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Sa/m/ aud Appetizer

Tako-su
) Octopus salad with vinegar dressing
9.2
Ebi-su

Kinoko Butter Samma Shioyaki

Assorted mushrooms pan  Grilled pacific saury with salt
fried in butter sauce 8.10
10.60
Ika Butter
10.85

Hibachi Scallop
Sautéed Hokkaido scallop in butter
with ginger sauce

15.70

Hibachi Shrimp
13.15

@ce Dish

Japanese Style Curry
Gluten-free curry base, with choice of chicken or beef

21.00

19.00

Chirashi

A Spicy salmon & cucumber on sushi rice (no masago)

Variety of seafood on sushi rice (no tamago)

Edamame
Boiled green soybeans

7.05

Kaiso Salad
Variety of Seaweed

10.80

Sakekama Shioyaki
Grilled salmon collars with salt

9.50

Saba Shioyaki
Grilled mackerel with salt — g#es

9.15

_ Hamachikama
Shioyaki

Grilled yellowtail collars with salt
11.85

Sake Chazuke
Green tea poured on rice with grilled salted salmon

15.90

Sashimi Don
Korean Style raw fish on rice (no sauce)

25.00



Nigiri Susti/ Gasttimi Maki Gusti

Sake (salmon) 3.85 Spicy Scallop 4.75 Tekka (tuna) Maki 7.70
Maguro (tuna) 3.95 Spicy Tuna 4.25 Salmon Maki 7.25
Hamachi (yellowtail) 4.50 Spicy Salmon 4.25 Salmon Avocado Maki 7.50
Saba (mackerel) 415 Ika (squid) 3.15 Negi Hamachi Maki 7.30
Suzuki (sea bass) 3.50 Tako (octopus) 3.15 Kappa Maki 6.05
White Tuna (albacore) 3.35 Hotate (scallop) 3.75 Avocado Maki 6.70
Ebi (shrimp) 3.70 Hokki Gai (surf clam) 3.20 Shinko Maki 6.05
Botan Ebi(spot prawn) 7.00 Uni (sea urchin) 6.15 Veggie Futomaki

Whole: 15.95 Half: 10.45
. : (Avocado, shinko, carrot,
AJ ” I’ I S” S ﬁ l - cucumber)
Aburi Salmon 415 TCMllél' CH R}

Salmon Volcano 6.10

Aburi Scallop 4.50 Tekka HR 6.15 Negi Hamachi HR 5.25
Aburi Hamachi 4.70 Salmon HR : 5.85 Spicy Tuna HR 7.05
Aburi Set 17.65 Veggie California HR  6.75 Spicy Salmon HR 7.05

m { / S Shiki Roll Vegie Roll Vegetarian

Tuna, salmon, hamachi, Shinko, carrot, California Roll
avocado, cucumber, sesame cucumber, lettuce Cucumber, avocado, sesame
14.00 8.50 8.55
»4’}
s V};{*j' 3 Spicy Salmon Roll : Rainbow Roll
i R Spicy Tuna Roll 4 mﬂ Shrimp, tuna, hamachi,
U Qo 2 Spicy mayo, lettuce, sesame i J,! \ \}\‘, salmon, avocado, cucumber

b 10.35 | 15.00

ASS Ol’f ed S"S ﬁl/ SﬂS ﬁI'MI' Sushi Regular 29.50

7 pcs nigiri,6 pcs maki: Nigiri- maguro, hamachi,
sake, suzuki, ebi, hokki; Maki- tekka, kappa
Sushi Deluxe 36.00
10 pcs nigiri,6 pcs maki: Nigiri-ebi, ika, tako, hokki,
suzuki, sake, hamachi, maguro; Maki-tekka, kappa

Sashimi Appetizer 24.00

; e 10 assorted pieces
Qapuen Zukqs];u Tako C,o, oY Sashimi Moriawaze 44.00
5pcs salmon sashimi, 2 pcs 2 pcs sashimi(maguro, 22 tod pi
salmon sushi, 3 pcs salmon sake, hamachi, hokki) 1 pc S g e
cucumber maki, aburi salmon,  sushi(maguro, sake, ebi, ~Sashimi Boat Small (35 pcs) 66.00
2 pcs spicy salmon ika), 3 pcs kappa maki Medium (55 pcs) 112.00

24.00 29.00 Large (62 pcs) 125.00



