
SUSHI BAR STARTERS . . . . .  

................................ Tataki 

... ..... a Carpaccio t .,... " 

Green Salad ......... 

Deep Fried Crab Meat C Crunch) 
. . . . . . . .  Squid Salad ...,...,.,.,. ~,w~.iiiilw.i~ii.~..r..., ....... "...... ~... 

YITCHEN STARTERS 
Edamame ........................... ................,............$ . 

.................................................................. Fuji Sashiml 
(Chef's Selection of 15 Pieces of Raw Fish Filets) ?--r= Gyoza .......l.....l...c..I .......... " .,.a.d ..... ............. , ...... 4.50 -. 

-- - - 
(Half Moon Shaped Pan Fried Dumplings) , ?: +-.~-, ; 5: .. '-2.- -.:,-. - : 

Chirashi .................................................................... 19.00 
(An Assortment of Sashimi Over Sushi Rice) Haru Maki .......................................... , ...........,......... 4.50 

Shrimp Tempura ................................................... 6.50 .(3 Pieces of Tuna Sushi & Sashimi, 3 Pieces of 

Soft Shell Crab 7.00 Salmon Sushi C Sashimi, 3 Pieces of Yellowtail Sushi C Sashimi) .......................................................... 
Fuji Combo ...,.......... , ............................. 
(Chef's Selection of 8 Pieces of Sushi, 
15 Pieces of Sashimi Tuna Roll & Rainb- KUU.  

.................................... Sushi Sashimi for Two 
(Chef's Selection of 12 Pieces of Sushi, 
18 Pieces of Sashimi, served w/a Spicy Tuna & T e m p  Rolll) 

per persol 



TERIYAKI & 
(Served w/Miso Soup or Salad G Reel -Drown Kice Available /eget 
T?riya ki Chicken ...................................................... 
ariyaki Beef or Shrimp ........................................ Avocado- 
, erlyakl Salmon.., ...,... , .............................................. . ~ Oshinko '3.5 

.. Teriyaki Tuna ............................................................. paragus ; . .  3.5 
Tempura Vegetable .............................................. Sweet Potato ....................... 3.5 .......................... . 
Tempura Chicken .............................................. 12.00' 
Tempura Shrimp ........................................ ....... . . 

LITCHEN DINNER ENTREES Salmon ............................................... ............... 
(All Entrees Served wmso Soup & Rice) YeHo~tall .............................................................. 

................................................... .. 
(Lightly Breaded Chicken wflorikatsu Sauce) . -. ...., 
Torikatsu Chicken Smoked Salmon .....................*................-.. 

White Tuna ................................. , ............... ........*..... 
Ten Don ....................................................... 
(Shrimp & Vegetable Tempura over Rice) Shrimp ......................................................................... 4.5 

~- 

Unagi Don ...................-s................... ..... .................. D L L  w/crjspy cwnch 
(Eel over Rice) 

. . .  ....... - :~- ~una ............................. - ,.............. .. ......................... 5.06 Chilean Sea Bass ................................................... '18.00- ..................... ,............... .......................... (Grilled Sea Bass w/Black Bean Sauce or Yuzu Sauce) Salmon , .. 5.OC ................................................................... Red Snapper (Hawaii Style) ............................ Yellowtail 5.OC ... ....................................... Mahi Mahi (Japanese Miso) 18.00- - Crab "......... , ...................... 5.0C ............................. 
Ktno prawnss ..............,...........,.-,-.............. 20.00 Shrimp ..................................................... .. ................ 5.M 
(6 p&. lump0 Shrimp) I 

FUJI Seafood OR SUSHI BY -. PIECES% 
(lobster Tall 3 Scallops, 3 (Sushi- whice Sashimi- )us t fish) .- --2-@-z>-- -. . - - --- 
Langouste Dinner .......................,,.....,.......... 5 ..... . .  FreshSalmon(Sake) ............................................. 2.25 
(2 pcs lobster Tail S Scallops) . . .  

, . Smoked Salmon ...................................................... 2.25 
............................................................... ~APANESE NOODLE Shrimp (Ebi) 2.25 

(Udon - Soup in Pot or Soba - Stir Fried) . -  Sweet Shrimp (Amaebi) .................... .................. 3.OC 
Vegetable ...,. ; ......,.......... .. ......................................................... 2.5C 
Shrimp ........,,, ............................................................ ............................................. 2.5~ 
Chicken ...................,.................................................. ............... , ............................................. 2.35 
Tempura ...................................................................... .................................................... 2.OC 
Seafood ............................................................... 13.00 .............................................. 

1 1 .oo. 
Surf Clam (Hokkigai) 2.OC 

Japanese Style Miso Ramen ................... Octopus (Tako) ................................................ 2.5C 
d 'LASSIC ROLL OR HAND ROLL 
California Roll ........................................................... 4.00 
(Crab Meat Avocado, Cucumber f Toblko) 

rz. -..*I Eel Avocado Roll ................................................. 5.00 
Philadelphia Roll ..................................................... 5.00 
(Smoked Salmon, Creom Cheese 6 Cucumber) :--+ - .  
Boston Roll ................................ .. ...-............. = 5.00 
(lettuce, Shrimp f Cucumber) 
Salmon Skin Roll .........,.,.. .. ,... " "............. mm~......,.. 4.50 
(Broiled Crispy Salmon Skin w/Cucumber) g- 

s 7  
Shrimp Tempura ........................................................ 5.00 
(Shrimp Gently Fried w/Cucumber; Avocado f Flying Fish Roe) 

Uni (Sea Urchin) ....................................................... 3.OC 
Spanish Makerel (Sawara) ................................. 2.OC 
Salmon Roe (Ikura) .+ ........................................... 2..5C 
Scallop (Hotate) ................................................... 3iOC 
Flying Fish Roe (Tobiko) ....................................... 2.5C 
Mackerel (Saba) .................................................... 2.5G 
White Tuna .............................................................. 2;5C 
Red Snapper (Tail ............................................... 2.5C 

............................................................ Fluke (Hirame) 23C 
Stripe Bass (Suzwki) ................................................ 2.5C 

............................................................................... Tor0 M.l? 
Albacore Tuna .. 



Crunchy rolled in Crab Meat) 
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