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LUNCH SPECIALS 
(Spicy mayo, avocado, cucumbers are in most rolls) 

All combinations are chef`s choice , changes subject to additional charge 

ASSORTED MAKI A Your choice of 2 rolls from below  11 

ASSORTED MAKI B Your choice of 3 rolls from below 15 

BENTO (served with miso soup & salad) 

Avocado roll        Cucumber roll          Asparagus roll     Salmon roll        California roll   
Philadelphia roll             Shiitake roll             Tuna roll                   Spicy salmon roll         Sweet potato roll             
Shrimp tempura roll      Calamari tempura roll          Spicy tuna roll            Tuna & avocado roll  Salmon & avocado roll        
Spicy octopus roll           Spicy blue crab roll               Salmon skin roll          Spicy mini lobster roll  California crunch  
Eel & cucumber roll       Jalapeno spicy tuna roll       Futo maki 5pcs           Soft shell crab roll   AAC roll 
           (avocado, asparagus, cucumber)  

NOODLES (served with miso soup or salad)  
 

SPICY RAMEN (spicy thin noodle) or SHOYU RAMEN (soy sauce flavor)  

or MISO RAMEN (soy bean paste flavor) with veggie & egg  
 

       Beef w/egg   12  |  Shrimp w/egg   13  |  Seafood Combo   14  |  Chicken w/egg  11  |  Vegetable only     10 
 

YAKI SOBA or YAKI UDON stir fried thick or thin noodle with vegetable   
 

                              Beef   12  |  Shrimp   13  |  Seafood Combo  14  |  Chicken 11  |  Vegetable  10 
 

NABEYAKI UDON thick noodle soup with fish cake, egg, shrimp & sweet potato tempura        12 

SUSHI LUNCH (Served with miso soup & salad) 

NIGIRI 7 pieces of nigiri sushi   15 

ASSORTED SUSHI 3 pcs of nigiri sushi , California roll , tuna roll    16 

SASHIMI An assortment of 9 pcs chef`s selection of  fish fillet and bowl of sushi rice 17 

SUSHI & SASHIMI 3pcs of nigiri sushi , 6pcs of sashimi , California roll    18 

DONBURI Artfully presented fish fillet on a bed of sushi rice. 
Tuna or salmon …………… 17                                                   Unagi (fresh water eel) 

 
19 

CHIRASHI Chef`s special presentation of premier fish fillet artfully presented on a bed of 
sushi rice   

 
19 

VEGETARIAN MAKI Asparagus roll , avocado & cucumber roll , sweet potato roll    13 

FRIED RICE              Vegetable   10          |          Chicken  11           |          Beef   12           |           Combo   13  
Miso           2.5 
Small salad          3.5 
Bowl of rice           2 
Sautéed Vegetable       5 
Steamed Vegetable      5 

SIDES 
Osumashi (chicken) soup  3 
Large House Green Salad  6 
Bowl of fried rice   4 
Bowl of sushi rice  3 
Bowl of black rice  3 

Extra sauce          1 
Extra vegetable         2 
Ginger dressing to go (20 oz)       7

CHICKEN Chicken teriyaki, shrimp & vegetable tempura, 2pcs of pork dumpling & fried rice   12 

RIB EYE Rib Rye steak, shrimp & vegetable tempura, 2 pcs of pork dumpling & fried rice 14 

SHRIMP Grilled shrimp and vegetable, shrimp & veg tempura, 2 pcs of pork dumpling & fried rice 14 

KING SALMON Scottish salmon, shrimp & vegetable tempura, 2pcs of pork dumpling & fried rice   14 

SASHIMI LUNCH SHRIMP YAKI UDON CHIRASHI LUNCH 

COKE, DIET COKE, SPRITE, LEMONADE, ORANGE JUICE, APPLE JUICE, CRANBERRY JUICE, PINEAPPLE JUICE, MILK                     2.5 
ICED TEA (Ginger, Peach, Passion Fruit, Pomegranate, Blackberry, Sage)   4    |   Snapple   3    |   Ramune (Kid’s Soda)    3.5 


