
APPETIZERS
FROM KITCHEN

Takoyaki (6 pieces) Mini octopus ball   •  6.45

Agedashi Tofu With light sweet ginger sauce  •  5.45

Steamed Edamame With light salt  •  5.45

Spicy Edamame j  •  6.25

Shumai Steamed or Fried  •  6.25

Gyoza (Pork, Beef, Chicken or Veggie)  Steamed or Fried   •  6.25

Scallop Hokkaiyaki Baked scallop with crabmeat and roe   •  9.45

Fried Spring Roll (3 pieces)  Deep fried, pork or vegetables   •  6.75

Fresh Spring Roll   •  6.75
Rice paper filled with shrimp, rice noodle, crab stick, basil & lettuce

Crab Rangoon (6 pieces)  •   7.45
Natural crabmeat mixed with cream cheese 

Spicy Tuna Rangoon (5 pieces) (Must try!)   j  •  9.45

Chicken Skewers With teriyaki sauce   •  6.45

Kara Age  Boneless fried chicken   •  7.45

Shrimp in Shredded Potatoes   •   7.45

Vegetable Tempura   •  8.45

Shrimp & Vegetable Tempura   •  9.45

Fried Oyster (5 pieces)   •  7.45

Fried Calamari With salt & pepper   •  9.45

B.B.Q. Squid With onions, served with teriyaki sauce   •  9.45

Thai Ribs j With sweet and sour chili sauce   •  10.45

Thai Wings j With sweet & chili sauce   •  9.45

Crispy Wings (10 pieces)   •   9.45

Salt & Pepper Wings with Jalapeno j   •  10.45

Crazy Soft Shell Crab j Lightly spiced with jalapeno    •  11.45

Hamachi Kama Grilled yellowtail collar    •  8.45

Scallion Pancake With ginger sauce   •  6.75

Mini Soup Dumpling with Pork (6 pieces)   • 8.45

FROM SUSHI BAR

Naruto j  •  8.45
Crab stick, avocado & tobiko, wrapped with cucumber, 
served with vinegar sauce & spicy mayo

Tuna / Salmon Naruto s  •  9.45

Tuna Tataki s j Pan seared and served with ponzu sauce   •  10.45

Sashimi Appetizers s  Assorted filets of raw fish   •  11.45

Yellowtail Serrano s j  •  11.45
Torch thinly sliced yellowtail dressed with jalapeno pepper,
served with ponzu sauce & a touch of sriracha sauce

Tri Color Sashimi Rolls s  •  13.45
2 pcs white tuna, 2 pcs tuna, 2 pcs salmon wrapped 
with mango, baby sprouts, shiso with dipping sauce

Sashimi Ceviche s  •   12.45
Fresh tuna with avocado, scallion & mango salsa

Beef Tataki With ponzu sauce   •  11.45

SOUP
Miso Soup   •   2.50

Salmon and Rice with Green Tea Broth    •  5.20

Pork, Chicken or Beef Dumpling Soup   •   5.00

Chicken Vegetable Soup   •   5.20

Spicy Seafood Miso Soup j  •   6.00

SALAD
House Salad  •  4.95

Seaweed Salad  •  5.95

Avocado Salad  •  5.95
Avocado, cucumber, crab meat, mayo sauce

Mixed Field Greens  •  5.95

Spicy Seafood Salad s j   •  7.95

Organic Sashimi Salad s  •  10.95
Choice of Tuna, Salmon or Hamachi

Jamaican Chicken Salad   •  9.95
Homemade seasoned grilled chicken, mixed 
green salad with mixed honey mustard dressing

Carribean Seaweed Salad   •  7.95
• With Grilled Shrimp    •  9.95
Seaweed, mixed green salad with Japanese 
seven flavor spices and house ginger dressing

Spicy Tuna Salad with Avocado & Sweet Ginger  s j  •  11.95

RICE & NOODLE
Fried Rice
Vegetable  •  8.45   |  Chicken  •  9.45   |     Shrimp & Chicken  •  10.45

Spicy Kimchi Vegetable Fried Rice j  •  9.45

Beef Basil Fried Rice j   •  11.45

Unagi Fried Rice   •  11.45

Pad Thai (Choice of Chicken, Shrimp or Tofu)   •  11.45
Sauteed Asian rice noodles with house special lime sauce and minced peanuts

Chow Foon (Choice of Chicken, Beef, Tofu or Vegetables)   •  11.45

Stir-fried rice noodles

Yaki Noodle (Udon or Ramen) with:
Vegetable   •  9.45   |  Chicken   •  11.75   |   Beef   •  13.45
Shrimp   •  13.45   |    Seafood   •  14.45

Zaru Cold Soba  •  12.45
With crab meat, cucumber, egg, bamboo shoot and scallions, served with sweet soy sauce

SUSHI RICE 2.50 | BROWN RICE 2.50
WHITE RICE 2.00 | HEALTHY AKAI RICE 4.50

AKAI RICE
MULTI-GRAINS, CONTAINS WHEAT

STRONGLY RECOMMENDED, GOOD FOR YOUR HEALTH.
Contains no sugar. 56 times more fiber than regular rice, easy to digest, helps to clean
(detoxify) the colon. Lower blood sugar levels, reduces water weight and bloating

NOODLE SOUP Choice of Udon, Soba or Ramen

Vegetable Noodles in Soup 素菜湯麵 •  11.95

Tempura Noodles in Soup 天婦羅湯麵  •  13.95

Spicy Beef Noodles in Soup 香辣牛肉湯麵 j •  15.50

Seafood Noodles in Soup 海鮮湯麵  •  15.50

Roasted Duck Noodles in Soup 火鴨湯麵  •   15.95

Grilled Chicken Noodles in Soup 燒雞肉湯麵  •  13.95

Oriental Spareribs Noodles in Soup 排骨湯麵  •  14.95

Tonkatsu Pork Noodles in Soup 日式豬扒湯麵  •  14.95

Tonkatsu Chicken Noodles in Soup 日式雞扒湯麵  •  14.95

Roasted Pork Noodles in Soup 日式叉燒湯麵  •  13.95

Uni Ikura Cold Soba 海膽三文魚子冷麵麵  •  20.95
Sea Urchin & Salmon Roe

HOUSE SPECIAL Served with rice

Crispy Orange Duck Breast  • 17.00
With chef special sweet chill sauce

Grill Salmon with Miso • 17.00
Fresh salmon marinated in miso
& bakes with sweet miso sauce

Crispy Red Snapper • 17.00
Lightly battered & deep fried with
homemade sauce

Beef Don • 14.00
Beef oriental sautéed with onion and rice

Sake Shrimp & Scallops • 15.00
Large shrimp & scallops cooked in sake wine 
with sweet ginger and select vegetables

Summer Shrimp • 15.00
Deep fried crispy shrimp with creamy sauce 
& mango salsa

Ginger & Scallions 
Soft Shell Crab • 16.00

VEGETABLES DISHES
Spicy Bok Choy j •  11.95

Dry Sauteed String Beans j •  11.95

Sauteed Broccoli in Garlic Sauce j •  11.95

Vegetable Delight  •  11.95

Sauteed Vegetables with Bean Curd  •  11.95
Fried tofu with crispy select vegetables in special brown sauce

Chinese Greens  •  11.95
Chinese Bok Choy in a garlic wine sauce

TEMPURA & KATSU
Lightly battered and deep fried, served with rice and miso soup

Shrimp & Vegetable Tempura  •  17.95

Vegetable Tempura  •  15.95

Pork or Chicken Katsu with curry sauce  •  17.95

GRILL & TERIYAKI
Chef’s special teriyaki sauce, served with rice, vegetables & miso soup

Vegetable with Tofu  •  16.95

Chicken Breast  •  17.95

Atlantic Salmon Fillet  •  18.95

Sirloin Steak  •  21.95

Jumbo Shrimp  •  19.95

3 THINGS POKE BOW
Hawaiian s •  15.95  
Marinated tuna or salmon sashimi, tobiko, mango, avocado
seaweed salad, cucumber, lime & wonton chips served over rice

Spicy s j •  15.95
Spicy tuna or salmon, tempura bits, cucumber, tobiko, seaweed salad, 
jalapeno slices & wonton chips served over rice

Seared •  15.95
Seared tuna or salmon, cucumber, avocado, tobiko, seaweed salad & wonton chips served over rice

j Hot & Spicy         s Raw & Undercooked            Chef Suggestion
Before placing your order, please inform your server if a person in your party has a food allergy.

Reminder: Some items are cooked to order and may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase risk of foodborne illness

COOKED

Shrimp Ebi  5.75  Grilled Eel Unagi  6.45

Egg Tamago  5.75  Smoked Salmon  6.45

Octopus tako  6.25  Fried Bean Curd  5.75

UNCOOKED

Mackerel Saba s 5.45  Sweet Shrimp Ama Ebi s 6.45

Squid Ika s 6.25  Flying Fish Roe Tobiko s 6.45

Bass Suzuki s 6.25  Salmon Roe Ikura s 7.25

Salmon Sake s 6.45  Sea Urchin Uni s 8.45

Tuna Maguro s 6.45  Tobiko with Quail Egg s 7.45

Yellowtail Hamachi s 6.75  Ikura with Quail Egg s 8.25

Surf Clam Hokkigai s 6.00  Uni with Quail Egg s 9.45

Scallop Hotategai s 6.75  Tuna Tenderloin Chutoro s MP

Tai Red Snapper s 5.75  Fatty Tuna Toro s MP

SUSHI BURRITO  
Wrapped with Roasted Seaweed

Cosmo s j    •  12.95 
Spicy fresh tuna, tobiko, avocado cucumber, crabmeat,
 mix green with yummy sauce & yuzu sauce

Vegas s j  •  11.95  
Fresh salmon, cream cheese crabmeat, lettuce, cucumber, 
spicy mayo & eel sauce with crunchies

Hamachi s  •  11.95 
Yellowtail with tobiko, avocado lettuce, pickled, baby carrots, wasabi mayo and eel sauce

California Sunomo (cooked)   •  11.95 
Crab salad, avocado, cream cheese, tobiko, cucumber with eel sauce in a deep fried roll

Buddha Roll (veggie)   •  10.95
Fresh avocado, cucumber, carrots, tofu, lettuce, and oshinko in special veggie sauce

Typhoon s  •  13.95 
Tuna, salmon, crabmeat, yellowtail lettuce, cucumber, avocado, 
pickled daikon and carrots with wasabi yuzu sauce

GLUTEN FREE ITEMS AVAILABLE UPON REQUEST!
GIFT CERTIFICATE AVAILABLE!

Substitute to

for
$1 Extra

Kung pao style
Celery, red & green peppers with peanuts

Tofu • 13.00
Chicken • 14.00
Shrimp • 15.00

General Gao’s Sauce 
Tofu • 13.00
Chicken • 14.00
shrimp • 15.00

Mango chicken • 14.00    
With shrimp • 15.00
White meat chicken stir-fried with
Fresh mango & green in mango sauce

Salt & pepper with jalapeño
Chicken • 13.00     Shrimp • 14.00
Scallops • 14.00

Sesame chicken • 13.00  

SUSHI ENTREE Served with miso soup

Ikura & Uni Don s Salmon roe and sea urchin over rice  • 20.95

Unaju Don Broiled eel over rice  •  18.95

Tekka Don s Tuna sashimi over rice  •  19.95

Fancy Sake Don s Salmon sashimi, grilled salmon, salmon roe over rice  •  18.95

Chirashi s Assorted fresh fish over bed of rice  •  18.75

Salmon Combo s j Spicy salmon (6), salmon roll (6), salmon hand roll (1)  •  17.95

Tuna Combo s j Spicy tuna (6), tuna roll (6), tuna handroll (1)  •  17.95

Spicy Combo s j Spicy tuna (6), spicy yellowtail (6), spicy salmon (6)  •  18.95

Vegetarian Maki Combo  •   16.95
Grilled vegetable rolls (6), Idaho maki (6), Cucumber roll (6)

Cooked Sushi Combo California Maki, 2 Eel, 2 Ebi, 2 Tamago  •  18.95

Sushi Regular s (12 pcs) Chef’s choice of 6 pcs sushi plus tuna roll (6)  •  18.95

Sushi Deluxe s (16 pcs) Chef’s choice of 10 pcs sushi plus California roll (6)  •  22.95

Sashimi Deluxe s (16 pcs) Chef’s choice of raw fish fillets  •  28.95

Maki Deluxe s j Spicy tuna (6), O Ginger Roll (5), Yellowtail scallion (6)  •  19.95

Sushi & Sashimi Combo s 5 pcs sushi, 9 pcs sashimi, tekka maki (6)  •  30.95

Small Boat (for 2) s  •  57.95
15 pcs sashimi, 10 pcs sushi, O Ginger Maki (5)

Large Boat (for 3-4) s •  77.95
20 pcs sashimi, 20 pcs sushi, O Ginger Maki (5), Tekka Maki (6)

SUSHI / SASHIMI 
Sushi : 2pcs   Sashimi : 4pcs with $2 Extra
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LUNCH SPECIAL
Served daily from 11:30 am to 4 pm
FROM KITCHEN

L1  Bento Box  •  11.95
Served with white rice, Miso soup, Salad, Gyoza (2 pcs)

 and California maki (3 pcs)

Choice of :  Chicken Teriyaki  Beef Teriyaki
Chicken Katsu Pork Katsu 
Salmon Teriyaki  Shrimp Tempura
General Gao Chicken

L2   Served with Spring Roll or Crab Rangoon    •  10.95
• Vegetables & Tofu with Rice • Pad Thai  (Choice of Tofu or Chicken)

• Yaki Udon or Ramen  (Choice of Vegetables or Chicken) 

L3   Vegetables Udon Soup   •  9.95
• With Seafood   •  11.95

L4   Unaju Don Boiled water eel and vegetables over rice   •  11.95

FROM SUSHI BAR

L5  Make your own Maki Combo   •  11.95
Pick any 2 different maki from below (Extra any maki for $5)

Choice of :  California  Una-Avo Sweet Potato Spicy Seafood s j
Grilled Vegetable  Cucumber Avocado Spicy Yellowtail s j
Shrimp Tempura  Philadelphia Salmon Avocado s Spicy Tuna s j
Grilled Salmon Alaska Tuna Avocado s Spicy Salmon s j

L6  Chef Special Combo  s j  •  12.95
3 Spicy Tuna & Salmon, 2 Tuna Sushi & 2 Salmon Sushi

L7   Sashimi Lunch s   •  13.95
3 pcs Tuna, 3 pcs Salmon, 2pcs White Fish and Tamago with rice on the side

L8  Sushi Lunch s j Chef's choice 5 pcs of Sushi and Spicy Tuna Maki  •  11.95

L9   Cooked Sushi Combo 2 pcs Eel, 2 pcs Shrimp and California Maki   •  11.95

L10 Vegetarian Combo  •  11.95
Sweet Potato Maki, Grilled Vegetable Maki and 2 pcs Inari Shushi

L11 Sushi & Sashimi Combo s  •  13.95
4 pcs Tuna Sashimi and 6 pcs Chef choice Sushi

CATERING MENU
 Maki Platter (8 Roll) 48  (12 Roll) 70   (16 Roll) 90

Choice of :  Spicy Tuna Maki s j  Tuna-Avo Maki s Sweet Potato Maki

Spicy Salmon Maki s j Salmon-Avo Maki s Shrimp Tempura Maki

Spicy Seafood Maki s j California Maki Grilled Vegetable Maki

Half Tray (15-20 ppl)   Full Tray (20-40 ppl)

 Gyoza  (40 pcs) 35   (80 pcs) 70

 Chicken Wings (40 pcs) 40   (80 pcs) 75

 Crab Rangoon (40 pcs) 35   (80 pcs) 75

 Chicken Skewers (30 pcs) 60   (60 pcs) 115

 Fried Spring Roll (30 pcs) 60   (60 pcs) 110

 Beef Broccoli 55  100

 Peppery Crispy Shrimp j 80  150

 General Gao's Chicken j 55  100

 Fried Rice  40  70
 (Choice of Vegetables, Chicken, Shrimp or Beef)

 Vegetable Delight  40  75

 Mixed Green Salad  20  40

DRINK
2.00

4.50

4.00

4.00

1.50

3.00

 Soda Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Iced Tea  

Melon or Mango Creamy Soda
 Ramune Lychee or Ramune Orange
 Green Tea or Thai Iced Tea or Aloe Drink

 Spring Water
 Sparkling Water 
House. Maitai. 
Scorpion bowl for 1

Ho

9.00

SIGNATURE MAKI
Mexican Roll  s  •  12.45
Spicy tuna, avocado wrapped with tabasco sauce, scallion & tobiko on top

Ocean Maki  s  •  13.45
Soybean sheet and salmon sashimi wrapped tuna avocado 
and honey wasabi sauce & crunch

Hawaii Maki  s j  •  13.45
Spicy tuna wrapped with avocado, tobiko & mango in rice nori

Red Dragon Roll   s j  • 13.45  Shrimp tempura and
cucumber covered with spicy tuna on top, eel sauce and tobiko

Spicy Tuna Tempura Roll (Must try!)   s j  •  13.45
Fresh raw yellow fin tuna seasoned with avocado, spicy mayo  
wrapped in nori and fried tempura style served with eel sauce
and spicy mayo

Cowboy Maki  s  •  14.45  Asparagus tempura & enoki mushroom
and onions covered with torch sirloin steak & avocado. A light touch of special sesame sauce

Eastern Maki  s j  •  12.45
Tuna & salmon rolled with fresh green & tobiko in rice nori with spicy mayo sauce

Christmas Maki  s  •  13.45
Shrimp tempura roll covered with tuna, avocado and tempura flakes with mayo and eel sauce

Flamingo Maki  s j  •  14.45  Crab meat tempura with cream cheese
grilled eel & mango, covered with white tuna & kiwi, tobiko miso sauce

Double Match Maki  s  •  14.45  
Sweet potato tempura, mango covered with torched salmon 
& shredded sweet potato, served with wasabi mayo sauce

Yellow Somerville Roll (Must try!)  s  •  14.45
Spicy tuna, avocado, sweet mango wrapped in soy bean sheet, pan fried with honey wasabi sauce

Kiss the Fire (Must try!)  s j  •  14.45
Spicy salmon roll jalapeno pepper, topped with escolor white tuna and yellow fin tuna

B52  s  •  13.45
An outrageous combo of yellowtail, crabstick, avocado, scallions & flying fish roe in a double layer

Patriots Maki s j  •  14.45  Fried sweet potato, avocado, scallions
covered by salmon & miso sauce torch, topped with black flying fish roe

Ebi Mango Maki   •  14.45
Cooked shrimp, mango tempura crumb with house special spicy sauce, rolled with mango on the top

Volcano Maki  s j  •  14.45
Baked scallop crabstick, flying fish roe, enoki and shiitake mushroom mix with mayo on a spicy tuna maki

Sunset Maki    •  14.45
Spicy tuna, avocado inside, torch salmon on top cover with tobiko and scallions

Titanic Maki  s j  •  14.45 
Spicy tuna with asparagus topped with salmon toro & tropical mango wrapped with soy paper

High Protein  (Must try!)   s  •  14.45
Spicy crabmeat with avocado and cucumber, topped with yellow fin tuna and salmon.
Served with Japanese wasabi yummy dressing and wrapped with soy paper

Golden Maki (Deep fried)    •  12.45
Crispy salmon with avocado & crabmeat inside, a hint of unagi sauce and topped with spicy mayo

Red Sox    •  14.45  Instead of seaweed noir, we use special soybean sheet
stuffed with spicy tuna, ginger, avocado, shrimp and tobiko. Served with spicy mayo

Phoenix Maki   •  14.45
Special crabmeat roll topped with seared salmon with our chef's special sauce

Elyse Special Maki   •  13.45 Spicy cooked scallops & king crabmeat roll
topped with seared yellowtail & a hint of our chef's special sauce

Mick's Special Maki   •  14.45
Eel, crabmeat, cucumber & pan seared salmon topped with eel sauce

Godzilla Maki   •  16.45
King crabmeat, avocado inside, eel on topped with different caviar

Davis Square Maki (Must try!)     •  14.45
Spicy yellowtail maki with tuna & salmon on the top in chef's special sauce and soy paper

Amazing Snow Mountain Maki   •  16.00
Shrimp tempura, snow crab, tobiko & scallions

Alligator Maki (Must try!)  •  14.50
Shrimp tempura roll covered by eel, crab stick, avocado, flying fish roe and scallions

Celtics Maki s  •  15.00 Tuna, yellowtail & salmon
with cucumber, avocado, alfalfa sprouts outside with 3 kind of flying fish roe

Lobster Maki  •  15.00
Lobster, asparagus, mango and avocado with lobster salad on the top

New Wave Maki  s j  •  15.00  
Spicy tuna inside, yellowtail, salmon & avocado outside tempura crumb 
with 3 kinds of special sauce on the top

Substitute to

for
$1 Extra

COOKED ROLL
Spicy Scallop Roll j  •  12.45
Fresh baked scallops with spicy mayo 
over California roll

House Dragon Maki   •  13.45
Shrimp tempura, crab stick, 
topped with eel, avocado & tobiko

Spider Maki j  •  10.45
Deep-fried soft shell crab, avocado, lettuce, 
cucumber, tobiko, spicy mayo & eel sauce

Rock n Roll j •  8.45
Fish tempura roll w. cucumber, 
spicy mayo & eel sauce

Grilled Salmon Roll  •  7.45
With cucumber, scallion and eel sauce

Snow Mountain Maki •  13.45
Jumbo shrimp tempura roll 
topped with king crab (Must try!)

Spicy Crab Meat Roll j  •  6.45

Lobster Roll j  •  15.45
Fresh lobster baked with spicy mayo over 
California maki with tobiko on top

Tomago Egg Roll  •  5.75

Amazon Black Forest Maki s j •  9.00  
Unagi, sweet potatoes and black tobiko

Philadelphia Maki •  6.75
Smoked salmon, cream cheese, 
cucumber & scallions

Una-Avo or Cucumber •  7.45
Grilled eel and avocado or cucumber

O Ginger Special Roll   •  7.45
Shrimp tempura with mango, cucumber 
with mayo, eel sauce and bean sprouts

Fashion Maki   •  7.45
Grilled eel, avocado, cream cheese and tobiko

Spicy Seafood Maki j  •  8.75
Crab, shrimp, octopus, tobiko, 
cucumber & spicy mayo sauce

Scorpion Maki   •  10.45
Grilled eel, cucumber, avocado & tobiko 
wrapped with shrimp

California Maki •  6.45
Crab stick, cucumber, avocado and tobiko

Caterpillar Maki   •  10.45
Grilled eel, avocado, cucumber, flying fish roe 
rolled in the shape of a caterpillar with eel sauce

Crazy Maki j  •  9.45
Shrimp tempura, avocado, cucumber, 
tobiko, spicy mayo and eel sauce

Cucumber • 5.25

Avocado • 5.25

Oshinko • 5.25

Idaho • 6.25
Sweet potato tempura with eel sauce

Asparagus with Cucumber  •  5.95

Asparagus with Avocado  •  5.95

Mango and Cucumber  •  5.95

Mango and Avocado  •  5.95

Avocado with Cucumber  •  5.95

Mango with Cucumber  •  5.95

Avocado and Cream Cheese  •  5.95

Asparagus with Cream Cheese • 6.25

Grilled Vegetables with eel sauce. • 6.25

Inari ( Tofu Skins) and Oshiko • 6.25

Veggies Tempura • 7.45
Sweet potato and asparagus

Crispy Avocado Maki • 8.45
Avocado, cucumber and mango topped with 
tempura bits and spicy mayo roll

Garden • 9.45
Enoki mushroom, asparagus, cucumber
avocado on top

Mixed Green Roll • 9.45
Avocado, cucumber, lettuce, cream cheese 
with green soybean wrap and Yuzu mayo

VEGGIES MAKI & ROLL

Yellowtail & Scallion Roll s  •  5.95 
Tuna / Salmon Roll s  •  5.95

Spicy Yellowtail / Tuna / Salmon  s j •   6.75 
Alaskan Maki s •  6.75
Salmon, avocado, cucumber & scallions

Tuna Avocado or Cucumber Roll s  •  6.75
Boston Roll s •  7.00 
Salmon, lettuce, avocado, cucumber, mayo and tobiko

Rainbow Maki s •  12.25 
California roll wrapped with sashimi

Salmon Avocado / Cucumber Roll s  •  6.75

UNCOOKED ROLL

We provide organic macrobiotic friendly cuisine
using all ingredients whenever organic and local 

possible with NO chemicals such as 
chemical seasonings

Japanese & Asian Cuisine

WE’RE OPEN WE’RE OPEN 
FOR DINE INFOR DINE IN

WE SERVED COCKTAIL
(Dine-in Only)

Scorpion Bowl & Maital 
TOGOTOGO $9.00

WE DELIVER
$10 Minimum |$1.99 Delivery Charge

263 Elm Street,
Somerville, MA 02144

(617) 764–1981
Fax: (617) 764–0478

GET 10% OFFGET 10% OFF
ORDER THRU OUR WEBSITE

OGingerSomerville.com

DOWNLOAD & ORDER THRU OUR APP
Text OGINGER to 33733

No personal checks.
Subject to Massachusetts & local meal tax.

Price, items and offer are subject to 
change without prior notice.

Photos for reference only, 
subject to actual food cooked.

Not responsible for lost articles.

SUN–THU 11 am – 10 pm
FRI & SAT 11 am – 11 pm
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