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Otsumami D F M

Edamame #& 5,
Edamame Pepperoncino #Eg~~xO>F—./ 6.5
Edamame sautéed in garlic and chilies
Shio Cabbage HEFvA~Y 4

Seaweed Salad 4 Lhh oS54 5
4 Avocado Tempura 7RAREXRS 6.5
' Tempura battered avocado dressed with crab salad, eel sauce, and sriracha
*Tako Wasabizuke 7-Ch S AT §
Preserved octopus with wasabi
lkageso Karaage - 4V Hh 5381F 8
Dashimaki Tamago Hiit%&=58 8.5
Rolled omelette with dashi, topped with Mentaiko mayo and cheese HRK~ 3 F—AKD
*Maguro Yukke <Ay 9
Tuna Tartar Korean-style with egg yolk and green onion on top
*Katsuo Tataki AV AFE DIEEKME /KRB 13
Lightly seared Bonito sashimi served with choice of ponzu or sweet and tangy Yuzu miso sauce

*Aburi Shimesaba # b L®fif 9.5

Seared vinegared mackerel
Pickles Platter &E¥EE 8

salad ¥54%

Choregi Chicken Salad F 3L FFFo95% 14

Lettuce carrots, and purple cabbage mix topped with chicken, tomato, and nori seaweed, drizzled
in a Korean style dressing.
« Poke Salad ®IBH >4 24
Lettuce, carrots, and purple cabbage mix topped with fresh tuna, salmon, seaweed
salad, avocado, and tomatoes drizzled in a homemade sesame sauce

Volcano Salad 7RILr— /54 18

Crisp lettuce based salad topped with a fried spring roll wrapper,
cucumber, crab stick salad, and homemade fried garlic chili oil

Avocado Salad 7RA K454 14
Lettuce, carrots, and purple cabbage mix topped with fresh avocado, tomatoes, dried
cranberries, cashew nuts, and Parmesan cheese, creamy sesame dressing

Chef’'s Choice & F H

Let our wonderful chef choose an array of fresh and seasonal fish!

*Small /J\ 6-7 pieces 26

*Medium H 12-14 pieces 52
*Large K 20-22 pieces 95

Sashimi + Sushi Upgrade 2D
Eht RE+EF +$3

*Party Sushi Tray /N\—7F 1 —FE) 5%
100

tuna, salmon, yellow tail, shrimp, egg omelet / 4 pcs
spicy tuna, California, honey bee / 1 roll

**Sushi will vary depending on seasonal availability and size**

**Warning: Consuming raw or undercooked meat, poultry, seafood, shw.&r eggs may increase the risk of food borne related illness.
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-~ Groups of 6 or more WW ’o}% service charge added to their bill
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Gyoza ¥ 9.5
Homemade pork dumplings with a vinegar dipping sauce

Takoyaki 7= BE 10
Popular Japanese street food! Breaded, ball-shaped octopus
with delicious toppings  Regular - Spicy Caviar Mayo
Spiced Fries crinkle-cut fries with your X /N1 A7RT & 7.5
choice of seasoning Salt * Spicy * Consomme Punch

Yakitori BEEE 5 salt or teriyaki
Japanese skewered chicken seasoned and grilled to perfection

Fried Tofu with Yuzu Sumiso ZITEE DI EHELRE AT 8

Agedashi Tofu ZIF72 LE/E 7
Deep fried tofu served with grated daikon, bonito flakes, and a light sauce
_ Nasu Agebidashi it FDEITRL 7 Nasu Miso % 9 BkMg 8
o~ - Fried eggplant in a light dashi broth Fried eggplant in a miso sauce
Y Tempura Appetizer X5 EE 13
/ Tempura Vegetables TSR35 9
y Chikuwa Isobe Age & < HI&DGIF 8.5 |
Japanese tube-shaped fishcake seasoned and deep fried )
Anago (conger eel) Tempura VFDERS 14 L
Chashu Miso Aburi F ¥ —2< 2 —IRIEX D 24
A chashu pork delicacy dressed with miso mayo « Charred at your table!
Yakizakana BEE & Varies
Today's seasonal grilled fish Please ask your server
Spicy Tebasaki ¥V EFP5E 15
Hand-tossed Japanese spicy chicken wings
Japanese Fried Chicken BE#HIT 9.5

+$1 Negi Shio - Teriyaki * Tartar Sauce * Garlic Chili
Yurinchi ‘;Hﬂ%*%% Crispy fried chicken with spicy soy-vinegar scallion sauce 13
Chicken Nanban F = > 25 12

Japanese fried chicken topped with a delicious soy
vinegar dressing and homemade tartar sauce

Miso Pork Katsu BkIg 4y 14
Pork Katsu w/brown sauce £ AhD 13

Rare Tuna Katsu ¥ OL7AHAY RUBEEN 18

Lightly breaded tuna, quickly fried to achieve a crispy golden crust while keeping the
center rare and tender. Served with a house made ponzu dipping sauce

Omu Soba # LZ1X

Yakisoba noodle wrapped in a thin layer of egg, topped with okonomiyaki sauce
mayo, pickled ginger. Choose pork, chicken or vegetables

Tonpeiyaki & AFIFESE 15

Stuffed Japanese omelet with pork and cabbage dressed with
okomoniyaki sauce, mayo, seaweed, and pickled red ginger

Okonomiyaki HTFAHFES 24
Japan's famous savory pancake topped with okonomiyaki sauce,
mayo, seaweed, pickled red ginger, and dancing bonito flakes 1)
Choose Base : Pork, chicken or Vegetables 2) Add-ons: +$2
Cheese +$5 Noodles *
m—_—
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Rice Dishes

HICETFD 4

Onigiri
Salmon #—%> Umei#§FL Konbu E%
Mentaiko BBXF  Okaka &h'h

Ocha Zuke HZFEIT

A comforting Japanese rice bowl served with savory broth poured

over steam rice, topped with sesame and following choices;

Ume 1#8%&ET 8

Salmon & lkura W< 5FEIT 12
Snapper #FEIT 16

Fried Rice Fv—/\> 20

Fried rice seasoned with garlic butter and soy sauce with
your choice of meat Vegetables « Pork * Chicken

Chirashix5 5 L

Mini 18 Assorted sashimi and vegetables
Dinner 35 garnished over fluffy sushi rice
Negi Maguro Donx REFY/ O
Mini 12 finely chopped tuna (maguro) mixed with fresh

Dinner 20 green onion (negi), served over sushi rice.

Chicken Karaage Don F% > E#HITH
Mini 10 Japanese -style fried chicken (karaage), served
Dinner 16 over rice. Drizzled with teriyaki sauce and house
made tartar for rich, flavorful combination

Negi Chashu Don RF¥Fv—>a—HF

Mini 10 tender, slow-braised pork (chashu) and house
Dinner 16 made salted green onion sauce, served over rice

Salmon lkura Don* H—E> W 55 35
A classic Japanese rice dish topped with fresh
slice of salmon sashimi and salmon roe (ikura).
Served over sushi rice.

Katsu Jyu D& 20
A breaded pork cutlet cooked with eggs, onions, and sliced

scallions simmered in a delicious soy sauce broth served over
a bed of rice

Ten Jyu X& 20

Assorted tempura shrimp and vegetables delicately
arranged over rice - served with a teriyaki sauce

UnaJyu S7HRE 35

A Shizuoka specialty dish consisting of seasoned
grilled eel over a bed of fluffy rice

Hitsumabushi 0D .3 L 32
A Nagoya specialty dish consisting of grilled eel,
shredded omelet, shredded seaweed, and fresh

green onions on top of rice - served with wasabi
and dashi broth

W [\ "% jo"
\—#/i—8& EY W
Burger & Pizza
Softshell Crab Burger ¥ 7 Fo TS TN—H—

Tempura battered softshell crab burger with teriyaki 15
mayo, garlic chili oil, onion, and kale served with fries

Aburi Chashu Pizza D Fv—>a—EH 24

A Japanese-inspired pizza on a crispy tortilla base, topped
with tender braised pork (chashu) thats lightly torched,
eggplant, tomato, green onion, melted cheese, and savory
miso mayo for a rich, umami-packed bite.

Jaga corn Teriyaki Pizza
CeAd—2BOBESEY 12

A crispy tortilla-base pizza topped with golden hash browns,
sweet corn, and tomatoes. Finished with melted cheese and
drizzle of mayo and house made teriyaki sauce

noodle dishes @

CurryUdon AL—5A 15

- "\

A delicious combo of our house-made Japanese o — ’
curry and bouncy udon noodles Ty ‘
TanTan Noodles 184 i 20

A rich, miso-based broth containing pork, ramen
noodles, bean sprouts, garlic chives, and fried
chili garlic oil

Maze Sobax £HZI(E 18

A brothless ramen dish with seasoned pork, sesame
oil, garlic chives, garlic chili oil, and an egg yolk

Yaki Udon & 5 LA 17
Stir-fried noodle dish with bouncy udon, a delicious
savory sauce, vegetables, and your choice of meat
Vegetables * Pork * Chicken

Yaki Soba Bt E €IS 17
Stir-fried noodle dish with a delicious savory sauce,
vegetables, and your choice of meat
Vegetables * Pork ¢ Chicken

CarbonaraUdon AHJ)LARF—S55A 16

An amazing Japanese-American fusion dish joining
the comforts of egg yolk-based, creamy Parmesan
sauce and bacon tossed with bouncy udon noodles

Kamo Nabe B& puck 32

Buri Shabu .3XD L %3\ 42
Thinly Sliced Yellowtail
White Bear Mille-Feuille 40
B<EINLT7q04—2
Layers of tender pork belly and napa cabbage, arrange in a
mille-feuille style and crowned with a charming "white bear"made

from freshly grated daikon. Simmered in a light Japanese dashi
broth and served with ponzu for a refreshing citrus finish.

Shabu Shabu L %311 » 3% 40

Beef or Pork with Vegetables

Sukiyaki 9 FgES

Beef or Pork with Vegetables

Seafood Hotpot &JF 45

i&m Hotpot

Minimum of 2 orders
40 Please call ahead to order/ask server

TERRI 2R S0 BAIISTFHTFIL

**Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne related iliness.

Groups of 6 or more will have a 20% service charge added to their bill



Ramen S5 =X 13

Each ramen includes bamboo, spinach, seaweed, and 1 piece of chashu pork.

BES—AVICIE, Fr—2a—1 -+ X EB5SNAE - DODBEENTEDET,

1) Select Soup

Shio 1114::'_1 Light and salty shrimp flavor
ShOUU ZZ7H Rich soy sauce base

E.A.K. %?REL Tonkotsu (fatty pork base) with soy sauce

2) Select Noodles
Soft PHH5H®
Regular &i&

Firm D78

3) Add Toppings:ss
Chashu Pork ¥+ —>a2—3#

+$4 Double Noodle %z +$.50lBCH S

+$1Corn J—>
+$2 Shrimp Tempura BEX 14

+$1.5 Soft Boiled Egg &5

+$1 Fried Chili Garlic BER&8~X% > —H
+$.50 Tempura Crunch Xh¢

+$.75 Pickled Red Ginger #4%%

+$1 Seaweed 0 D
+$1 Bamboo x> ¥
+$1Spinach 15 AE
+$.50 Green Onion Z|& %+
+$1Bean Sprouts £ L

Curry HL— 14

Homemade Japanese beef curry served with fluffy white rice

EELLWEREAL—
ol 1) Spice Level &
e ;*;fff‘%:: : Regular &1&
$ .Y Mild FR=E
Very Spicy 3

Super Spicy HZF¥

2) Bulk Up C 8k
+$5 Large KB%
+$8 Extra Large 455%

3) Add Toppings

+$1.5 Soft Boiled Egg &=

+$8 Fried Pork Cutlet & AH*D

+$8 Fried Chicken Cutlet FF > H'D
+$3.25 Japanese Fried Chicken (2pc) E#5

+$1Corn O—>

+$1 Cheese F—X
+$1Spinach IZ5 NAE
+$.50 Butter /\ X —

-
*Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne related illness.

_ . Groups of 6 or more will have a 20% service charge added to their bill - .m«r’“*'“,. - ﬁﬁf
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Fatty YeIIowtcuI Yellowtall
IFEBL3 IFE5

3.50/16

Bonito Shrlmpxt"
"ok AV

5.75 / 27 5/ 24

. ! % 3
Scallop* Snopper
=

Crab Stick
hChHh F

Basic Rolls

Spicy California 9

Spicy Crunch California 9.5

Spicy California topped with tempura crunch

Spicy Salmonx 10.5

Salmon and avocado drizzled with spicy mayo
Spicy Tunax 105

A tuna roll drizzled with spicy mayo

Spicy Yellowtail 10.5

Sweet Potato

Phillys
Salmon, avocado, and cream cheese roll

AAC

Avocado, asparagus, and cucumber roll

Koty

*Sushi Pizza 17

— = a
/’ = *Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne related iliness.
h‘-‘:‘\__: —'\ Groups of 6 or more will have a 20% service charge added to their bill
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Tempura fried sweet potato roll drizzled with sweet eel sauce

Bluefin Tuna *

P S

4.75 / 22

Fatty Salmon*

iR s)
4.25 / 20
Mackerel*
el ks

Salmon Roe*
w< 5

Crab stick, avocado, and cucumber roll drizzled with spicy mayo

Yellowtail, green onion, and avocado roll drizzled with spicy mayo

8.5
n

A Japanese-American fusion
pizza with marinara sauce, mayo,
crab stick, salmon, avocado,
tomatoes, and cheese on a
panko-crusted, fried rice patty
topped with chili powder

—

Conger Eel
HBT e

550/ 26

Flying Fish Roe"
loys el Wz b

BAE¥55

California crab stick, avocado, and cucumber roll 8.5

A delicate beauty showcasing a
salmon rose and a tuna rose!
Dressed with avocado, tomato,
and an orchid atop layered sushi
rice with shredded crab stick

_"‘\"—;,‘-——-‘ P

il 5

Sashimi

4 /1850 4.25 /19

White Tuna *
BH*x<3

5.75 / 27

Fatty Amberjack* Ambéfjock*
hAalEB L3 hAlES

4 /18.50 4 /1850

Surf Clom*
‘i’) & /\

Gizzard Shad Chashu Pork Belly

Fy—>a—xKbD

Sea Urchin* Ir:ari Sushi

Salmon Avocadox 9.5
Eel Avocado 13.5

Eel Cucumber 13
Natto 8

Kanpyo 7
sweet and savory simmered dried gourd strips

Shrimp Tempura 9.5
Tempura fried shrimp and avocado roll drizzled with
sweet eel sauce

Spider 17

Tempura fried softshell crab, avocado, and cucumber roll
topped with sweet eel sauce

Batterax 17
Mackerel and konbu boxed sushi

Futomaki x 12.5

Kanpyo, omelet, crab stick, and cucumber sushi with sweet
pink sakura denpu

Eolr—#*

*Sushi Cake 22

-served with sweet eel sauce,
mayo, and spicy mayo




hS5EARFEE

Fried Rolls

Fried California 10.5

Deep-fried California roll topped with tempura crunch drizzled with sweet eel sauce

Fried SPICQ California 1
Spicy California roll topped with tempura crunch, jalapefio, sweet eel sauce,
and spicy mayo

Fried Spicy Tuna* 12.5
Deep-fried Spicy Tuna roll topped with tempura crunch, sweet eel sauce,
and spicy mayo

Lazy Tunas 18.5
Panko crusted fried tuna and cheese roll, topped with tonkatsu sauce, mayo,
and red ginger - served with garlic aioli

Porcupine 18.5
Teriyaki chicken roll encrusted with fried shredded potatoes, topped with
sweet eel sauce and chili garlic oil

. -
— Salmon Fire 16.5
Deep-fried salmon and cream cheese roll topped with torched crab and covered
in 3 different sauces

Add-ons

Eel Saucesnzatn .50 Srirachaxy kv —2 .50 Ginger#vy 1.00
Spicy Mayoz /s —<3x .50 Wasabibz v .50 Ponzu# & 1.00
Sweet Chili Mayozr—r#u<= .50 Chili Garlic Oil axma~z>—H 1.00 Tempura Crunchxzn 1.00

ZRY 2 WEFET

House Specialty Rolls

Super Rainbowsx Z—/X—L o1 > R— 18.5
California roll topped with assorted sashimi, avocado, and sweet chili mayo
Dragon kK>3> 19
California roll topped with eel, avocado, and sweet eel sauce
Ahi:7E 18.5
Tuna roll topped with tuna, white tuna, avocado, tobiko, sriracha, and spicy mayo
Spicy Crunchxs N1 =0 S F 19
Shrimp tempura and crab roll topped with tuna, tempura crunch, jalapefo, spicy mayo, and sweet eel sauce
Vs Salad Roll H#3&0O—JL 9
' mix greens, cucumber, avocado, mayo roll, dressed with honey mayo and tomato
& Ef Honey Beex N=—E — 17
' Shrimp and tempura crunch roll topped with tuna and salmon dressed with honey mayo
Honey Bears N\=—~X7— 16.5
h Cream Cheese and tempura crunch roll topped with salmon and white tuna dressed with honey mayo
\\ . X —
Canadian A+ 5+« 7> 16.5
Salmon and avocado roll topped with salmon, white tuna, sweet eel sauce, and spicy mayo
L X
Dynamite #404+<+1 ~ 17
Tuna, crab stick, and avocado roll topped with tobiko, jalapefio, sriracha, and spicy mayo
X —_ N ~
Crunch &Munch 95 >F &< >F— 14.5
Crab stick roll topped with shrimp, tempura crunch, and spicy mayo
*Treasure Box kL2 v—Ry o 25

(Sou Paper) A beautifully layered sushi box with fresh salmon, cucumber, and shrimp, topped with kanikama,
tobiko, tempura crunches. Served with spicy mayo for perfect balance of freshness and crunch.

. X \ o N

Lobster Fashion' O724—77v> 3> 28.5
(Soy Paper) Tempura fried lobster, cream cheese, avocado, and seaweed salad roll topped
with tobiko, sweet chili mayo, and sriracha

School Beauty* o —JLEa—F 1 — 215

(Soy Paper) Tuna, salmon, white tuna, avocado, and cream cheese roll topped with tobiko
and 3 kinds of sauce

X W
Volcano RjLr—/ 215
(Soy Paper) Scallop, shrimp, and cucumber roll topped with fish roe, jalapefio, shredded
crab stick, tempura crunch, and 3 kinds of sauce

**Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne related illness.

. —— Grou s of 6 or more will have a 20% service charge added to their bill _—
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