& APPETIZER ¢

EDAMAME
Boiled Soy Beans
A =B
6.50

SPICY EDAMAME
Boiled Soy Beans with Spice
Fwia
6.75
GARLIC BROCCOLI
Sauteed Broccoli with Garlic
A=y 77ayal)—
7.25

SHRIMP SHUMAI
BEY 2—<1
8.00

AGEDASHI TOFU
Deep Fried Tofu with Nametake Mushroom and Broth
HFELER
8.50

VEGETABLE TEMPURA
Deep Fried Vegetable
B 3K R A7 i
8.00

MIX TEMPURA
Deep Fried Vegetable and Shrimp
Iy 7 ARIFE
9.50

SHRIMP TEMPURA
Deep Fried Shrimp
BRI
10.50

TAKO ISHIYAKI
Grilled Octopus on the Stone
B B &

13.50

CHAWAN MUSHI
Steamed Egg Custard
Tk L
8.50

CRAB CHAWAN MUSHI
Steamed Egg Custard with Crab
A =Fmek L
13.50

SEA URCHIN CHAWAN MUSHI
Steamed Egg Custard with Sea Urchin
EAFmAL
16.00

HAMACHI| KAMA SHIOYAKI
Grilled Yellowtail Neck
FEEEEE-L A
15.00

All extra condiments are subject to extra charges.




TORO TAKU ROLL Fatty tuna and pickled radish
NEGITORO ROLL Fatty tuna and scallion roll
FUTOMAKI Giant roll with vegetable and eel roll
SABABATTERA  Pressed mackerel sushi

<JAPANESE STYLE>

BLUE FIN TUNA ROLL

YELLOW FIN TUNA ROLL
YELLOWTAIL SCALLION ROLL
SEA EEL and CUCUMBER ROLL
SQUID and SPICY COD ROW ROLL
GINGER and MACKEREL ROLL

<AMERICAN STYLE>

CALIFORNIA ROLL

EEL AVOCADO ROLL

SPICY SALMON AVOCADO ROLL
SALMON JALAPENO ROLL
SPICY YELLOWTAIL ROLL
SPICY TUNAROLL

SALMON SKIN ROLL

SHRIMP TEMPURA ROLL
LOBSTER SALAD ROLL

SPICY SCALLOP ROLL

SPICY TUNA and SHRIMP TEMPURA ROLL

<VEGETABLES >

KAPPA ROLL Cucumber
PICKLED RADISH ROLL

GOURD SKIN ROLL

BURDOCK and CUCUMBER ROLL

NATTO ROLL Fermented soy beans

UMESHISO KYURI MAKI
ASPARAGUS ROLL
AVOCADO ROLL

AVOCADO CUCUMBER ROLL
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Plum, shiso leaves and cucumber  #% L Z 3R %

7 RNTH
THEA KA
7 KA K HPIRE X

UMESHISO YAMAIMO MAKI Plum, shiso leaves and japanese yam #% L Z.L¥ %

NASU and YAMA GOBO ROLL Eggplant and burdock

FLIE)

9.00
7.50
8.75
9.00
8.75
9.25

8.50
9.25
8.00
8.00
8.25
8.25
8.00
8.25
8.25
9.75

10.50

6.00
6.00
7.00
6.50
6.00
6.50
6.00
6.00
7.50
7.50
7.50



4 SOUP ¢

MISO SOUP
Soy Bean Soup
Lokt
3.50
AKADASHI SOUP
Red Soy Bean Soup with Nameko Mushroom
it (BHI)
5.00
AKADASHI SOUP
Red Soy Bean Soup with Clam
bt (B3 H)
7.00

€ SALAD ¢

HOUSE SALAD
NY RS
7.50

SEAWEED SALAD
BRY 75
7.00
AVOCADO SALAD
Avocado and Mixed Green Salad with Ginger Dressing
THRARF TS
9.25

& from KITCHEN ¢
served with Miso Soup, Salad and Rice

VEGETABLE TEMPURA PLATTER
Deep fried vegetables
BFRRBRER) &<

19.50
MIX TEMPURA PLATTER
Lightly fried shrimp and Vegetable
RBBER) &b
22.50
SHRIMP TEMPURA PLATTER
Lightly fried shrimp
BERRE
24.50

SHRIMP TERIYAKI
HER N B X
24.50

CHICKEN TERIYAKI
Boneless chicken sauteed in teriyaki sauce
BB X
22.00

SALMON TERIYAKI or SHIOYAKI
Salmon teriyaki or Grilled with Pinch of Salt
BB X X B
25.50

MIXED TERIYAKI
Salmon, Shrimp, Chicken Teriyaki
Iy 7 AR E
29.00




SUSHI , SASHIMI A LA CARTE

[SUSHI 1order 1pc, SASHIMI 1order 2pcs]
YELLOW FIN TUNA B (F)

BLUE-FIN TUNA B3

ZUKE Soy sauce marinated tuna -3+

CHU TORO medium fatty tuna o
YAKI TORO lightly grilled tuna e ko
TORO TAKUAN fatty tuna & pickles F & 7= ¢
YELLOWTAIL T i

YELLOWTAIL with YUZU PEPPER & £ 6 ¥

FATTY YELLOWTAIL dEshw

JACK FISH VTV

AMBERJACK NAED

FLUKE #

FLUKE FIN BLADD

SNAPPER A

TAI GOMA ZUKE R R
Snapper with sesame sauce

SALMON —x v

FATTY SALMON y—xy bu

SALMON ZUKE f—xvs

Soy sauce marinated Salmon

SEARED SALMON with LEMON and SALT
b5 R A I VR -3

(N)5.25
(S)6.25

(N)6.50
(8)7.50

(N)6.75
(S)7.75

M/P
Mm/P
M/P

(N)5.50
(8)6.50

(N)5.75
(S)6.75
(N)8.00
(8)9.00
(N)9.25
(8)10.75

(N)9.75
(8)8.75

(N)6.25
(8)7.25
(N)7.00
(8)8.00

(N)6.50
(8)7.50

(N)6.25
(8)7.25

* (N)=SUSHI

[SUSHI 1order 1pc, SASHIMI 1order 2pcs]

JAPANESE SQUID BAYY B
Iﬁéu%gﬁgrinated squid(w quell egg/)r 7R
IKA GESO squid legs VPR
NAMA TAKO Fresh octopus X}
JAPANESE MACKEREL B A&
SEARED MACKEREL PR |
HORSE MACKEREL 8
KOHADA gizzard shad o
SCALLOP PR

GIANT CLAM 4% R
[SUSHI 1order 1pc, SASHIMI 1order 1pc]

EEL &2

SEA EEL with Sauce xXF (¥ V)
SEA EEL with Salt xF (&)
CAVIAR LR/
WASABI CAVIAR bIuyiuc
SALMON ROE 177

SEA URCHIN Egbiy
SQUID with SEA URCHIN wHrERF
EGG CUSTARD ¥
EGGPLANT A T

We ask for minimum order of $18.50 per person at the table.

(S)=SASHIMI

7.50

7.00

5.00

5.00

6.75

13.00

13.00

4.00

4.50



4 SUSHI & SASHIMI ¢

SUSHI MORIAWASE A
2pcs Tuna, 2pcs Salmon and California Roll, Spicy Tuna Roll
FaABH A€ A
24.00 (ala carte) 27.00 (dinner)

SUSHI MORIAWASE B
1Roll and 7pcs Sushi
Ak hE&eB
27.00 (alacarte) 30.00 (dinner)

SUSHI MORIAWASE C
2pcs Tuna, Salmon, Yellowtail, Eel and 1Roll
FaBkhe&<C
30.00 (alacarte) 33.00 (dinner)

EDOMAE NIGIRI
9pcs of Assorted Japanese Fish Sushi and 1Roll ( Please Choose One Roll )
= NN )
43.75 (alacarte) 46.75 (dinner)

T.Y.S SASHIMI
5pcs of Tuna, 3pcs of Yellowtail, 7pcs of Salmon
ENEEE SN 3 P g JUIE- s
29.50 (ala carte) 32.50 (dinner)

SASHIMI MORIAWASE
4kinds, 9sliced of Fresh Fish
HEBH &

27.00 (alacarte) 30.00 (dinner)

SASHIMI DELUXE
6kinds, 15sliced of Fresh Fish
REHLERH &b
37.50 (alacarte) 40.50 (dinner)

SASHIMI OMAKASE
Chef’s Choice
MELEHe

50 & up

SUSHI SASHIMI MORIAWASE
5pcs of Sushi, 4kinds of Sashimi and 1Roll (Please Choose The Roll )
8. RMEHBH &<
33.50 (alacarte) 36.50 (dinner)

TOKUSEN CHIRASHI
From Japanese Sashimi of The Day and Sushi Rice
HFiEL 6 L
44.00 (ala carte) 46.50 (dinner)

(dinner ) : served with Miso Soup and Salad




