
APPETIZERS
edamame          salt  5  spicy 5.5
shitake egg roll   6
clear noodles, cabbage, carrot, shitake mushroom, 
sweet & sour sauce
bacon wonton  6
bacon, cream cheese, celery, garlic in crispy wonton, 
sweet & sour sauce
goma-ae  6
boiled spinach, sweet peanut-sesame sauce
agaedashi tofu  7
battered deep-fried tofu, ginger-soy dipping sauce, 
green onion, bonito, kaiwari and dry seaweed
spring roll   6
asparagus, mixed greens, cucumber wrapped with spring 
roll wrapper, egg, green onion, plum sauce
gyoza 6.5
pan-seared pork dumplings, shoyu vinaigrette sauce
fried tofu 7
crispy tofu, homemade sweet & spicy sauce with bell pepper
chicken satay   8
grilled chicken tender, peanut sauce, cucumber salad
fried calamari   9
calamari tempura, spicy homemade sauce, furikake
vegetables tempura   7
shrimp tempura appitizer   8
combination tempura  9
grilled shrimp unagi sauce and honey mayo 9
soft shell crab   9.5
deep-fried soft shell crab, shoyu vinaigrette dipping sauce
baked scallop 9.5
baked scallop with spicy mayo, mozzarella cheese and unagi sauce
sashimi appetizer* 15
6 pieces of chef’s choices

SOUPS
miso   3
soybean soup, scallion, seaweed, soft tofu
spicy yaki miso    5.5
mixed vegetable, jalapeño, sriracha, miso broth
tom kha   6.5
coconut milk soup, chicken, lime juice, lemon 
grass, citrus leaves, galanga, tomato, cabbage 
and mushroom (with shrimp add $2)
tom yum    7
shrimp, mussel in hot & sour broth, smoked chili 
paste, fresh lime juice, lemon grass, citrus 
leaves, galanga, tomato and mushroom

SALADS
cucumber salad   5.5
cucumber, red onion, carrot, beetroot, strawberry 
jalapeño, sweet & sour vinaigrette sauce
house salad   6
mixed greens, tomato, carrot, beetroot, strawberry, 
ginger dressing
seaweed and cucumber salad   5.5
marinated seaweed with sesame seeds, cucumber, masago
salmon skin salad     7.5
crispy salmon skin, mixed greens, grape tomato, 
spicy home made sauce
avocado salad*   8.5
avocado, mango, red onion, tomato, lemon mayo, ikura
seared tuna salad*  10
seared tuna, avocado, creamy spicy cilantro mayo with 
house salad

NIGIRI OR SASHIMI (2 PCS.)

amaebi* sweet shrimp 7
ebi  cooked shrimp 6
hamachi*  yellowtail 7
ika*  squid 6
ikura*  salmon roe 7
madai*  japanese red snapper (Seasonal) 6.5
maguro*  big eye tuna  7.5
masago*  smelt roe 6
nama hotate*  scallop 7
sake*  salmon 6
smoked salmon 6
super white tuna* 6
suzuki*  sea bass (Seasonal) 5.5
tako  octopus 7
tamago  japanese omelette  4
tobiko* flying fish roe (red, black, green) 6.5
unagi  fresh water eel 7

SUSHI BAR ENTREES* 
chef’s choices (served with miso soup)

sake don* 20
7 pcs. salmon sashimi over bed of sushi rice
unagi don* 23
unagi sashimi over bed of white rice
tekka don* 24
tuna sashimi over bed of sushi rice
chirachi* 22
assorted sashimi over bed of sushi rice, shitake and 
oshinko
nigiri set* 22
9 pieces of assorted nigiri
sushi set* 22
7 pieces of assorted nigiri and tekka maki 
sushi supreme* 26
9 pieces of assorted nigiri and spicy tuna maki
sashimi plate* 26
assorted premium cut of raw fish

REGULAR ROLLS
regular soy paper $1                              

chili or sesame soy paper $2, brown rice $1

kappa cucumber 4
avocado 6 
shitake marinated shitake mushroom  6
sweet potato tempura 6.5
sweet potato tempura, mayo, tempura crumb, unagi sauce
squash tempura 6.5
squash tempura, mayo, tempura crumb, unagi sauce
asparagus tempura 7
asparagus tempura, mayo, tempura crumb, unagi sauce
california crab stick, cucumber, avocado 6
california crunch  6.5
spicy california*  9
spicy snow crab, masago, cucumber, avocado
california with real crab* 9
spicy shrimp*  7
shrimp, avocado, spicy mayo, masago
tekka* tuna 6
sake* salmon 5
salmon skin 6
salmon skin, cucumber, avocado, unagi sauce
spicy tuna*  7
tuna, scallion, spicy sauce, chili oil, cucumber, masago
spicy salmon*  7
salmon, scallion, spicy sauce, chili oil, cucumber, masago
crunchy spicy tuna*  7.5
spicy tuna roll wrapped with tempura crunch
crunchy spicy salmon*  7.5
spicy salmon roll wrapped with tempura crunch
negi hamachi* yellowtail, scallion 6
una-Q eel, cucumber, unagi sauce 7
new york 7.5
eel, cucumber, avocado, cream cheese, unagi sauce
boston* tuna, avocado 7.5
philly* smoked salmon, avocado, cream cheese 7.5
alaska* salmon, cucumber, avocado 7.5*Consuming raw or undercooked meats, poultry, seafood, 

or eggs may increase your risk of foodborne illness.

finB  Y  O  B

additional charge for any substitution / 
price may be subject to change without 
notice. your understanding is greatly 
appeciated
B Y O B (no hard  liquor)

Maximum 3 Credit Card per table
gratuity of 18% will be added to parties of 6 or more



ebi tempura 7.5
shrimp tempura, avocado, cucumber, mayo, unagi sauce
santa fe* 7.5
shrimp tempura, cucumber, avocado, lettuce, spicy 
mayo, masago
spider* 8.5
soft shell crab, avocado, cucumber, mayo, masago, unagi sauce
spicy scallop*  8.5
scallop, scallion, spicy mayo, cucumber, masago
chicago* 10
tuna, salmon, yellowtail, cucumber, lettuce, avocado, 
masago
volcano*  11
smoked salmon, yellowtail, crab stick and octopus baked 
with mayo and spicy mayo (mayo lover)
rainbow* 14
california maki topped with tuna, salmon, 
yellowtail, avocado, squid and shrimp
dragon 14
shrimp tempura, cucumber and mayo wrapped with eel 
and avocado topped with unagi sauce
tom yum maki*  14
cucumber, avocado, cilantro, jalapeno, topped with 
shrimp, shrimp paste, lime juice
green turtle*  14
unagi, tempura crumb topped with ebi, wasabi mayo, 
green tobiko

SPECIAL ROLLS
regular soy paper $1,
chili or sesame soy paper $2, brown rice $1

chilis*  15
hamachi, jalapeño, bell pepper tempura, masago, scallion, 
spicy mayo, chili soy paper, wasabi mayo, wasabi tobiko
crunchy plantain 10
fried plantain, cream cheese, avocado, cucumber, 
tempura crumb, unagi sauce
crispy spicy crab*  14
spicy snow crab & avocado, seafood mayo, furikake, 
kaiwari, orange tobiko (tempura)
crispy spicy scallop*  14
scallop, masago, spicy mayo, asparagus, unagi sauce, 
honey mayo, scallion, bacon chip (tempura)
chicago wasabi*  15
tuna, salmon, white fish, avocado, cucumber, mixed 
greens, black tobiko, wasabi tobiko, wasabi mayo
honey walnut*  13
two shrimp tempura, asparagus, crumb, masago, avocado, 
walnut, honey mayo, red tobiko, unagi sauce
lava spider 15
crispy solf shell crab, cream cheese, avocado, tempura 
crumb, mozzarella cheese, bacon chip, unagi sauce
mango maguro*  13
jalapeño, cilantro, avocado, cucumber, masago, tuna, 
mango, red tobiko, black tobiko
red spider*  16
crispy solf shell crab, super white tuna, fried shallot, 
kaiwari, cucumber, red tobiko, crumb, spicy mayo, unagi sauce 
sea toast*  16
spicy snow crab, avocado, toasted ika, ebi, spicy 
seafood mayo sauce
sesame brown rice 13
spinach, cucumber, avocado, asparagus, tempura crumb, 
fried plantain, wasabi mayo, brown rice, sesame soybean 
sheet, tamarind sauce (vegan: can order without mayo)
snow burn*  13.5
toasted super white tuna, jalapeño, cilantro, fried 
plantain, masago, lime juice, black tobiko
spicy tako*  15
spicy tuna, avocado, cilantro, tempura crumb, spicy 
tako, red tobiko
spinach roasted duck  14
homemade roasted duck, spinach, unagi sauce, 
asparagus, jalapeño, mango, tempura crumb
tuna garlic butter*  15
spicy tuna, jalapeño, cream cheese, tuna, garlic butter
yellow dragon*  15
unagi tempura, cream cheese, mango, spicy tuna, 
tempura crumb, unagi sauce
Q wrap (cucumber wrapped with no rice)* 14
ebi, smoked salmon, kani kama, mango, mixed greens, 
cucumber wrapped with cucumber, ponzu sauce
orange salmon* 13
kani kama, avocado, cucumber, tempura crumb, 
tangerine, salmon, black tobiko
arizona*  14
spicy shrimp, shitake, asparagus, avocado, soy paper, 
potato crumb, fried onion, spicy mayo, unagi sauce
veggie trio 12
asparagus tempura, sweet potato tempura, fried 
plaintain, creamcheese, spicy mayo, unagi sauce

ENTREES
extra Shrimp $2, extra chicken $2, Brown rice add $1

stir-fried vegetable (no meat) 12
stir-fried vegetable with brown sauce, crushed 
garlic served with brown rice
spicy basil  (chicken or tofu) 12
stir-fried your choice of meat with crushed garlic, 
chilli, bell pepper, white onion, and basil leaves 
served with jasmine rice (with meatball add $2) (with 
salmon $17)
pad thai (chicken, tofu or veggies)  11.25
thin rice noodles, bean sprout, green onion, tofu, egg, 
crushed peanut (with shrimp add $2)
pad see-ew (chicken, tofu or veggies)  11.25
wide rice noodles, broccoli, mushroom, scrambled egg 
(with shrimp add $2)
crazy noodle    11.95
wide noodles, meat ball, hot chili, broccoli, tomato, 
bamboo shoot, bean sprout, mushroom, bell pepper, and basil 
(with shrimp add $2) 
yakisoba (no meat)  11.25
soba noodle, shitake mushroom, assorted vegetables
new york steak salad    17
grilled new york strip, mixed leaves, asparagus, red 
onion, tomato, homemade spicy sauce
salmon crazy   17
crispy salmon, eggplant, bamboo, bell pepper, green 
bean, green curry paste, brown rice
duck curry    17
homemade roasted duck, red curry, grape tomato, 
pineapple, organic soba noodle
massaman lamb    17
stewed lamb, massaman curry, fried potato, onion, 
carrot, cashew nut

TERIYAKI
served with mixed greens salad (with mayox), miso soup and 
rice. brown rice add $1 (all teriyaki order will take longer 
time than other entree)
tofu teriyaki  12
chicken teriyaki  14
steak teriyaki*  17
salmon teriyaki*  17

FRIED RICE
extra Shrimp $2, extra chicken $2, Brown rice add $1

classic fried rice(chicken, tofu or veggies) 11
fried rice with tomato, pea&carrot, white onion, egg
vegan fried rice    11
fried rice with pineapple, shitake mushroom, plum tomato, 
pea&carrot, and white onion topped with fried shallots 
lemon grass fried rice    14
fried rice with smoked salmon, lemon grass, red onion, 
bell papper, krafir lime leaf
tom yum fried rice   14
fried rice, shrimp paste, mushroom, onion, grilled shrimp
bacon fried rice   14
fried rice with smoked bacon, egg, peas, carrot,topped 
with mozzarella cheese
spicy crab fried rice  14
fried rice, crab paste, egg, spicy crab, crispy bacon

DRINKS
coke, diet coke, sprite 2
perrier 2.5
thai iced coffee  (w/o ice 3.95) ice 3.5
thai iced tea 3.5
raspberry iced green tea (sweetened) 3.5
hot tea (green tea or jasmine tea) 2.5

DESSERTS
mochi ice cream 5
(choices of red bean, green tea, choccolate or mango)
green tea plantain 6
(green tea ice-cream with fried plantain)
green tea ice cream 6
fried choc ball 7
(choccolate ice-cream tempura)

GLUTEN FREE ENTREES
stir-fried vegetable 12.95
spicy basil* (chicken or veggies) 12.95
pad see-ew (chicken or veggies)  11.95
crazy noodle* (chicken or veggies)  11.95
classic fried rice 11.95
vegan fried rice    11.95
lemon grass fried rice    14.95

*Consuming raw or undercooked meats, poultry, seafood, 
or eggs may increase your risk of foodborne illness.


