- SOUP

Miso Soup 1.75
(Soybean Broth w/Seaweed, Bean Curd, Scallion)
Seafood Miso Soup 4.50

(Scallop, Shrimp and Crab Fish Cake in a Spicy Miso Broth)

SALAD

Green Salad
(Fresh Lettuce & Cucumber drenched in our
Famous Cinger Dressing)
Seawe et SAIAW ..o MiRminnstinisimic 400
(Seaweed Seasoned to Perfection w/Sesame Seeds)

5.00

Avocado Salad
(Our Home Salad topped w/Avocado & Sesame Seeds)

FOIIS SOl it tonisteiiciss sttt i 800

(Seaweed Salad, Squid, Shrimp, Masago, Avocado &

Crunch w/Miso Sauce)

Tuna Martini .8.00

(Spicy Tuna, Masago, Scallion Avocado,

Deep Fried Crab Meat & Crunch)

SqoidiSaladt e it . 3.50 |
KITCHEN STARTERS

Edamame ...... 450

(Steamed Soybean w/Seasalt)

Shrimp Shu Mail 4.50

(Steamed Shrimp Dumplings)

Cyoza 450

(Half Moon Shaped Pan Fied Dumplings)

Haru Maki .. 4.50

(Crabmeat Cream Cheese & Asparagus)

Vegetable Tempura 5:50

Chicken Tempura ........oeeeveecunn 6.00

SHMD T MNP UID weeiesmineictibismesesitssinammnsicibissmsns 6.50

Soft Shell Crab .. 7.00

Fried Oyster 7.00

Age Tofu 4.50

(Deep Fied Tofu)

lka Yaki .. 7.00

(Grilled Calamari)

[ o 2045 o - P T RSP g e = 5.50

(Deep Fried Calamari)

Coconut Shrimp . .8.00
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SUSHI BAR STARTERS @

Tuna Tartar 9.00
(Tuna or Salmon or Yellowtail w/Ponzu Sauce)

Tuna Tataki 9.00
(Seared Tuna w/Ponzu Sauce)

Tuna Carpaccio 9.00
(Cajun Tuna w/Spicy Horseradish Sauce)

Four Seasons 9.00
(Tuna Mango Tobiko w/Spicy Ponzu Sauce)

Naruto Maki 9.00
(Thinly Peeled Whole Cucumber Wrapped

w/either Salmon or Eel)

Sashimi Jalapeno .10.00

(Jalapeno Peppers Over Two Pieces Each of Salmon, Tunag,
Yellowtail finished w/Avocado & Cream Wasabi)
.......... 12.00

Black Russia
(Diced Salmon Toro and Masago w/B."ack Caviar, Sweet Shrimp
w/Nuda Sauce & Special Sauce)

Pepper Tuna (or) Salmon Tataki ... 10.00
(Seared Pepper Tuna Or Salmon w/Cream Wasabi Sauce)

SUSHI & SASHIMI ENTREES &

*Brown Rice Avallable

O E OMBO it ittt 13.00
(Spicy Tuna, Spicy Salmon & Eel Avocado Rolls)

FOIES O s e o siniosson . 16.00
(Chef's Selection of 8 Pieces of Sushi & Crunchy Spicy Tuna Roll)
Fuji Sashimi 19.00
(Chef’s Selection of 15 Pieces of Raw Fish Filets)

Chirashi ...... o £9.00
(An Assortment of Sashimi Over Sushi Rice)

Sushi Sashimi Combo 22.00
(Chef's Selection of 4 Pieces of Sushl, 12 Pieces of )
Sashimi & Spicy Yellowtail Roll)

Tomo Sushi 33.00

(3 Pieces of Tuna Sushi & Sashimi 3 Pieces of
Salmon Sushi & Sashimi, 3 Pieces of Yellowtail Sushi & Sashimi)

FU G OMB O i i isississs 40.00
(Chef's Selection of 8 Pieces of Sushi,
15 Pieces of Sashimi Tuna Roll & Rainbow Roll)

Sushl Sashimi fOr TWO ... 48.00
(Chef's Selection of 12 Pieces of Sushi,
18 Pieces of Sashimi, served w/a Spicy Tuna & Tempura Rolll)

MO . o Tttt 50.00+

(Chef’s Special Choice - Dine In Only) per person
KIDS MENU
| Kids A ... ... 8.00
(Teriyaki Chicken, Shrimp Shumai, California Roll & Rice)
|47 L 3 P D St S e 8 00

(Tempura Chfcken, Shrimp Shumai, Caﬂfomfc Roff & Rice) | a

e G S

Q‘cam

PLEASE ASK YOUR SERVER OR SUSHI CHEF FOR OUR DAILY FRESH SPECIAL CATCH

& OTHER ULTIMATE CHOICES OF IMPORTED SEAFOOD



-

TERIYAKI & TEMPURA VEGETABLE ROLL@ e
~ (Served wMiso Soup or Salad & Rice) *Brown Rice Availoble - Vegetable (Cucumbe; Canot Avocado) .L.«..;'I..'.I.‘ ‘.3.5@
- Terlyaki Chicken 1200 Cucumber 350

Teriyaki Beef or Shrimp ... .. 15.00 Avocado 350
Teriyaki Salmon 15.00 Tl ] e e o — i e 3.50
TeﬂYle Tuna 18.00 Aqurcgus _______ 3.50
Tempura Vegetable 1000 =  Sweet Potato ... 3.50
Tempura Chicken 12.00

Tempura Shrimp 15.00 FI?ELEOLL ® 450

KITCHEN DINNER ENTREES T [ e RO o - s 4.50
(All Entrees Served w/Miso Soup & Rice) *Brown Rice Available T Y@IOWQH! .....oeeeeeoeeeoeeeeeeeeeeeeeeseseesmmessesmsssssesssssss 4.50
Torikatsu Chicken ...... . 1200 B  Smoked SQIMON .......ceemmmeesssssseseon 450
(Lightly Breaded Chicken w/Torikatsu Sauce) . white Tuna 450
Ten D 1200 1| WHHE TUNG s ;

(. Seh:‘."mp gnVegerab!e Tempura over Rice) : Shrimp 4.50
Unagi Don ... 16.00 / SP'CY ROI.L w/crispy crunch @

(Eel over Rice) " Tuna 5.00
Chil Sea Bass ...... 1800 B o . 0" R <

( Griﬂeed%gc gacss w%‘gck Bean Sauce or Yuzu Sauce) Salmon ..... .00
Red Snapper (Hawall Style) .................. 16.00 YEUOWHQU . 9.00
Mahi Mahi (Japanese Miso) ... 18.00 Crab . .00
King I-';rcwn;i ...... - 20.00 Shrimp ... - - 300

pcs. Jumpo Shrim

FUJl Seafood éombo ; 24.00 SASHIMl OR SU5H| BY PlECES @

(Lobster Tail, 3 Scallops, 3 Shrimp, Red Snapper) : (Sushi- w/tice, Sashimi- just fish)
Langouste DINNET .......mmmmmssssssssssssenss 26.00 Fresh SQIMON (SQKE) e 2225
(2 pes Lobster Tall & Scallops) MoK SAIMOD i s it sosinsin 225

JAPANESE NOODLE ShMPEDE) wciscsssoisscciiions 2.25
(Udon - Soup in Pot or Soba - Stir Fried) Sweet Shrimp (Amaebi) - 900
Vegetable ... 9.00 AETTy o [k (0 @ 170 5 e A NP e P 2.50
SN s iicissemisiessossommcssesmsssnsamsiioncinss sisesss 11.00 Yellowtall (Hamachi) ....oveeeeeeccse. 2.50
ChIEREN ikt s isonesiisiinsin 10.00 Eel (Unag@i) ..o 2.35
Tempura - 11.00 Crab SHEk (KON v 2.00
Seafood 13.00 Surf Clam (Hokkigai) . 2.00
Japanese Style Miso Ramen 11.00 Octopus (Tako) 2.50

CLASSIC ROLL OR HAND ROLL ® Uni (Seq Urchin) ... 3.00
California Roll 4.00 Spanish Makerel (SawarQ) ... 2.00
(Crab Meat Avocado, Cucumber & Tobiko) SAIMON ROE (IKUIQ) ..cooveeeseeeveereesseeeresssssssssnns 2.50
Eel Avocado Roll 900 SCAllOPHOTOIE) cimitin it 3.00
Philadelphia Roll 29,00 Flying Fish Ro€ (TODIKO) ...oovvveeeereeoeeeveereeerrreninnns 2.50
(Smoked Salmon, Cream Cheese & Cucumber) MaAcKere!l (SADQ) weoeoeeoceeeesssssrseesissssnens 2.50
Boston Roll 5.00
(Lettuce, Shrimp & Cucumber) E;héfgl;r : gg er (Tai ) %gg
Salmon Skin Roll . 4.50 Fi B 2.5
(Broiled Crispy Salmon Skin w/Cucumber) uke (Hirame) o 20
Shrimp Tempura 500 Stripe Bass (Suzuki) 2.50
(Shrimp Gently Fried w/Cucumber, Avocado & Flying Fish Roe) AOTO =i MP
Al [5 1] o e B 5.00 Albacore Tuna ....... 2:25
(Salmon, Avocado & Cucumber) Sp'cy 5co"°p 3_50
EOISTaY s aicuncsn 5.00

(Smoked Safmon Crab .Sﬂck and Cucumber)




Hidden Dragon 9.50
(BBQ Fresh Water Eels Topped w/Two Jumbo Crispy Shrimp
Tempura, Cucumber & Avocado)

Dragon 10.00
(Eel Cucumber Wrapped w/Avocado, Tobiko on the Top)

NS s e ot B smesssiarte 10.00 Buffalo : 10.00
(Spicy Tuna Roll Topped w/a Bed of Avocado (Salmon, Avocado, Cream Cheese,
& Red Flying Fish Roe) Crunchy rolled in Crab Meat)
Rainbow 10.00 |
* zumi 11.00
(Assorted Raw Fish on Top of the Roll
CrabeaEe Cicithear) (Tuna, Mango, Avocado & Shrimp)
Crazy Tuna 11.00 F
g g e i . ire Dragon 11.00
(Crunchy Spicy Tuna Topped w/Pepper Tuna, Avocado
& Wasabi Flying Fish Roe) (Spicy Tuna on the Tempura Crab Meat)
Dream 11.00 Ph
------------ : oenix - 12.00
gwpcﬁg J?aafmg;a&b g;%%ﬂvoccdo, (Two Pieces Tempura Shrimp, Cucumber w/Pepper Tuna)
Pink Lady oo 1200 W POtk AVE ...t 12.00

(Crunchy Lobster, Avocado & Mango Rolled in Soy Bean
Wrapper w/Cream Wasabi Sauce)

(Pepper Tuna, Avocado, Salmon w/lalapeno Sauce)

Thuider 12.00 Honeymoon i 12200
(Two Shrimp Tempura Roll w/Spicy Tuna) g%”;ﬁgf vgﬁ&u\; c';:fhcg? Fish, Asparagus, Tuna, Salmon,
Oceanus . 12.00 (0 Toi]w 10 [ o] St e R i SR 13.00
(Spicy Tuna, Avocado w/Steam Shrimp) (Spicy Shrimp, Tempura Eel, Yellow-tail w/Special Sauce)
DO OO i s 13.00 Fuji 3 13.00
(Crunchy Spicy Scallop, Yellowtail Salmon & Black Caviar) (Salmon, Spicy Shrimp, Ahi Tuna w/Special Sauce)
Crobehig TIOBT: oo 13.00 New Orleans 13.00

(A “ferocious” Viariety of Shrimp Tempura Eel & Pickled
Burdock Topped w/Spicy Tuna & Avocado)

(Yellow-tail, Salmon, Cucumber, Ahi Tuna w/Orange Tobiko)

—

Snow White .. 13.00 Aloha Specidal ............ 14.00
(White Seaweed Rolled Spicy Tuna, Avocado, Cucumber, (Tung, Salmon, Yellowtail, Scallop, Jalapeno Red
Shrimp Tempura w/Spicy Sweet Sauce) Tobiko White Sauce)
Hawali 14.00 Angry Dragon 14.00
(Albacore Tuna, Spicy Salmon, Avocado, (Two Pieces Tempura Shrimp, Spicy Tung,
Ahi Tuna w/Special Sauce) Mango w/Spicy Snow Crab)
FIshiRIRer i asnimions: 15.00 Titanic ..... 15.00
(Spicy Crunch White Tuna, Salmon, (Tempura Eel, Spicy Tuna, Avocado,
Yellowtail w/Special House Sauce) Salmon w/Special Sauce)
" .~ FIND THE TASTE YOU LIKE
2T e . (e S/ k.
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