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APPETIZERS

Harumaki (2) {Crusty Japanese spring roll.)

Yakitori (Grill chicken on a skews! w. teriynki sauce.)
Shumai {Steamed shrimp & veg dumpling.)

Age Tofu (Deep fried soft tofu in tradifional souce.)
Edomanme (Sleamed salted soy bean.}

Nasu [Grill eggplant Japansse style topped w. spacial sauce.)
Gyoza (Pan fried pork dumpling.)

Vegetable Tempura

Chicken Katsu Chicken cutlet)

Tempura (Chicken or shrimp & vegetable deep fried)——

Beef Negi Maki (6)

Thinly sticed beef rolled around sealfion grill w. teriyoki souce.

Soft Shell Crab Tempura (Creb & vegetable gently fried )

APPETIZER FROM SUSHI BAR

Rice Noodles
Rice noodle & crab meat . seaweed in soy sauce.

Oshinko {Japanes pickle, radish & vegetabie)

Asparogus (Steamed asparogus w. Japanese sweet sauce.)
Tiger Eyes (Squid & smoked salmon . eel sauce.)
Sunomono {Assorted seafood w. sweet vinegar sauce.)
Takosu (Sliced octopus in special vinegar sauce.)

Sushi Appetizer (Assorted sliced raw fish on vinegar rice.)

Sashimi Appelizer {Assorted fresh raw fish w. sliced vegetable.)

Shrimp Pocket

Spicy tuna, cucumber, avacado in mari & shrimp on the top.

Avocado Bowl

Saafood cucumber, avocado seaweed in the spacial bowl.
Tuna Tataki {Seared pepper funa w. special sauce )

SOUP & SALAD

Miso Soup )
Soy baan soup w. bean curd, seaweed & scallion

(lear Soup (Gean broth v. mushroom. & scallion.)

Green Salad {Lettuce, carrot and cucumber.)
Seaweed Salad

Avocado Sulud (Sliced avocado, lettuce and cucumber.)
Kani Salad (Crabmeat, Lettuce and cucumber.)

Seafood Soup
Assorted seafood w. mix vegetable in a traditional broth.
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SOFT DRINK $1.25

Coke, Diet Coke, Sprite, Ginger Ale, lced Tea
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TEMPURA

We Us 160% All Notural Soy Bean 0il, Japaness Traditional
Low Calories Desp Fried to Golden Brown in Light empura
Batter, Served w. White Rice & Miso Soup

31, Vegetable Tempura 10.50
32.  Chicken & Veg Tempura 1295
33.  Shrimp Tempura 1395
34. Soft Shell Crab Tempura 14.95
35, Seafood Tempura 1595
TEHIYAK Sarvad w. Whits'Rice & Miso Soup
36. Tofu Teriyaki 1125
37, Chicken Teriyaki 1225
38.  Chicken Yakitori 1295
39.  Scallop Teriyaki 14.95
40. Salmon Teriyaki 1495
41.  Shrimp Teriyaki 1495
42.  Beef Negi Maki Teriyaki 14.95
43, Beef Steak Teriyaki 15.95
44. Seafood Teriyaki 1595
Yﬂlﬂ “nllﬂ Stir Fried Japanase Noodle, Served w. Miso Soup
45. Veg. Yaki Udon 9.95
46. Chicken Yoki Udon 1095
Japanese noodles Stirred Fried w. Chicken, onion, mushroom & cabbage.
47.  Shrimp Yaki Udon 11.95
48. Seafood Yaki Udon 12.95
YAKI ﬂlcE [FI“E" H“:E] Served w. Miso Soup
49. Vegetable or Chicken 9.25
50. Seafood or Shrimp 9.95
HOT POT DISH
S1.  Suki Yaki Beef or Chicken or Shirmp 1395
Sliced besf chicken or shrimp, ossorted vegetable, benn cord & rice noodle
prepared w. sukiyaki sauce & sauce & servediin a hot pot.
52. Yo Sennaba 1595
A gathering of seafood & vegetuble simmered in a rich broth & served in hot pot.
JAPANESE NOOODLE SOUP
53. Tempura Udon 11.95
Depp fried shrimp & veg in broth.
54. " Nabe Yaki Udon 12.95
Japanese noodles . chicken, fish cake, veg & shrimp tempura in broth.
55. Seatood Udon
Shrimp, scallop, crabmeat, fish coke & vegetable in broth.
GCOMBO BENTD BOX
Served W. Soup, Salad & Colifornia Roll
56. Chicken Teriyaki/Gyoza 1395
57. Beef Negi Maki/ Gyoza 14.95
58. Salmon Teriyaki/ Gyoza 1595
59.  Sashimi/Shrimp Tempura 1595
60.  Sushi/Shrimp Tempura 1595



Hokke (Surf Clam) 1.75
Sake (Fresh Salmon) 195
Suzuki (Sea Bass) 195
Tako {Octopus) 195

SUSHI AND SASHIMI ENTREES

Served w. Miso Soup

61. Vegetable Roll Combination
1 kappa roll, 1 avocada roll & 1 asparagus roll
62. Three Roll Combination
1 California roll, 1 tuna roll and 1 alaskan roll
63. Sushi Regular
8 pes. sushi & 1 California roll
64. Eel Don
Broiled eel glozed w. special eel sauce overrice
65. Chirashi Dinner
Yariety of raw fish over seasoned rice
66. Sushi Deluxe
10 pes. sushi & T funa roll
67. Sashimi Regular
13 pes. assorted raw fish
68. Sashimi Deluxe
16 pes. assorted raw fish
69. Tri- Color Sushi
3 pes. funa, 3 pes. salmon, 3 yellowtail & spicy funa roll
70.  Sushi & Sashimi Combination
(For One)
5 pes. sushi, 5 pes. sashimi, 3 pes. california roll & 3 pes. spicy tuna roll
{For Two)
8 pes. sashimi, 8 pes. sushi, 1 tekka roll and 1 california roll
71 Party Tray (For Two)
20 pes. assorted roll, 14 pes. sushi
72. Love Boat (For Two)
10 pes. sushi, 10 pes. sashimi, 1 California roll and 1 rainbow roll
A LA CARTE SUSHI OR SASHIMI
Order by Pieca
Kani (Crabmeat) 1.50 Masago (Smelt Egg)
Inari (TOfU POUCh) 1.50 Spicy Scallop
Tamago (Egg) 1.50 Ama Ebi (Sweet Shrimp)
Saba (Mackerel) 175 Smoked Salmon
Ika (Squid) 1.75 Maguro (Tuna)
Ebi (Shrimp) - 175 Hamachi (Yellowtail)

lkura (Salmon Roe)
White Tuna
Uni (Sea Urchin)

DESSERT

Ice Cream (Flavors: Green Teu or Vanilla)
Fried Banana
Fried lce Cream

Unagi (Fresh Water Eel)

1075
1295
1495
1495
15.95
1695
16.95
1895
2195

19.95
30.95
3595
4275

195
1.95
1.95
1.95
225
225
225
225
225
3.00

195
350
375

ConsUmmg raw or undercooked meat, poultry, seafood,
shellfish, or: £ggs may increase risk of foodbourne r|h1=~ss

especially if you' have certain medical conditions.
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SUSHI ROLL OR HAND ROLL

Kappa Roll (Cucumber) 325
mpyo Roll 325
Qshinko Roll (Japanese Pitkle) 325
Mushroom Roli 325
Peanut Roll 325
Asparagus Roll 3.50
Mackerel Roll 3.50
Salmon Skin Roll 395
Salmon Roll 395
California Roll {Crabmeat, avocado, cucumber & lohiko) 415
Tekka Roll (Tuna) 425
Salmon Avocado Roll 425
Boston Roll {Lettuce, shrimp & cucumber) 475
Eel Roll 495
Yellowtail & Seallion Rofl 495
Shrimp Tempura Roll 525
Philadelphia Roll (Smoked salmon, cream cheess & cutumber) 525
Spicy Tuna Roll 575
Chicken Katsu Roll (Chicken, lettuce & cucumber) 575
Spicy Yellowtail Roll 595
Soft Shell Crab Roll ] 595
Futo Maki Roll (Cucumber, crabmeat & egg omelet) 595
King Crab Roll {King crab, avocado & cucumber) T 95
Crazy Roll (Spicy tuna, & spicy yellowtail w. avocado) ? 725
SPECIAL ROLL

Tokyo Roll {Salmon skin, crabmeat & seaweed salad) 5.75
Park Avenue Roll 575
“Sdlmon, crabmeat & tobiko rolled w. cucumber

Rock N’ Roll (Broil salmon skin, avocado & eel w. cucumber) 625
Eel Tempura Roll 6.25
Spicy Scallop Roll 725
Broiled sea scallops w. Japanese spicy mayo and crunches

Green Mountain Roll 8.50
Cucumber, tuna, yellowlail & avocado outside

King Crab Surprise 795
King ¢crab w. Japanese spicy mayo & crunches

Dragon Roll 9.50
Shrimp tempura roll w. avocado & eel outside

Green Dragon Roll (Eel, cucumber, tobiko rolled w. avocado) 8.75
Rainbow Roll 9.50
(rabmeat, avocado, cocumber inside, wrapped w. raw fish on the outside
Twister Roll 9.50

Spicytuna & cucumber rolled w. avocado and tobiko .
Mahatan Roll (Deep fried mix seafood cream chess avotndo roll) ~— 9.95

Dynamite Roll 11.95
Spicy tuna avocado cucumber roll seaved salmon on the top w.

chef spicy sauce.

Phoenix Roll - - 12.95

Shrimp tempura salmon roll, avocado & kani on top w. chef's special sauce.
Monster Roll 4

&{ium Roll 10 pes.) Eel, shrimp, avocade, asparagus, cucumber, mushrooms,
ying fish roe& squnsh

Angel Roll - ¢ 1495

~Seared funa, cutumber & uvotddo roi} w. assorted fish & crunches






