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SPARKLING WINES (187ML)
DomaiNne CHANDON BRuT CLAssIC, CALIFORNIA NAPA VALLEY 187 mL 11
DomaiNE CHANDON Rosk, CALIFORNIA NAPA VALLEY 187 mL 11
GLASS CARAFE
DRY LicHT WHITE WINES (375m0)
KEenDALL-JACKSON, SAuvIGNON BLANC, CALIFORNIA 9.5 18

SUCCULENT MELON, RIPE PEAR & FRESH LEMON GRASS

JoeL Gott, SAuvignon BLanc, CALIFORNIA 9 17
WITH TROPICAL NOTES OF MANGO, LEMON, LIME, CITRUS, LYCHEE, PINEAPPLE AND GUAVA

BENvoOLIO PINOT GRIGIO, ITALY 9 17
100% PINOT GRIGIO. CRISP ACIDITY, PEACH AND ALMOND

JoeL Gott, RosE, CALIFORNIA 9 17
AROMAS OF STRAWBERRY, RASPBERRY, WATERMELON & BUBBLEGUM WITH CITRUS
AND HONEYSUCKLE NOTES

WHisPerinG ANGEL, RosE, FRANCE 12 23
FEESH RED BERRY FRUIT CHARACTERISTICS WITH FLORAL NOTES.

Meprum WHITE WINES Grass  Canare
House CHARDONNAY 8.5 16
Conunbrum WHITE BLEND By Caymus, CA 11 21
FLAVORS OF APRICOT AND PEAR DEEPEN THE IMPRESSION FROM THE NOSE

Francis CoppoLA, MoNTEREY (HALF BOTTLE) 22

JUICY FLAVORS OF PEAR, TROPICAL FRUIT AND CITRUS. WITH ALLURING AROMAS OF
SPICE AND TOASTED OAK. AND FINISHES WITH A LIGHT CREAMY TEXTURE

LA CrReEmA, CHARDONNAY, SoNoMA COAST 13.5 26
BEAUTIFULLY AROMATIC, CITRUS-FACED AND LAYERED WITH FLAVORS OF YELLOW APPLE

AND ORANGE. HINTS OF VANILLA AND CARAMEL AND RICHNESS AND TEXTURE

KenpaLL-JacksoN, CHARDONNAY, CALIFORNIA 10.5 20
PINEAPPLE, MANGO AND PAPAYA WITH CITRUS NOTES

MEepium/FuLL Bopiep REps Grass. Canare
House CABERNET SAUVIGNON 8.5 16
Sea Sun, Pinot Noir, CALIFORNIA 12 23

INTENSE AND CREAMY ON THE PALATE WITH LUSH FRUIT AND GRIPPY TANNINS

LA CremA, PinoT Noir, SonomA CoAsT (HALF BOTTLE) 23
VIBRANT AROMAS OF CHERRY PIE AND SASSAFRAS, SUPPORTED BY SUBTLE EARTH TONES
AND HINTS OF ROSE PETAL AND VANILLA.

Francis CoppoLA, MoNTEREY (HALF BOTTLE) 22

FULL BODIED WITH A NICE VELVETY TEXTURE. THERE ARE RICH, SOMEWHAT JAMMY FRUIT FLAVORS OF BOYSENBERRY,
AND BLACK CHERRY WITH WOODED VANILLA AND TOBACCO LINGERING ON THE BALANCED FINISH.

Daou, Paso RosLEs, CA 15 29

THE NOSE ON THIS WINE IS HERBAL WITH ANISE, OREGANO AND PENCIL-SHAVING AROMAS, WHILE BLACKBERRY
AND COCOA PROVIDE DEPTH

Hess CoLLecTion ALLomi, CABERNET SAuVIGNON, NAPA VALLEY 26
RIPE FLAVORS OF BLACKBERRY MIX WITH HINTS OF CEDAR AND GRAPHITE, AND A SLIGHT NOTE OF TOASTY OAK.

BOTTLE
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SAKE SAMPLER S$I4 EnOY A2 07 SAMPLE OF EACH THESE SAKES

Kikusui 1.8L Yoshinogawa Maboroshi 1.8L Shichi Hon Yari 1.8L
“Echigo” Junmai “Mystery” “Seven Spearsmen”
G:11 C:18 B:110 720ml G:12.5 C:22 B:130 G:11 €18 B:110
Light, fruity G:11 C:18 B:43 Airy & polite at Food friendly,
& aromatic. A unique balance first, expressive with notes of earth,
of earth, mineral & expansive mushroom
and =subtle fruit with food & bright citrus

rHRXERXE® G:Class(60z) C:Carafe(100z) B:Bottle *******

PrEMIUM FLIGHT SIS ENJOY A 2 0Z SAMPLE OF EACH THESE SAKES

YOSHI-NO-GAWA l i

Wakatake 1.8L Yoshinogawa 720ml Joto 1.8L
“Demon Slayer?” “Winter Warrior?” “The One With The Clocks”™
G:13 C:22 B:128 G:12 C:19 B:45 G:14 C:23 B:142
Light and smooth. Richly aromatic, lush Elegant, lacy & memorable,
Hint of watermelon guava, mango, apple this superb daiginjo is
on a clean nose and pear notes madeapple yeast

PREMIUM SAKE LisT

Kurosawa
“Premium Reserve”
$98 / 720ml

= ¥ Ozeki Kurosawa
One Cup Kimoto

\uu_
Ol $8.5 f 180ml $21 7/ 300ml
(_,[JP Natural flavor Quite good chilled,

VA4l of the finest rice but it really blossoms
. at room temperature

Fresh warm rice pudding,
creamy cashew nougat,
and coconut-raisin cake
aromas with a silky
fruity-yet-dry medium
to-full body

Kizakura “8S”
A Junmai Daiginjo

Sho Chiku Bai
Nigori

Karatamba
“Dry Wave”

$29.99 / 500ml $19 f 300ml $15 7 375ml

Light & smooth,
sharp dry taste
refined cleanness

(5§
o

Silky, smooth
and sweet

To enhance the apple §
# or banana-like flavor. |
More “Umani” from

the rice.

{

s

as el g
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DRAFT BEER

iglfslig Style: Lager Style: Lager
o, 0. . . -
],m OGN Country: ‘t‘, ABV: 4.9% ABV:5.5%
HREWING g

Country: Japan

Country: Japan
El Granda, USA SAPP()R()
Pint: $7 Pitcher: $25

Pint: $8 Pitcher: $28 Pint:$7 Pitcher: $25

A full bodied and aggressively Sapporo brews premium lagers Refreshing. Crisp. Clear. Asahi
hopped American India Pale Ale.  using the highest-quality ingredients Dry is premium beer. Fans

With El Dorado, Mosaic, and we can find giving each of our beers  around the world have enjoyed
Citra hops, the Alpha Dank IPA our sighature crisp, refreshing flavor  the taste of this high quality lager
has an exciting and unigue juicy and clean finish. Whatever your

flavor that is sure to satisfy. taste, we've got a beer for you.

Bo'r'rLED BEER

osina ORION SAPPORO ASAHI DRY ZERO
'_ it | (BREWED & BOTTLED IN JAPAN) (LARGE) (NoN-ALcoHoLIC BEER)

¥ $11/635mL $10/20.30z $6 / 330ML

HouseE HoT SAKE

SHo CHiku Bar (S) 6 (L) 10

SERVED IN TOKKURI WITH OCHOKO

JAPANESE SPECIALTIES

KinSEN PLUM WINE KINSEN PLUM WINE IS A SWEET AND NATURAL PLUM WINE 0.5 / GLASS

CHoYA “ SPARKLING PLUMWINE 7/ 187mL
THE PERFECT BALAMNCE OF REFRESHING SPARKLING WINE WITH AROMAS

AND MELLOW FLAVOURS OF THE “UME" FRUIT.
Using 100% oF Japanese PREMIUM Nanko UME

AWAYUKI SPARKLING SAKE 14/ 300mL
Softly sweet sparkling sake with notes of peach, cucumber,
watermelon and just a hint of marshmallow créme.

Enjoy chilled, crisp, cool and refreshing. H‘ﬁ.’ﬂ

BEVERAGES

Japanese Marble Soda (Original/Strawberry) 3.95
Calpico Soda 3. 75
Soda 3.25
Lemonade 3.75
Ito En (Oolong Tea/ Jasmine Green Tea0 3.25
Apple Juice

- Sparking Water
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“SMALL PLATES

Gyoza 8
S1X PORK ¢ VEGETABLE OR VEGETABLE POT STICKERS

DEEP FRIED OYSTERS 14
FOUR TEMPURA OYSTERS SERVED WITH KATSU SAUCE ¢ HOMEMADE SPECIAL DRESSING

GoMAa TuNA TATAKI 16
SEARED BLACK SESAME-CRUSTED TUNA w/ GOMA SAUCE

SoFt SHELL CRAB 10.9§5

BREADED SOFT SHELL CRAB W/ DIPPING SAUCE

CHICKEN KARAAGE 9.2§

CHICKEN NUGGETS
STEAK SKEWERS 11.9§

Two SKEWERS GRILLED KOBE BEEF ¢~ VEGETABLE IN YAKI SAUCE

ASPARAGUS BEEF 12.9§
RIB-EYE STEAK, ASPARAGUS, SCALLIONS TOPPED W/ TERIYAKI SAUCE

HamAacHr KAaMA 19.5

GRILLED YELLOWTAIL COLLAR SPRINKLED IN SALT ¢ PEPPER

DEEP FRIED ScaLLoPs 11.2§5
FIvE PIECES TEMPURA SCALLOPS SERVED W/ HOUSE DIPPING SUACE

D HaMAcHI CARPACCIO 16.95
THINLY-SLICED YELLOWTAIL W/ FRIED GARLIC ¢ AVOCADO IN PONZU SAUCE

GRILLED VEGETABLE 9.§

GRILLED SEASONAL VEGETABLE TOPPED W/ HOUSE SAUCE

Jalapeno Popper 14.5

Jalapeiio tempura stuffed w/ cream cheese & spicy tuna topped w/ spring mix & tobiko

YAk Nasu 9.95

LIGHTLY FRIED JAPANESE EGGPLANT SERVED TEMPURA SAUCE ON THE SIDE

AcGE-DAsHI ToFu 9.95

DEEP-FRIED Toru ToPPED WITH BoNITO FIsH FLAKES, TEMPURA SAUCE ON THE SIDE

CHICKEN YAKITORI 10.2§
CHICKEN SKEWERS IN YAKI SAUCE

SHRIMP & VEGETABLE TEMPURA 13.2§
TIGER SHRIMP(2) ¢ FRIED VEGETABLES, TEMPURA SAUCE ON THE SIDE

VEGETABLE TEMPURA 11
SEASONAL VEGETABLES, LIGHTLY BATTERED THEN DEEP-FRIED

ALBACORE TATAKI 14
SEARED WHITE TUNA W/ SHICHIMI IN PONZU SAUCE
FRESH SEAWEED, ONIONS, KAIWARE, SPICY RADISH, GROUND GARLIC, SESAME SEEDS

****PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES****
“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS"”
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— SASHIMI &2 SusHI

SasummMi NIGIRI NIGIRI
(4 pcs) (2 pcs) (2 pcs)
@MAGURO Tuna 14.5 7.25 @AMAEBI SWEET SHRIMP 12
@ HAMACHI Yerrowrann 145 7.25 @ HoTATEGAI ScaLLop 8
@ SAKE FRESH SALMON 14.5 7.25 @ IKURA SALMON ROE 10
(@ SHIRO MAGURO 14 7 @ TOBIKO Fiving FisuRoE 7.5
WHITE TUNA
@ KAMPACHI AMBERJACK 14.5 7.25 UNAGI  BarBeQUE EEL 7.25
@ EscoLAR / WaLu 13 6.5 EBI COOKED SHRIMP 6.25
BuTTER FISH
| TaAkKo Ocropus 14.5 725 @ IKA Squm 5.95
'I @ SABA MACKEREL 13 6.5
|
| @ Sasummi ComBo 10 PCS CHEF’S CHOICE FRESH RAW FISH 33
@ Sasummi DELUXE CHEF’S CHOICE 20 PCS 68
SPIDER SorT SHELL CRAB W/ AVOCADO ¢ CUCUMBER 7.5
* SHRIMP TEMPURA SHRIMP TEMPURA, W/ CRAB MEAT, AvocADO & CUCUMBER 6.95

* CALIFORNIA CRAB MEAT w/ AvOCADO ¢ CUCUMBER 6.25

UnNagcI BARBEQUE EEL, AvocADO ¢ CUCUMBER

SAILMON SKIN GRILLED SALMON SKIN w/ CUCUMBER, YAMAGOBO ¢ GREEN ONION

1D Sricy TunNa Spicy TuNA w/ AvOoCADO ¢ CUCUMBER 7

D Sricy ScAlLLoP DiceD SpPicy SCALLOP W/ SHISO LEAF ¢ CUCUMBER 7.95

***SUBSTITUTE WITH REAL CRABMEAT FOR $5 EXTRA

SALAD & SIDES

EDAMAME Younc Green SovBeans 4.95 HOUSE SALAD (S)4 (L) 6.75
@S ASHIMI SALAD 17.25 SPRING Mix wiTH HouseE M1so MAYo DRESSING
CHEF’s CHOICE FRESH FI1sH ON SPRING MI1x SEAWEED SALAD WAKAME 6.5

w/FRESH HONEY MUSTARD SEEDS DRESSING
@ TuNA SaLaD 17.25 SUNOMONO 7.95
CUCUMBER W/VINEGAR DRESSING
FRrRESH MAGURO ON SPRING MIx 8.5
: ADD: SHRIMP OR OCTOPUS &
w/FRESH HONEY MUSTARD SEEDS DRESSING
ADD: SNOW CRAB MEAT 13.5

@ TunA PokE 12.95

CUBED TUNA ¢ CUCUMBER W/KIMCHI SAUCE
GARNISHED W/ TOBIKO

STEAMED RICE 3.75
Miso Soup 3.75

PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES
@ “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”
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KAPPA Cucumser 5.75
AvocADo 5.95
SHIKITAKE MAKI 5.75
MUSHROOM

OSHINKO Rapisu PickLep 5.95

@ TEKKA Tuna 7.5
QHAMACHI Yerrowran 7.5
D SAKE Sarmon 6.95

RoLL SusHI

l; “."..-.-'." E 4

s
* CALIFORNIA 7.75 @ Sricy TuNna 9 UnNacGt 10.75

CRAB MEAT & AVOCADO Spicy TUNA & AVOCADO BARBEQUE EEL W/ CUCUMBER & AVOCADO

T A Ji ""'
b U

@ALaskA 12,95 Furo Maxk1 12.95 @ PHiLADELPHIA 9.95
CUCUMBER & AVOCADO ASSORTED VEGETABLE & EGG SMOKED SALMON, CREAM CHEESE
TorPPED w/ FRESH SALMON & AvocADO

*@PRAINBOW 14.95 VEGETABLE TEMPURA 10.25 %D SuriMp TEMPURA 11.95

CRAB MEAT & AVOCADO; DEEP FRIED ASSORTED VEGETABLES DEEP FRIED SHRIMP, CRAB MEAT,
ToPPED w/ ASSORTED RAw FISH AVOCADO & CUCUMBER CUCUMBER, AVOCADO & TOBIKO

‘,«-- @

@ SaLmoN SKIN 8.75 CHICKEN TERIYAKI 9.5 * @ SPRrING 10.75
GRILLED SALMON SKIN GRILLED CHICKEN & CUCUMBER SWEET PoTATO, AvOCADO, CUCUMBER,
W/ CUCUMBER, GREEN ONION, W/ GREEN ONION w/ CRAB MEAT & TOBIKO

TOBIKO & YAMAGOEBO

» SUBSTITUTE WITH REAL CRAB MEAT FOR $5 EXTRA
***PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES
@“CONSUMMG RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”
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+@@DTuna HEAVEN 17.95 + @ Rep EviL 17.95 + O1sH1 17.95
3 Spicy TUNA & TEMPURA SHRIMP Speicy TUNA & AvocApo, TOPPED w/
ToPPED W/ FRESH TUNA & SPRING DEEP-FRIED SNAPPER, SCALLOP, TORIKO,
Mix w/VINEGAR DRESSING
& KIMCHI SAUCE

SPICY MAYO, KIMCHI & UNAGI SAUCES

Spicy TUNA INSIDE;
TorPED W/ SEARED TUNA,
TEMPURA CRISPS, GREEN ONION,
SESAME SEEDS & SPICY MAYO, KIMCHI
& UNAGI SAUCES

*+ GOLDEN CRISPY 13.5

@ FuJi MouNTAIN 1'7.25 X
Spicy TUNA & CUCUMBER INSIDE; Soy WRaAPPED w/ UNAGI, CRAB MEAT
5, & AVOCADO THEN DEEP-FRIED;
GARNISHED wW/TOBIKO, SPICY MAYO,

TorPPED W/ SPICY SCALLOPS
& UNAGI SAUCE

@ CuErRrY BLossoM 17
ToBIKO & GREEN ONION

Spicy TUNA & ASPARAGUS
WRraPPED w/ TUNA; GARNISH W/TOBIKO

Sricy DELIGHT 16.95

*< GOLDEN ScaLLoP 1'7.2§5 * HONEY CRUNCH 15.95
CRAB MEAT, UNAGI & TEMPURA CRISPS CRAB MEAT & TEMPURA SHRIMP DEEP FRIED SHRIMP & AVOCADO
ToPPED w/ SCALLOPS, GREEN ONION, W/ HONEY MUSTARD SAUCE TorPED w/ SPICY TUNA, GREEN ONION
SPICY MAYO, KIMCHI & UNAGI SAUCE & HONEY WALNUT & TOBIKO, SPICY MAYO, UNAGI
& KIMCHI SAUCES

@ 49krs 15.95
BARBEQUE EEL & AVOCADO
TorPPED w/ FRESH SALMON & LEMON

[—
@ UrLTiMATE TuNA 1§5.2§ + DYNAMITE 14.2§
Speicy TUNA & AVOCADO INSIDE HAMACHI, UNAGI, CUCUMBER
, DEEP FRIED; TOPPED W/ GREEN ONION
SPICY MAYO, UNAGI SAUCE & FURIKAKE

TorPED W/ SEARED WHITE TUNA
GREEN ONION & TERIYAKI SAUCE
¢ TAKES LONGER TO PREPARE (COOKED)

Fddkk

*SUBSTITUTE WITH REAL CRABMEAT FOR $5 EXTRA
****PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES
@ “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”
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'ROLLS

*@PFLYiNG DRAGON 16.95 @ PuoENIX 17.5 *+@@ Kinc Dracon 17.25
Surivp TEMPURA W/ CRAB MEAT MARINATED BABY SHRIMP [N SPICY SAUCE SHrivpP TEMPURA W/ CRAB MEAT
TorrPeED W/ SEARED WHITE TUNA, & CvcuMBER, TOBIKO, GREEN ONION; TorrPeD W/ FRESH TUNA, GREEN ONION

GREEN ONION, SPICY MAYO & UNAGI SUACE TorPeED W/ HAMAGHI, SERRANO, & ToBIko

JAPANESE SPICES & KIMCHI SAUCE

IcuaNa 16.5 ot @ Snow DrAaGoON 18.25 <+ GobpziLLa 13.75
DEEP FRIED SHRIMP & SPICY TUNA TEMPURA SHRIMP W/CRAEB MEAT Sprcy Tuna RoLr DEEP-FRIED
ToPPED W/ AVOCADO, FRESH LEMON, TorPED W/ TUNA, SALMON, ToPPED W/ SPICY MAYO,
SPICY & UNAGI SAUCES GREEN ONION, CRAB MEAT, SPICY MAYO GREEN ONITON, SRIRACHA
& KIMCHI SAUCE & UNAGI SAUCES

@ Ticer 16.25 @ Panba 16.25 % LioN KING 16.25
DEEP-FRIED SNAPPER & GREEN ONION MARINATED BABY SHRIMP CraB MEaT, Unact, ToBIKoO INSIDE
In LIGHT SPICY SAUCE MIXED w/ GREEN ONton & ToBIKO TorPPED W/ BAKED SALMON ,
TorPPED W/ FRESH SALMON, AVvocaADO TorPeD W/ WALU FISH GREEN ONION, SPICY MAYO
SPICY MAYO & KIMCHI SAUCE Harr WAKAME & HALF TOBIKO & UNAGI SAUCE

@ SripER 13.25 * DRAGON 16.75 CATERPILLAR 15.95
SoFT SHELL CRAB W/ Avocabo TEMPURA SHRIMP W/ CRAB MEAT BARBEQUE EEL & CUCUMBER
& CvcvMBER; TOPPPED W /TOBIKO TorPeED W/ BARBEQUE EEL, Avocapo TorPED W/ AVvOocaDoO
& UNAGI SAUCE & UNAGI SAUCE & UNAGI SAUCE

* SuBSTITUTE WITH REAL CRABMEAT FOR 35 EXTRA % TAKES LONGER TO PREPARE (COOKED)
**HPLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES****
@“Cousumme RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”
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D INNER ENTREES (SERVED WITH Mi1so Sour, HOUSE SALAD & STEAMED RICE)

TERIYAK[ DINNER GRILLED TO PERFECTION WITH VEGETABLES ¢ SESAME SEEDS
CHICKEN 21.5 RiB EYE STEAK 25 SArmMoN FILLET 25

SHRiMP & VEGETABLE TEMPURA 23
Four TiGER SHRIMP ¢ FRIED VEGETABLES, TEMPURA SAUCE ON SIDE

VEGETABLE TEMPURA 22

SEASONAL VEGETABLE LIGHTLY BATTERED ¢ DEEP FRIED, TEMPURA SAUCE ON SIDE

ToNkKATSU 23
FrIED BREADED PoRK CUTLET

CHickeEN KaTsu 23
CHICKEN CUTLET

SABA SHIYOYAKI 22

GRILLED MARINADE MACKEREL WITH SALT ¢ PEPPER

SASHIMI SUSHI DINNER scxvin wirn miso sour & House saa )

@ CHiIrRASHI 28

CHEF’s CHOICE 9 PIECES FRESH FISH OVER SUSHI RICE, TOPPED WITH IKURA

| @ TexkkA DoN orR SAaLMON DoN orR HamacHrt DoN 28

| Scicep FrResH FisH WiITH SusHI RICE

@ NicIr1 SusH1 29

11 PIECES NIGIRI CHEF’S CHOICE - THE DAY’s BEST FIsH

| @ Nicir1 & RoLL SusH1 28.5

6 Pcs OF NIGIRI SUSHI ¢ 6 PCS OF SPICY TUNA ROLL OrR CALIFORNIA RoLL

DINNER COMBO 27

(SERVED WITH Miso Soupr, HOUSE SALAD ¢ STEAMED RICE)

CHOICES OF TWO ENTREES

CHICKEN, BEEF +$3, SALMON +$3
SABA SHI0YAKI, TEMPURA, TONKATSU, CHICKEN KATSU
@ SasumM1 +$4

***PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES****
@“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS”




10 1 AR S ) Ll

D ONBURI (SERVED WITH M1s0 SoupP, HOUSE SALAD ¢& STEAMED RICE)

Unaci DoN 24
BROILED EEL OVER RICE

Ovaxko DoN 21

CHICKEN, EGG ¢ SLICED OF ONIONS SIMMERED INTO A SAUCED, AND OVER RICE

Karsu DoNn 22

BREADED PORK CUTLET WITH ONION ¢ EGG OVER RICE

CurrY VEGGIE DON 20

SEASONAL VEGETABLE WITH JAPANESE CURRY OVER RICE

CurrYy KaTtsu DoN 22.5

BREADED PORK CUTLET W/ JAPANESE CURRY OVER RICE

CurrY CHICKEN DON 21.5

CHICKEN W/ JAPANESE CURRY OVER RICE

NOODLES

BeEeF UpoN 1I5.5
THINLY-SLICED BEEF, THICK WHEAT-FLOUR NOODLE, VEGETABLE
¢ CHOPPED GREEN ONION IN THE BROTH

CHickeN UpoNn 15
CHICKEN BREAST STRIPS, THICK WHEAT-FLOUR NOODLE, VEGETABLE
¢ CHOPPED GREEN ONION IN THE BROTH

SeEaroop UpoN 17.5
SEAFOOD COMBINA TION, THICK WHEAT-FLOUR NOODLE, VEGETABLE
¢ CHOPPED GREEN ONION IN THE BROTH

** VEGETABLE UDON 14.2§
WIDE ASSORTMENT OF VEGETABLE, THICK WHEAT-FLOUR NOODLE, VEGETABLE
¢ CHOPPED GREEN ONION IN THE BROTH

TemPURA UDpoN 1I7.5
PLATE OF TWO TIGER SHRIMP ¢ VEGETABLE TEMPURA WITH BOWL OF UDON

Pork RAMEN 16
MARINATED PORK LOIN, THIN NOODLES, VEGETABLES, EGG
¢ CHOPPED GREEN ONION IN PORK BONE BASED soUP

CHickEN RAMEN 16
CHICKEN BREAST STRIPS, THIN NOODLES, VEGETABLES, EGG
¢ CHOPPED GREEN ONION IN PORK BONE BASED soUP

Yaki RAMEN 20

STIR-FRIED RAMEN WITH VEGETABLES, SHICHIMI ¢ CHOPPED GREEN ONION
ADD BAcon: $2 CHICKEN:S3

% NOT INDICATIVE OF VEGETARIAN OR VEGAN
PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES




LuNcH SPECIAL

EveEry Day 11:30.4n1 - 2:30pM

(672
Shiki

LuNncH ENTREE

$1 6. 5 ServeD witH Miso Soup, House SaLaD & Rice
Servep witH Miso Soup, House SaLap & Rice

SHrivp & VEGETABLE TEMPURA $13.25
VeGerasie TEmpurAa $12.5

Chicken TERIVAKI $13.5

Beer TerivAKI $14.5

SALMON TERIYAKI $14.5

Ton KATsu (Friep Breapep pork cutier) $13.5
CHicken KATSU (FRiED BREADED CHIGKEN cUTLET) $13.5

CHOICE OF ANY 2 ITEMS

Stirivip & VEGETABLE TEMPURA
CHicken TerivAK

Beer TerivAKi

Sawvion Terivaki

Gyoza

SprinG RoLt

Ton Katsu {PoRK CUTLET)
CHicken KaTsu {CHICKEN CUTLET)
CALIFORNIA RoLL

Spicy Tuna Rott

NiGirt SusHi

CHEF's CHOICE SASHIMI

DoNBURI (Rice Bowl)

SERVED WITH MISO S OUP & House Satap

KATSU Donguri (Pork cutter with onion & EGG) $ 14
Cricen Karsu Donsurl (Criaen cumerwirs ovion & Ec6) $14
Curry CHicken Donsuri $14

Curry Katsu Donsuri (Pori CutiLer) $14
Curry Chicken Katsu Donsuri (Cricken CutLer) 814
Curry VeGare Donauri $13.5

Nixu Donsuri ( Beer with onion & Ece) 815

Unaci Donsurt (Browep Ee) $17
Criccen Terrvaki Doneurt $13.5

Susur LuNcH

Servep witH Miso Soup & House Satap

CHIRAS Hi (ASSORTED FRESH RAW FISH OVER SUSHI RicE) $18.5
Spicy CHIRASHI (ASSORTED FRESH RAW FiSH OVER SUSHI RicE) $18.5
Sastimi COMBO (Cher’s crHoice 9pcs FResH RAW FisH) $ 18.5
NiGIri SUSHI (9ecs cuer’s croice-THE Days BesT Fisu) $18.5
SAKE DON ( SLicep rresk saLmon over susHi ice) $17.5
Macuro Tuna Don ( Sticep rrest Tuna over suski rice) $18.5



Susar Rorr, ComBo SHiKit POKE BAR

(SERVED WITH MISQ SOUP, SEAWEED SALAD AND EDAMAIE) ALL POKE BOWL COME WITH SPICY SESAME SEED, SESAME OfL
Your croice oF Rameow, Dracon, 49ers, Axd, & HOUSE IOMCIHE SAUCE
Howney Caunce or Lion King RoLt

$17

CHOOSE YOUR BASE!:
Rice or SusHi Rice or SALAD

CHoosE Your (1) PrROTEIN:
Speicy Tuna . Satamon ., Tuna . ALsrcore. Escorar/Watu

CHoose 3 ToPPINGS:
Avocapo . CRABMEAT SALAD . SEAWEED SALAD .

Sake NiGiRI, PHILLY RoL L, SHRrRo Macuro NiGIRI, Macuro NIGIRI,

Goma Tuna. Ep E Srvow Tuns RolL Groza Gy Ti A RGEL Green Onton. Cucumser .Corn . Tosiko . CoLp Toru
& AGEDASHI,TDHJ, ’ Forn Boaions Cotp Toru, SeriNG RolL JaLapeno . OsHINKO . EDAMAME . ROASTED SEAWEED,
& House SaLap & SeEAWEED Sal AD ExtrAS:

ExTrA FisH: 83 Miso Soupr: $2 ExTrA ToPPING: 52

RaMEN & UDON

Sake NIGIRI, Macuro NiGIR, SHrRo Macuro NIGIRI,

CaLiFrorNARoLL, Groza, TEMPURAROLL, PHLLY Row, Tuna Poke,
AceDasH Toru, CoLp Toru, Groza, FRrIED ScaLLoPs,
& SEAWEED SALAD & House Saap

CHickeN UpoN $13.5
Beer Upbon $14
VEGGIE UDON $13
NaBevakl Ubon $15

e e — Pork RAMEN $15
CHEF's CHOICE SASHM, Unact NGIRI, Crer's CHOICE SasHIMI,
Py Rout, TemPura Rou, Avocapo RolL,Groza, CHICKEN RAMEN $ 15
Groza, Tuna Poke FREDScCALLOPS, SerinGg Roll & Goma Tuna

Spricy BEeEr RAMEN $15
& SeawWEED SaALAD AcEDasH Toru $

& House SaLap






