice raw fish 34.99

{» Aburi Sushi Dinner

Regular 24.99 Deluxe 3 34.99
® 9pcs torched sushi ® 12pcs torched sushi
® 6pcs tempura roll ® 4pcs izumi deluxe
{@» 1zumi set
® Small 45

8pcs sashimi, 8pcs nigiri sushi,10pcs Dynamic Roll, épcs Maki roll (32pc)

® Large 65
12pcs sashimi, 10pcs nigiri sushi, 10pcs Green Dragon Roll, 18pcs Maki Roll(50pcs)

@ Japanese Hot Pot (2-3 person) (Dine-in Only)

® Sukiyaki 49.99

Sliced beef, tofu, assorted vegetable,
2 eggs and 2 bowis of rice

® Yosenabe 59.99
Assorted seafood, and vegetables,
2 eggs and 2 bowis of rice



