@ rresnroLLs (@)

ALASKA ROLL 11
Cali roll inside, Fresh, salmon, Smelt egg on top
ALOHA ROLL 12

Cali roll inside, Spicy tuna on top, Ponzu savce, Soy
paper
BAJA ROLL 12

rofl inside, Salmon, chopped Salsa on top, Spicy
ponzZu sauce

BIG SHOT ROLL 12
Gplcj’ti.lrlﬂ cucumber inside, Seared tuna on top,
reen onion, Pepper sauca

CALTFORNIA ROLL 5.5
Crab, Avocado, Cucumber

CEVICHE ROLL 12
Cali roll inside, Shrimp, chopped Salsa on top with
Ponzu sauce

EEL ROLL 9
Eel, Avocado, Cucumber inside, with Eal sauce
OH NO ROLL 11

Cali roll inside, White tuna on top, Grean onion, with
Spicy pepper Sauce
PACIFIC CITRON ROLL 11

Crali roll, Cilantro, inside, Bed snapper on top
with Citron Miso sauce

PHILADELPHIA ROLL 8
Salmon, Cream Cheesa, Avocado, Cucumbar

POKIE ROLL 12
Spicy tuna, Avocado, Cllantro, Cucumber inside,
Salmon on top, Ponzu sauce, Graan onion

PRDT.E]N ROLL 17

na, Salmon, Crab, Albacore, Shrimp inside,
w papar, Ponzu sauce, no rice
RAINBOW ROLL 12
Call roll inside, & kinds of fish on top
RED DRAGON ROLL 12
Cali Boll inside, Tuna on top
ROYAL CHEVICHE ROLL 7
Cali roll inside, ::h_np? Surf clam, Octopus,
Shrimp, on top with 3picy Ponzu sauce
SALMON ROLL 10
SALMON SKIN ROLL i
Salmon skin, Cucumber, Avocado, with Eal sauce
SNOW CRAB ROLL 10
Real crab, cucumber, Avocado inside
SPICY LOBSTER ROLL 10

Spicy lobster, Cucumber, Avocado insidea,
Crunch on top, with Eel saucae

SPICY SALMON ROLL 10
Spicy salmon, Cucumber inside
SPICY TUNA ROLL 9

Splcy Tuna, Cucumber inslde

50 ROLL 11
gpicytunﬂ insidae, Albacore on top with
rean onicn and Ponzu sauce
gﬂ;_*l YELLOWTAIL ROLL 9 z
icy) Yellowtail, Cucumber inside, Grean onion

TUNA ROLL 10

BAKED ROLLS @ *All baked rolls have Dynamite sauce & Eel sauce on top

FIRE FIRE ROLL 12
Shrimp temp, Crab, Avocado inside, Baked salmon

GARNET ROLL 12
Eel, Avocado, Crab inside, Baked salmon

HANABI ROLL 12
Spicy tuna, Shifdmp temp, Baked spicy chopped fish

OCEAN BEACH ROLL 12
Cali roll inside, Baked scallop

SPECIAL DYNAMITE ROLL 15
Cali roll inside, Baked shrimp, calamari,
shiitake mushroom, onion, chopped fish

Hand Roll choica @

Spicy Crab
Spicy Scallop
Spicy Tuna
(Spicy) Yellowtail
Salmon Skin

Eal

(Spicy) Salmon
Shrimp Tempura
Tuna

Soft Shell Crab

HAND ROLL

mmo o hoh b b



@ MLTI" W@ “All rolis are wrapped with seawead, soy paper is additional outside wrap

CALAMARI ROLL -
Cali roll, Calamari temp, inside, Radish sprouts,
“Soy paper with Eal sauce

CATERPILLAR ROLL 11
Eel, Crab, Cucumber inside, Avocado on top,
with Eel sauce

CHIKEN TERI ROLL 9
Cali roll, Grilled chiken, inside, *Soy paper
with Eel sauce

DRAGON ROLL 11
Ceali roll inside, Eal, Avocado on top, with Eal sauce

PB ROLL 12
Shrimp tempura, Crab, Avocado, Cucumbear
inzide, Yellowtail on top, Green onion

SPICYDRAGONROLL 12
rimp tempura, Crab, Avocado inside, tuna
on tDFleﬂ'l Crunch on top i

gﬁM[tIuRAIﬁI:'!ﬂLL i 13 o
na, Avocado, Crab, Shrimp temp insida,
Eglﬁ?mn on top with Spicy mayo, I&! SAUCE

SHRIMP TEMPURA ROLL 10
Cali roll, Shrimp tempura inside Crunch on top
with Eel zauce

(®)VEGETARIAN ROLLS ()

AVOCADO ROLL 5

ASPARAGUS TEMP ROLL 8
Asparagus tempura inside, *Soy paper
BAJA VEGGIE ROLL 9

ia roll inside, Salsa on top, *Soy paper,
Spicy Ponzu

(®) TEMPURA ROLLS (8)

Crsts, MR hpece, | aapenc, Daep iad
a 0, rlad,
with ISrl:nitrg,.r mayao, Ealrsamﬁu rice

SPICY CRISPY ROLL 11
na, pano, Avocado, "Soy ar,
Dmfﬁﬂd. with Eal sauce, Spicy mﬂfﬂ

2

SUN OF THE BEACH ROLL

SUNSET ROLL

SOFT SHELL CRAB ROLL 10
Cali roll, Soft shall crab, “Soy paper, with Eel sauce

SPICY ALBACORE ROLL 12
Ef}icytl.ma, Avocado, Shrimp temp inside,
Albacore on top, Spicy mayo, Eal sauce

SUN OF THE BEACH ROLL 16

Shrimp temp, Cream cheasa inside, Albacora, Avo

(E}rﬂab. Soy mustard, Red papper, Crunch on top with
saucea

SUNRISE ROLL 12
Spicy tuna, Shrimp tempura, Avocado inside,
Salmon, Jalapano on top, Fire sauca

S D Ot oo it
rimp ta inside, Whole i on top,
anIEﬁEel sauca S i

SUNSET ROLL 12
Spicy tuna, CGrab, Avocado inside, Yellowtail,
Jalapeno on top, Fire sauca

TIGER ROLL 13
Shrimp temp, Cucumber inside, Eel, Shrimp,
Avocado on top, with Eel sauce

CUCUMBER ROLL 4

VEGGIE ROLL T
Asp Cucumber, Avocado, Radish sprouts,
Inari insida, "Soy paper

VEGGIE TEMPURA ROLL 9
Yam, Zucchini, Squash, Grean beans,
Carrots Tempura, “5oy paper

SPICY BOMB ROLL 10
Spicy tuna, Cream cheesa, inside of Jalapeno papper,
Deep fried, with Spioy mayo, Eel sauce, Mo rice

VEGAS ROLL 10
Spicy chopped fish, Avocado, Cream cheese, Crab,
Deap fried, with Spicy mayo, Eel sauce

BAJAVEGGIE ROLL SPICY CRISPY ROLL



RICE

MISO SOUP
EDAMAME
AGEDASHI TOFU

Fried tofu with tempura sauce

SPRING ROLL {aég:ﬂ}
miniature vegetable filled agg rolls
Choice of

- Vegetable 4.5
- Pork 5.5

5.5

B o b b

Stir-fried ;E?)?Ifsajnd vagetable potstickers

SHRIMP SHUMALI (5pcs) 5.5
Steamed shrimp and abla dumplings

HALF-SHELL OYSTER {3pf_t} 7.5
OYSTER SHOOTER

ar shot in a ponzu sauce with masago
and guail egg

HONEYMOON SPECIAL 11
Ovyeter shooter with uni, ikura, and tobiko

ANKIMO (3pcs) 10
Monk fish lver

GRILLED CHICKEN
Grilled chicken strips with teryakl sauce

GRILLED SALMON 11
Grilled salmon with teriyaki sauce

BULGOGI 12
Thinly sliced marinated beef

KALBI 13
Marinated BEC short ribs

SPICY CHICKEN 10
PB CHICKEN 10

Tempura chicken coated in a mild spicy sweat
and sour sauce with sasame saads on top

CHICKEN KATSU 8
Breaded chicken cuthet

PB CHICKEN

CUCUMBER SALAD 4

Cucumber and seaweaad in a vineger sauca

HOUSE SALAD 3

Greens with sesamea soy drassing topped with tomato
SEAWEED SALAD 6

TOFU SALAD [
ASSORTED FRESH FISH 13

Seared assorted frash fish sashimi on
a bad of crispy greans

BABY OCTOPUS 6.5
POKIE SALAD 16
Chef's choice assorted frash fish sashimi on a bed of
seawead salad with mild spicy drassing
SQUID SALAD 6.5

ed squid mounted on a bed of root veggies and
cucumber salad

Lightly-batterad, served with Japanese dipping sauce

CALAMARI TEMPURA (6pcs) 6
VEGETABLE TEMPURA (8pcs) 6
SHRIMP TEMPURA (5pcs) 8
MIX TEMPURA 7
2 pos shrimp and 6 pos vegetabla

SOFT SHELL CRAB 7
ASPARAGUS TEMPURA {6pcs) 6

SPRING ROLLS

SHRIMP SHUMAI



Thin Japanesa style noodles stir-fried with
vagetables in a light sauce, choice of:

#* VEGETABLE 75
# CHICKEN 8.5
# SEAFOOD 9.5

UDON

UDON SOUP

Thick Japanese style noodles in fish broth
Choice of:

% VEGGIE TEMPURA (Spes) 9
% SHRIMP TEMPURA (3pes) 10

& SEAFOOD 10
Scallop, grean mussel, shimp, and
calamari

YAKI UDON

Thick .Jat.;;g.nﬂsﬂ style noodles pan-fried with
va
Choice of:

# VEGETABLE 8

# CHICKEN 9
Scallop, green mussal, shrimp, andg-i
calamari

SHRIMP TEMPURA
UDON

Sarved with Rice, Miso Soup, Salad, 4pos Cali roll,
2pcs Spring rolls, & Cucumber

CHICKEN TERIYAKI 12
Grifled golden-brown chicken drizzled with
sweaet terivaki sauce

SPICY CHICKEN 13
Grilled chicken and vegetable sautead in
a sauce with chili flakes

SALMON TERIYAKI 15
Salmon filet served with our sweeat and

savory terivaki sauce

PB CHICKEN 14

Tempura chicken marinated with sweat and sour
sauce, sesame seeds on top

CHICKEN CURRY 14
Japanesa style curry with onion, zucchini, broccoli,
and yam with side of grilled chicken

BULGOGI 15
A flavorful marinated thinly sliced Korean style beef
KALBI 16

Grilled short ribs made tender by our house
so0v marinate

SABA SHIOYAKI 13
Mackearel coated with our special Japanasa
styla sauce

SEAFOOD TERIYAKI 16
Shrimp, scallop and grean mussel drizzled
with sweet teryaki sauce

KIN TARA MISOYAKI 17
Miso marinated Broiled Black Cod

18

CHILEAN SEABASS :
Broiled Chilean seabass lghtly soaked in a
citron-soy sauce

CHEF'S CHOICE SASHIMI DINNER 34
Served with Miso soup, Salad, Rice and
15 pos Sashimi

AR ST



SUSHI COMBO

Sarved with Misc Soup, Salad, and Chef's selection Migiri

CALIFORNIA ROLL COMBO 17
6pes of Nigiri and California Roll
EEL ROLL COMBO 20

8pes of Nigiri and Eal Roll

SHRIMP TEMPURA ROLL COMBO 23
10pcs of Migir and Shrimp Tempura Roll

SPECIAL SUSHI COMBO 32
12pes of nigin with Blue Fin Tuna, Salmon,
Yedlowtail, i, Mackeral, Red - lkura,

Giant Clam, Halibut, Albacora, Ono, Uni, 1 pc aach
*ltermns are subject to change at sushi chef's discretion

Chef's selection of fresh sashimi
(Additional charges may apply for special requests)

12 PIECES 25 SALMONI18 PIECES
20 PIECES 47

35 PIECES 69

OMAKASE DINNER 70/person

Multi-coursa dinner prepanad special

by our sushi chef’s - ¥

includes a variety of fresh sashimi and authentic
Japanesa selections

THIN SLICE
SALMON 18 PIECES 22

Sarved with Miso Soup

CHIRASHI 25
Assortad frash fish on a bed of sushi rica

[Additional charge may apply for spacial request)

UNAGI DON 16
Unagi on a bad of steamed rica

ICE CREAM =]

Choice of Grean Tea or Plum Wine

MOCHI ICE CREAM 4.5
lce cream wrapped with mochi (rice

choice of Green Tea, Mango, and Strawberry
TEMPURA ICE CREAM 5.5
Grean Tea joe cream wrapped with sponge cake

and deep fried, M‘uppedmmandad‘mynnmp



