Appetizers

Edamame 35
Young Green Soybeans

Gyoza 6.5
Six Pork & Vegetable or Vegetable por stickers

Goma Tuna Tataki 12
Seared Black Sesame-Crusted Tuna w/ Goma Sauce

Bacon Scallops 10
Three grilled Scallops Wrapped w/ Bacon

Age-Dashi Tofu 6.5

Deep Fried Tofu, and Topped w/ Bonito Flakes, served
tempura Sauce on the side

Chicken Karaage 6.5
Chicken Nuggets
Salmon Kama Kara 8

Lightly-Fried Marinated Salmon Collar w/ Japanese

Mirin Cooking Sake & Sesame Oil

Shrimp & Vegetable Tempura 10
Tiger Shrimps(2) & Seasonal Vegetable Ilightly battered
and deep fried Served with a Tempura sauce on the

Side

Vegetable Tempura
Seasonal Vegetable llightly battered and deep fried
Served with a Tempura sauce on the Side

Soft Shell Crab 8
Breaded Soft Shell Crab w/ Dipping Sauce

Asparagus Beef. 9.5
Grilled Beef Wraped w/ Asparagus, Green Onion

Chicken Yakitori 6.5
Chicken Skewer Topped w/ House Bbq Sauce (2)

Hamachi Kama 14
Grilled Yellowtail Collar

Grilled Lamb Chops 10.5
Two Grilled Lamb Chops in Barbeque Sauce

Grilled Vegetable 7

Grilled Seasonal Vegetable Topped w/ House Sauce
Yaki Nasu
Grilled skinless eggplant in tempura sauce with bonito
fish flakes

Kani Mushroom
Mushroom stuffed w/ crab meat; breaded w/ panko
Served w/ Honey Mustard & Alioli sauce

Cucumber :
Avocado.......... _

Shitake...............
Mushroom

Yellow Tail

Salad & Side Order

Sashimi Salad 13.5
Assorted Fresh Raw Fish with Chef Special Dressing

Tuna Salad 13.5
Seared Tuna w/ House Dressing & Spring Mix

Tuna Poke 9

Cube Cute Big Eye Tuna w/ Cucumber Mixed w/ Hawaiian
Spcial Hot Sauce

Miso Soup 2.25
Traditional Japanese soy paste soup
Sunomono 7.5

Thinly Sliced Cucumber with your choice of Shrimp/
Octopus, Tossed w/ Rice Wine

Seaweed Salad 4.75
Green Salad (S) 2.5
House Salad (L) 4.5
Sushi Rice 3.25
Rice

Sashimi

Saba

Mackerel

Sake 9
Fresh Salmon

Shiro Maguro 9
White Tuna

Tako 10
Octopus

Maguro 10
Tuna

Hamachi 10
Yellowtail

Japan Tai 10.5
Fresh Snapper

Walu 9.5

Escolar/Butter Fish

SashimiDeluxe 38
18 pieces Raw Fish Chef’s Choice, best fish of the day

Sashimi & Sushi Dinner

Chirashi 22
Assorted Fresh Raw Fish over Sushi Rice
Tekka/Hamachi/Sake Don 21
Fresh Tuna/Yellow Tail/Salmon over Sushi Rice

Sashimi Combo 21
10 pieces Raw Fish Chef’s Choice, best fish of the day
Nigiri Sushi 21

11 pieces Raw Fish Chef’s Choice, best fish of the day
Nigiri & Roll Sushi 20
6 pcs of Nigiri Sushi & 6 pcs of spicy tuna or California
Roll

Sashimi & Nigiri 21
6 pc each Chef’s Choice Fresh Sashimi & Nigiri

Spider Hand Roll
Soft Shell Crab w/ Avocado & Cucumber
Shrimp Tempura Hand Roll
Shrimp Tempura, Crab Meat w/ Avocado & Cucumber

5.25

California Hand Roll 475
Crab Meat, Avocado & Cucumber

Unagi Hand Roll 5.75
BBQ Eel w/ Avocado & Cucumber

Salmon Skin Hand Roll 475
Grilled Salmon w/ Avocado & Cucumber

Spicy Tuna Hand Roll 5.25
Spicy Tuna w/ Avocado & Cucumber

Spicy Scallop Hand Roll 55

Diced Spicy Scallop w/ Shiso Leaf, Avocado & Cucumber

* Substitute with real crabmeat for $2 extra

Nigiri Sushi (2 pcs)

Amaebi 7.75
Sweet Shrimp

Uni (seasonal) 13
Sea Urchin

Maguro 5.25
Tuna

Hamachi 5.25
Yellow Tail

Hotategai 5.25
Scallop

Ikura 4.75
Salmon Roe

Tako 5.25
Octopus

Walu 475
Escolar

Sake 4.75
Salmon

Shiro Maguro 4.75
White Tuna

Tobiko 475
Flying Fish Roe

Unagi 5.25
Eel

Saba 4.25
Mackerel

Ebi 425
Cooked Shrimp

Ika 4.25
Squid

Japan Tai 5.75
Fresh Snapper

Kobe Beef. 55

Marinated Wagyu Beef

Please advise your server of any food allergy! Price subject to change without notice.

% California Roll

* Rainbow Roll

* Shrimp Tempura Roll

* Spring Roll

Roll Sushi

Crab Meat & Avocado

Spicy Tuna Roll
Spicy Tuna & Avocado

Unagi Roll

BBQ Eel w/ Cucumber & Avocado

Crab Meat, Avocado, Topped w/ Assorted Raw Fish

Alaska Roll

Cucumber & Avocado Topped w/ Fresh Salmon

Deep Fried Shrimp, Crab Meat, Cucumber, Avocado & Tobiko

Philadelphia Roll

Cream Cheese Smoked Salmon & Avocado

Futo Maki

Assorted Vegetable & Egg

Vegetable Tempura Roll
Deep Fried Assorted Vegetable

Sweet Potato, Avocado, Cucumber, w/ Crab Meat & Tobiko

Chicken Teriyaki Roll

Grilled Chicken & Cucumber w/ Green Onion
Salmon Skin Roll

Grilled Salmon Skin w/ Cucumber, Green Onion & Tobiko

Red Evil Roll

Spicy Tuna, Tempura Shrimp Topped w/ Fresh Tuna &Spring Mix w/Sliced Red Onion

Oishi Roll

Spicy Tuna & Avocado, Topped w/ Deep Fried Snapper & Scallop & Tobiko

Cherry Blossom Roll
spicy Tuna & Asparagus Wrapped w/ Tuna

Fuji Mountain Roll
Spicy Tuna inside, Topped w/ Spicy Scallop, Mixed w/ Tobiko
Red & White Roll

Tuna, Asparagus Inside Wrapped w/ Cucumber
Dynamite Roll

Hamachi, Unagi w/ Green Onion Deep Fried

Honey Crunch Roll

Honey Walnut, Crab Meat, Tempura Shrimp w/ House Sauce

Golden Scallop Roll

Crabmeat, Unagi & Tempura Crisps inside, Topped w/ Scallops then baked
Wrapped w/ House Special Sauces

49ers Roll

BBQ Eel & Avocado Topped w/ Fresh Salmon & Lemon
Ultimate Tuna Roll

Spicy Tuna Inside, Topped w/ White Tuna, Ginger, Onion & Teriyaki‘Sauce

Phoenix Roll
Marinated Bay Shrimps in Spcy Sauce, Topped w/ Hamachi & Jalapeno,
Sprinkle Japanese Spices

King Dragon Roll

Deep Fried Shrimp w/ Crab Meat Topped w/ Fresh Tuna & Tobiki
Lion King Roll

Crab Meat, Unagi, Tobiko Inside, Topped w/ Baked Salmon

Flying Dragon Roll

Deep Fried Shrimp, Crab Meat $ Cucumber, Topped w/ Seared White Tuna

Dragon Roll

Deep Fried Shrimp w/ Crab Meat Topped w/ Eel & Avocado

Snow Dragon Roll

* Crabmeat w/Tempura Shrimp, Topped w/ Tuna, Salmon & Crabmeat

Spider Roll

% Soft Shell Crab w/ Avocado, Lettuce, Cucumber & Tobiko

Godzilla Roll

SpicyTuna Roll Deep Fried Topped w/ Hot Sauce
Caterpillar Roll

BBQ Eel & Cucumber, Topped w/ Avocado
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Dinner Entrees SUSHI PARTY PLATTER

Served with Miso Soup, Salad & Rice

Lunch Entrees

Chicken Teriyaki 15.5 i ili 2 .
BBonelf?'SF Chickeﬁéri”ed’ topped wiTeriyaki Sauce 5 Make Shiki Your Event Parner Shrimp & Vegetable Tempura 9.5
eer lertyaki
grilied New_lg(/orlg Stelzk, topped w/Teriyaki Sauce 18 VEQEtable Tempura 8.75
Graillggga?omenrlli)ﬁgt, tlopped w/Teriyaki Sauce : - ChiCkenTeriyaki 9.5 Y
Ton Katsu/Chicken Katsu 15.5 y  SASHIMI PLATTER - e
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Dinner Co 50 Served w/ Miso Soup, Salad & Rice , i .
Served with Miso Soup, Salad & Rice ChOice Of Any 2 Items 12 a an e S e
- Shrimp & Vegetable California Roll

Sashimi & Teriyaki 21
5 pcs chef’s choice sashimi & your choice of grilled chicken, salmon

Tempura Salmon Teriyaki
or New York Steak

ROLLS PLATTER Ton Katsu Spicy Tuna Roll Re S t a ll t a Il t

Sashimi & Broiled Mackerel or Chicken Katsu................... 20 Fried Breaded Pork Cutlet
5 pcs chef’s choice sashimi & grilled marinade mackerel or chicken Chicken Teriyaki Saba Shioyaki . .
cutlet 16 pcs of California Chicken Kat II_\i‘ghtjy.S%Itedhl\/_lackerel Sushi Bar & Grill
o ~ icken Katsu igiri Sushi
Tem.pura &Te“Yak' . X . 19 16 pcs of Splcy Tuna Fried Breaded Chicken 2 pcgs. Chef’s Choice
Two tiger shrimp, fried vegetables & your choice of grilled chicken, 16 pcs of Alaska Beef Teriyaki Please advise your server of any food a"ergy!
salmon or New York Steak

16 pcs of Honey Crunch Price subject to change without notice.

Tempura & Broiled Mackerel or Katsu ...........occcooereee. 12 pcs of Avocado Maki
Two ti%er shrimp, fried vegetables & grilled marinade mackerel or 19 Donﬁuri (R‘ice 30w0
chicken cutlet $75 ) Served w/ Miso Soup & Salad FOOd I 0 GO
Teriyaki & Broiled Mackerel or Katsu .........uwmenes 19 gYiko Pgr.‘bUF” Vi — 975 )
your choice of grilled chicken, salmon or New York Steak Kallctsel: mborq'&]jr{es ushroom & g9 10 Party Trays are also available To Go
& grilled marinade mackerel or chicken cutlet )
Breaded Pork Cutlet w/ Onion, Fresh Mushroom & Egg .
Niku Donburi 12.25 1332 W. Hillsdale Blvd.
Beef w/ Onion, Fresh Mushroom & Egg
p p éJnlaglE E?onburl 13.25 San Mateo, CA 94403
rolle e
Donburi (Rice Bowl) J— Clirry Katsu Donburi 9.75 Tel: (650) 314-8988
Served w/ Miso Soup & Salad °
Oyako Donburi 15 NIGIRI & ROLLS Curry Chicken Donburi 10
CKgScl;eS Vﬂgﬁ'ﬁﬁﬁ{“h M'UShmom L 15 PLATTER Curry Veggi Donburi 95 Mon-Thutrs. 11:00AM - 3:00 PM
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Beef w/ Onion, Fresh Mushroom & Egg piiiar .0 uS t unc .
UnagiDonburi 17 16 pcs of Rainbow Roll Served w/ Miso Soup & Salad Fri & Sat. 11:00AM - 3:00PM
Broiled Eel .
Curry Katsu Donburi 16 e Choice of 1 Item from each column 13.5 5:00PM - 10:00PM
Breaded Pork Cutlet w/ Japanese Curry Over Rice fladeliphia Roll -~ Tuna Sashimi, 4 pcs Shrimp Tempura Roll
ghurkry C/P}lcken Igonl(a)urlR_ 16 ::é pcs Ozzell(ka M?rkl Salmon Sashimi, 4 pcs Vegie Tempura Roll Sat. 11:00AM - 3:00PM
O N o Pan=Se -ty SVeriice pcs of Salmon, Tuna, White Tuna Sashimi, 4 pcs Spicy Tuna Roll
Curry Veggi Donb 14 _ 4P picy . 0.
Selz;lsr(!'rYaIVigge?;ble?v?Japil;lese Curry Over Rice Yellowtail & Cooked Saba Sashimi, 4 pcs California Roll S.OOPM 9.30PM
Shrimp Nigiri Tuna Nigiri, 4 pcs Sake Roll Sun. CLOSED
Salmon Nigiri, 4 pcs Unagi Roll
: White Tuna Nigiri, 4 pcs Avocado Roll .
o U Noodles , $105 Ebi  Nigiri, 4 pcs Tuna Roll Other Locations:
ee on . .
'gwll]ck l\Il(oodIeUirabroth with Beef » — gnagl N:g'”’ 4 pcs Cucumber Roll s 1040 Park Place
IcKen on ikl gy Igiri susni
Thick Noodle in broth with Chicken Chef’s Choices 9 pcs San Mateo CA 94403
Seafood Udon 13 Chirashi 15 Tel: (650)212-3688
TVhick N{)o%lle inﬁgth with Seafood 11 /gsasgﬁ?%riesrgﬁrv‘v ﬁ:; w/ sushi rice 15
egetable on
Thicgk Noodle in broth with Vegetable Chef’s Choices 9 pcs 825 Lau I‘el St.
Tempura Udon 13 NIGIRI PLATTER San Carlos, CA 94070
Thick Noodle in broth with Tempura i\ NOOd.[e Sou !
Yhakkl Ud(l)n ‘ - : 14 0, 16 pcs of Tuna & ,p Tel: (650)593'2275
Pork Raman chicken &vegetable 12 | Salmon Shrimp & Vegetable Tempura Udon 10.5
, " 24 pcs of Yellowtail, . [
?minkhéﬁﬂg|&kgcr>]th w/ Pork & Vegetable 12 ; Un:gCiS, gcaﬁogvé al Chicken Udon 9.75 20 Stone Pine Rd. #E
Ramen Noodle in broth w/ Chicken & Vegetable Half Moon Bay, CA 94019
Sukiyaki 15 Escolar Beef Udon 10.5 I
Beef or Chicken & Vegetable, Tofu with Rice Noodle in Special Sauce . . Te . (650)71 2_8886
Yaki Ramen 14 $90 Seafood Combination Udon 11
Stir-Fried Ramen W{ Chicken Breast Strips, Bacon, Vegetables, shichimi & Pork Ramen 115 Find us on © te
Chopped Green Onion Pork & Vegetable w/ Noodle in Broth ’ FaCEbOOk
Chicken Ramen 11.5 -

Chicken & Vegetable w/ Noodle in Broth



