— NIGIRI ox SASHIMI (2

AMAEBI® sweer sHRImp 7.95
EBI COOKED SHRIMP 6.25
HAMACHI® vELLOWTAIL 7.50
IKA* sauip 6.50
IKURA®* saLmMOoN ROE 7.95
MADAI® UAPANESE RED SNAPPER (SEASONAL) 7.50
APPETIZERS MAGURO® rtuna 7.95
EDAMAME (v) saLT 5 sprcy 5.5 MASAGO™® sMELT ROE 6.95
*
SHITAKE EGG ROLL () 6 NAMA*HOTATE FRESH SCALLOP 7.50
CLEAR NOODLES, CABBAGE, CARROT, SHITAKE MUSHROOM, SAKE SALMON 6.50
SWEET & SOUR SAUCE SMOKED SALMON 6.50
BACON WONTON 7 SUPER WHITE TUNA® EscoLar 6.95
BACON, CREAM CHEESE, CELERY, GARLIC IN CRISPY WONTON, w
SWEET & SOUR SAUCE SUZUKI SEA BASS (SEASONAL) 6.50
GOMA-AE (v) 6 TAKO CcoOKED oCTOPUS 7.50
BOILED SPINACH, SWEET PEANUT-SESAME SAUCE TAMAGO JAPANESE SWEET OMELETTE 4.75
AGAEDASHI TOFU (VEGGETERIAN PLEASE MENTION) 7 TOBIKO®™ FLYING FISH ROE (RED, BLACK, GREEN)G6.95
BATTERED DEEP-FRIED TOFU, GINGER-SOY DIPPING SAUCE, ’ ’ '
GREEN ONION, BONITO, KAIWARI AND DRY SEAWEED UNAGI COOKED FRESH WATER EEL 7.50
SPRING ROLL (VEGGETERIAN PLEASE MENTION) 7
ASPARAGUS, MIXED GREENS, CUCUMBER WRAPPED WITH SPRING SUSHI BAR ENTREES*
ROLL WRAPPER, EGG, GREEN ONION, PLUM SAUCE
GYOZA 7 CHEF’'S CHOICES, NO SUBSITUTION (SERVED WITH MISO SOUP)
PAN-SEARED PORK DUMPLINGS, SHOYU VINAIGRETTE SAUCE SAKE DON* 21
FRIED TOFU 7 7 PCS. SALMON SASHIMI OVER BED OF SUSHI RICE
CRISPY TOFU, HOMEMADE SWEET & SPICY SAUCE WITH BELL PEPPER UNAGI DON*¥ 24
CHICKEN SATAY 8 7 PCS. UNAGI OVER BED OF SUSHI RICE
GRILLED CHICKEN TENDER, PEANUT SAUCE, CUCUMBER SALAD TEKKA DONF¥ 25
FRIED CALAMARI 9 7 PCS. OF TUNA OVER BED OF SUSHI RICE
CALAMARI TEMPURA, SPICY HOMEMADE SAUCE, FURIKAKE CHIRACHI* 24
ASSORTED 7 PCS. RAW FISH OVER BED OF SUSHI RICE, SHITAKE
VEGETABLES TEMPURA (v) 7 AND OSHINKO
SHRIMP TEMPURA APPITIZER 8 NIGIRI SET*® 26
COMBINATION TEMPURA 10 9 PIECES OF ASSORTED NIGIRI
GRILLED SHRIMP unAGI SAUCE AND HONEY MAYO 9 SUSHI SET* 26
SOFT SHELL CRAB 9.5 7 PIECES OF ASSORTED NIGIRI AND TEKKA MAKI
DEEP-FRIED SOFT SHELL CRAB, SHOYU VINAIGRETTE DIPPING SAUCE SUSHI SUPREME* 33
BAKED SCALLOP 11 9 PIECES OF ASSORTED NIGIRI AND SPICY TUNA MAKI
BAKED SCALLOP WITH SPICY MAYO, MOZZARELLA CHEESE SASHIMI PLATE® 33
AND UNAGI SAUCE 12 PCS. ASSORTED PREMIUM CUT OF RAW FISH

SASHIMI APPETIZER™® 16
6 PIECES OF CHEF'S CHOICES REGULAR ROLLS

BROWN RICE ADD $1, REGULAR SOY PAPER ADD $1

SOUPS CHILI OR SESAME SOY PAPER ADD $2
MISO 3 KAPPA (v) cucumMBer i
SOYBEAN SOUP, SCALLION, SEAWEED, SOFT TOFU OSHINKO (V) JAPANESE PICKLED RADISH L
SPICY YAKI MISO ‘( 6 AVOCADO (v 6
MIXED VEGETABLE, JALAPENO, SRIRACHA, MISO BROTH

TOM KHA 6.5 SHITAKE (V) MARINATED SHITAKE MUSHROOM 6
COCONUT MILK SOUP, CHICKEN, LIME JUICE, LEMON SWEET POTATO TEMPURA (v 6.5
GRASS, CITRUS LEAVES, GALANGA. TOMATO. CABBAGE SWEET POTATO TEMPURA, MAYO, TEMPURA CRUMB, UNAGI SAUCE
AND MUSHROOM (WITH SHRIMP ADD $2) SQUASH TEMPURA (v) 6.5
TOM YUM g 7 SQUASH TEMPURA, MAYO, TEMPURA CRUMB, UNAGI SAUCE
SHRIMP, MUSSEL IN HOT & SOUR BROTH, SMOKED CHILI ASPARAGUS TEMPURA (v) 7
PASTE, FRESH LIME JUICE, LEMON GRASS, CITRUS ASPARAGUS TEMPURA, MAYO, TEMPURA CRUMB, UNAGI SAUCE

LEAVES, GALANGA, TOMATO AND MUSHROOM
CALIFORNIA <CcRrRAB STICK, CUCUMBER, AvVOoCcADO 6.5

SALADS SPICY CALIFORNIA*$s 9
SPICY SNOW CRAB, KANIKAMA, MASAGO, CUCUMBER, AVOCADO

*
CUCUMBER SALAD (v 6 CALIFORNIA WITH REAL CRAB 9
CUCUMBER, RED ONION, CARROT, BEETROOT, STRAWBERRY *
JALAPENO, SWEET & SOUR VINAIGRETTE SAUCE SPICY SHRIMP*ds 7.5
HOUSE SALAD (1 6 SHRIMP, AVOCADO, SPICY MAYO, MASAGO
\) *
MIXED GREENS, TOMATO, CARROT, BEETROOT, STRAWBERRY, TEKKA™ Tuna 6
GINGER DRESSING SAKE* SALMON 6
SEAWEED AND CUCUMBER SALAD 6 SALMON SKIN 6
MARINATED SEAWEED WITH SESAME SEEDS, CUCUMBER, MASAGO SALMON SKIN, CUCUMBER, AVOCADO, UNAGI SAUCE
SALMON SKIN SALAD ‘4 7.5 SPICY TUNA*Q 7.5
CRISPY SALMON SKIN, MIXED GREENS, GRAPE TOMATO, TUNA, SCALLION, SPICY SAUCE, CHILI OIL, CUCUMBER, MASAGO
SPICY HOME MADE SAUCE SPICY SALMON® 7 5
AVOCADO SALAD 8.5 SALMON, SCALLION, SPICY SAUCE, CHILI OIL, CUCUMBER, MASAGO
AVOCADO, MANGO, RED ONION, TOMATO, LEMON MAYO, IKURA CRUNCHY SPICY TUNA*$ g
*
SEARED TUNA SALAD* $« 11 SPICY TUNA ROLL WRAPPED WITH TEMPURA CRUNCH
SEARED TUNA, AVOCADO, CREAMY SPICY CILANTRO MAYO WITH *
SonRER e CRUNCHY SPICY SALMON*$s 8
SPICY SALMON ROLL WRAPPED WITH TEMPURA CRUNCH
NEGI HAMACHI® vELLowTAIL, SCALLION 6
ADDITIONAL CHARGE FOR ANY SUBSTITUTION / -
PRICE MAY BE SUBJECT TO CHANGE WITHOUT UNA-Q EeeL, cucumser, unacr sauce 7.5
NOTICE. YOUR UNDERSTANDING IS GREATLY NEW YORK 8
APPECIATED EEL, CUCUMBER, AVOCADO, CREAM CHEESE, UNAGI SAUCE
BYOB (NO HARD LIQUOR) BOSTON™® runa. Avocano 8
MAXIMUM 3 CREDIT CARD PER TABLE PHILLY™® SMOKED SALMON, AVOCADO, CREAM CHEESE 8
GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 6 OR MORE ALASKA* SALMON CUCUMBER AVOCADO 8
#CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0OD, W)'VEGGETERIAN "‘ MEDIUM SPICY

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SHRIMP TEMPURA, AVOCADO, CUCUMBER, MAYO, UNAGI SAUCE E N T R E E S

SANTA FE*¥* 7.5 EXTRA SHRIMP $3, EXTRA CHICKEN $2, BROWN RICE ADD $1
;:séMPMALiNé%URA, CUCUMBER, AVOCADO, LETTUCE, SPICY STIR-FRIED VEGETABLE (no mEAT) 13.95
’ " STIR-FRIED VEGETABLE WITH BROWN SAUCE, CRUSHED
SPIDER 8.5 GARLIC SERVED WITH BROWN RICE
SOFT SHELL CRAB, AVOCADO; CUCUMBER, MAYO, MASAGO, UNAGI SAUCE SPICY BASI LQ(GROUND CHICKEN, TOFU OR VEGo1Es)13. 95
SPICY SCALLOP “ 8.5 STIR-FRIED YOUR CHOICE OF MEAT WITH CRUSHED GARLIC,
SCALLOP, SCALLION, SPICY MAYO, CUCUMBER, MASAGO CHILLI, BELL PEPPER, WHITE ONION, AND BASIL LEAVES
SERVED WITH JASMINE RICE (WITH SHRIMP ADD $3) (WITH
CHICAGO*® 11
TUNA, SALMON, YELLOWTAIL, CUCUMBER, LETTUCE, AVOCADO, MEATBALL ADD $3) (WITH SALMON ADD $6)
MASAGO PAD THATI (CHICKEN, TOFU OR VEGGIES) 13
# THIN RICE NOODLES, BEAN SPROUT, GREEN ONION, TOFU,
VOLCANO u 12 EGG, CRUSHED PEANUT (WITH SHRIMP ADD $2)
SMOKED SALMON, YELLOWTAIL, CRAB STICK AND OCTOPUS BAKED
WITH MAYO AND SPICY MAYO (MAYO LOVER) PAD SEE-EW (CHICKEN, TOFU OR VEGGIES) 13
IDE RICE NOODLES, B LI, MUSHROOM, MBLED E
RAINBOW* 17 V(JWITH RSI-(IZRIMPO?ADD s$2) ROCCO USHROO SCRA GG
CALIFORNIA MAKI TOPPED WITH TUNA, SALMON,
YELLOWTAIL, AVOCADO, SQUID AND SHRIMP CRAZY NOODLE u 14
DRAGON 17 WIDE NOODLES, MEAT BALL, HOT CHILI, BROCCOLI, TOMATO,
SHRIMP TEMPURA. CUCUMBER AND MAYO WRAPPED WITH EEL BAMBOO SHOOT, BEAN SPROUT, MUSHROOM, BELL PEPPER, AND BASIL
AND AVOCADO TOPPED WITH UNAGI SAUCE YAKISOBA (no MEAT) 13
BA NOODLE, SHITAKE MUSHROOM, TED VEGETABLE
TOM YUM MAKIQ 14 SOBA NOO SHITAKE MUSHROOM, ASSOR VEGETABLES
CUCUMBER, AVOCADO, CILANTRO, JALAPENO, TOPPED WITH NEW YORK STEAK SALAD “ 19
SHRIMP, SHRIMP PASTE, LIME JUICE GRILLED NEW YORK STRIP, MIXED LEAVES, ASPARAGUS, RED
NION, TOMATO, HOMEMADE SPICY E
GREEN TURTLE*Q 16 ONIO OMATO, HOMEMADE SPICY SAUC
UNAGI, TEMPURA CRUMB TOPPED WITH EBI, WASABI MAYO, SALMON CRAZY “ 19
GREEN TOBIKO CRISPY SALMON, EGGPLANT, BAMBOO, BELL PEPPER, GREEN

BEAN, GREEN CURRY PASTE, BROWN RICE
- SPECIAL ROLLS DUCK CURRY Y 19

REGULAR SOY PAPER $1 HOMEMADE ROASTED DUCK, RED CURRY, GRAPE TOMATO,
CHILI OR SESAME SOY PAPER $2, BROWN RICE $1 PINEAPPLE, ORGANIC SOBA NOODLE

MASSAMAN LAMB ‘d 19
CHILIS*Q 17 STEWED LAMB, MASSAMAN CURRY, FRIED POTATO, ONION,
HAMACHI, JALAPENO, BELL PEPPER TEMPURA, MASAGO, SCALLION, CARROT, CASHEW NUT

SPICY MAYO, CHILI SOY PAPER, WASABI MAYO, WASABI TOBIKO
CRUNCHY PLANTAIN 11 TERIYAKI

FRIED PLANTAIN, CREAM CHEESE, AVOCADO, CUCUMBER,

TEMPURA CRUMB, UNAGI SAUCE SERVED WITH MIXED GREENS SALAD (WITH MAYOX), MISO SOUP AND
* RICE. BROWN RICE ADD $1 (ALL TERIYAKI ORDER WILL TAKE LONGER

CRISPY SPICY CRAB &’ 15 TIME THAN OTHER ENTREE)

SPICY SNOW CRAB & KANIKAMA, AVOCADO, SEAF00D MAYO,

FURIKAKE, KAIWARI, ORANGE TOBIKO (TEMPURA) TOFU TERIYAKI (v) 13

CRISPY SPICY SCALLOP*&« 15 CHICKEN TERIYAKI 16

SCALLOP, MASAGO, SPICY MAYO, ASPARAGUS, UNAGI SAUCE, STEAK TERIYAKI 19

HONEY MAYO, SCALLION, BACON CHIP (TEMPURA) SALMON TERIVYAKI 19

CHICAGO WASABI*Q 16

TUNA, SALMON, WHITE FISH, AVOCADO, CUCUMBER, MIXED FRIED RICE

GREENS, BLACK TOBIKO, WASABI TOBIKO, WASABI MAYO

HONEY WALNUT®* 15 EXTRA SHRIMP $3, EXTRA CHICKEN $2, BROWN RICE ADD $1

TWO SHRIMP TEMPURA, ASPARAGUS, CRUMB, MASAGO, AVOCADO, CLASSIC FRIED RICE(CHICKEN, TOFU OR VEGSIES) 13.5

WALNUT, HONEY MAYO, RED TOBIKO, UNAGI SAUCE FRIED RICE WITH TOMATO, PEA&CARROT, WHITE ONION, EGG

LAVA SPIDER 17 VEGAN FRIED RICE 13.5

CRISPY SOLF SHELL CRAB, CREAM CHEESE, AVOCADO, TEMPURA FRIED RICE WITH PINEAPPLE, SHITAKE MUSHROOM, PLUM TOMTO,

CRUMB, MOZZARELLA CHEESE, BACON CHIP, UNAGI SAUCE PEA&CARROT, AND WHITE ONION TOPPED WITH FRIED SHALLOTS

*

MANGO MAGURO Q 15 LEMON GRASS FRIED RICE 16.5

JALAPEfiO, CILANTRO, AVOCADO, CUCUMBER, MASAGO, TUNA, FRIED RICE WITH SMOKED SALMON, LEMON GRASS, RED ONION,

MANGO, RED TOBIKO, BLACK TOBIKO BELL PAPPER, KRAFIR LIME LEAF

RED SPIDER*~ 17 TOM YUM FRIED RICE 16.5

CRISPY SOLF SHELL CRAB, SUPER WHITE TUNA, FRIED SHALLOT, FRIED RICE, SHRIMP PASTE, MUSHROOM, ONION,

KAIWARI, CUCUMBER, RED TOBIKO, CRUMB, SPICY MAYO, UNAGI SAUCE GRILLED SHRIMP

SEA TOAST*Q 17 BACON FRIED RICE 16.5

SPICY SNOW CRAB, AVOCADO, TOPPED WITH TOASTED IKA, FRIED RICE WITH SMOKED BACON, EGG, PEAS,

EBI, SPICY SEAFOOD MAYO SAUCE CARROT,TOPPED WITH MOZZARELLA CHEESE

SESAME BROWN RICE Q 15 SPICY CRAB FRIED RICE 16.5

SPINACH, CUCUMBER, AVOCADO, ASPARAGUS, TEMPURA CRUMB, FRIED RICE, CRAB PASTE, EGG, SPICY CRAB, CRISPY BACON

FRIED PLANTAIN, WASABI MAYO, BROWN RICE, SESAME SOYBEAN

SHEET, TAMARIND SAUCE (VEGAN: CAN ORDER WITHOUT MAYO) GLUTEN FREE ENTREES

SNOW BURN*$s 15

TOASTED SUPER WHITE TUNA, JALAPENO, CILANTRO, FRIED STIR-FRIED VEGETABLE 14.50
;L:NITEIYN' 'T'A:/:(G(O)’*EJIE JULCE, BLACK TOBIKO 15 SPICY BASIL® (CHICKEN OR VEGGIES) 14.50
SPICY TUNA, AVOCADO, CILANTRO, TEMPURA CRUMB, SPICY PAD SEE-EW (cuicken or veceies) 15.50
TAKO, RED TOBIKO CRAZY NOODLE™ (cHIcken oR VEGGIES) 13.50
TUNA GARLIC BUTTER‘”’“ 17 CLASSIC FRIED RICE 14.25
SPICY TUNA, JALAPENO, CREAM CHEESE, TUNA, GARLIC BUTTER VEGAN FRIED RICE 14,25
YELLOW DRAGON"ds 17 LEMON GRASS FRIED RICE 17.25

UNAGI TEMPURA, CREAM CHEESE, MANGO, SPICY TUNA,
TEMPURA CRUMB, UNAGI SAUCE

Q WRAP (CUCUMBER WRAPPED WITH NO RICE)* 15 DESSERTS

EBI, SMOKED SALMON, KANI KAMA, MANGO, MIXED GREENS,

CUCUMBER WRAPPED WITH CUCUMBER, PONZU SAUCE MOCHI ICE CREAM 7
ORANGE SALMON* 15 (CHOICES OF RED BEAN, GREEN TEA, CHOCCOLATE OR MANGO)
KANI KAMA, AVOCADO, CUCUMBER, TEMPURA  CRUMB, GREEN TEA PLANTAIN 7.5
TANGERINE, SALMON, BLACK TOBIKO (GREEN TEA ICE-CREAM WITH FRIED PLANTAIN)

ARIZONA*Ss 16 GREEN TEA ICE CREAM 7
SPICY SHRIMP, SHITAKE, ASPARAGUS, AVOCADO, SOY PAPER, FRIED CHOC BALL 7.5

POTATO CRUMB, FRIED ONION, SPICY MAYO, UNAGI SAUCE
(CHOCCOLATE ICE-CREAM TEMPURA)

VEGGIE TRIO Q (VEGGETERIAN PLEASE MENTION) 104
ASPARAGUS TEMPURA, SWEET POTATO TEMPURA, FRIED DRINKS

PLAINTAIN, CREAMCHEESE, SPICY MAYO, UNAGI SAUCE

COKE, DIET COKE, SPRITE 2.5
PERRIER 2.5
#CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0OD, THAI ICED COFFEE (w/o ICE ADD $1.5) 4.5
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. THAI ICED TEA (w/0 1ce ADD $1.5) 4.5
HOT TEA (GREEN TEA OR JASMINE TEA) 2.5
(V) - VEGGETERIAN L ™ MEDIUM SPICY ICED GREEN TEA 3.5



