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Sushy %Af E“"i"&'& Served with Soup and Salad

CALIFORNIA PLATTER 17.00 Unaci DonN 22.00
3 California roll Broiled eel over season rice
Maki ComBO 17.00 TRI CoLOR SusHI 24.00
Salmon, tuna, yellowtail roll 3 pcs tuna sushi, 3 pcs yellowtail
sushi, 3 pcs salmon sushi & one
Spricy MakiI ComBo 19.00 rainbow roll
Spicy tuna, spicy salmon,
spicy yellowtail roll SusHI DELUXE 24.00

10 pcs sushi and one tuna roll

SUSHI REGULAR 20.00

8 pcs sushi and one California roll SasHIMI DELUXE 27.00
18 pcs of assorted fresh raw fish

SAsHIMI REGULAR 23.00 with a bow! of rice

15 pcs of assorted fresh raw fish

with a bowl of rice SusHI & SasHIm Comeo  28.00
5 pcs sushi and 12 pcs sashimi

CHIRASHI 24.00 one tuna roll

Assorted of sashimi over rice

LoverR BoAT For Two 63.00

TEKKA OR SALMON DoON 22.00 10 pcs sushi 18 pcs sashimi,
Fresh tuna or salmon over sushi rice rainbow roll and dragon rolll
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PARTY TRAY A $60 PARTY TRAY C $100
6 Regular Rolls and 5 Special Rolls,
2 Special Rolls 5 Regular Rolls

and 12pcs Chef Pick Sashimi
PARTY TRAY B $80 PARTY TRAYD  $120
5 Special Rolls and 7 Special Rolls
2pcs Tuna, Salmon, 15pcs Chef Pick Sashimi,

Yellowtail, Eel Sushi 8pcs Chef Pick Sushi



S?eciat olls

TiGer EYe 12.00 DrAGcON RoLL 13.00 Rainsow Rort 13.00
Salmon, cucumber, avocado, shrimp Eel, cucumber inside, avocado, Tuna, salmon and white fish,
deep fried w. tobiko, scallion, spicy tobiko on the top with eel sauce avocado over California maki

mayo and eel sauce on top
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SusHI SanowicH 14.00 Naruto RoLL 13.00 VoLcano 14.00

Spicy tuna, crab, lobster salad Tuna, salmon, kani, yellowtail Deep fried pineapple roll top w.
shrimp, avocado and tamago w. avocado, tobiko wrapped in half spicy tuna & half lobster,
chef special sauce cucumber with ponzu sauce shrimp, crab

Sricy GIRL RoLL 14.00 GobziLLA RoLL 15.00 AmAzING TunA 14.00
Crunch spicy salmon, spicy Spicy tuan, avocado inside, Black pepper tuna, avocado inside,
yellowtail avocado inside, top w. crab, crunch, scallion, spicy tuna on the top w. wasabi sauce

crunch spicy tuna masago & scallion spicy mayo, eel sauce on top

Hawan 14.00 Spicy Yaki SaLmon 15.00 SEX ON THE BEACH 14.00
Salmon, avocado topped w. fresh Spicy salmon, avocado inside, Shrimp tempura, avocado inside,
mango on top mango sauce & tobiko seared spicy salmon on top spicy tuna, scallion, masago

with chef special sauce top with eel sauce, spicy mayo




VALENTINE RoLL 15.00 FuJl MounTain 15.00 ButTERFLY RoLL 15.00
apicy crunchy tuna, avocado Crab, avocado, cucumber inside, Spicy crab, shrimp tempura,
inside top w. tuna topped w. baked spicy shrimp cucumber wrapped with soy bean
crab and scallop paper, topped with avocado and

mango chef special sauce
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SWEET SuMMER RoLL 15.00 GoLpen DraGcoN 16.00 LonELY ANGEL 16.00
Shrimp tempura, spicy tuna, Lobster, spicy crabmeat, mango, Salmon, avocado, crunch side, tuna,
avocado inside, spicy kani avocado and masago with soy paper salmon on top with wasabi mayo

on top w. chef special sauce

BAKEALASKA 15.00 Ninva RoLL 15.00 ANGRY DEAGUN Rdu. 15.50

Eel, cream cheese, avocado inside, Shrimp tempura, spicy tuna inside Spicy kani, cucumber, avocado
bake belly salmon, on top w. spicy top with eel avocado wrap with inside, spicy tuna, tempura eel, on
mayo sauce soy paper in eel sauce top w. chef special sauce
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WHITE TiGer 15.50 MonNkeY Jump RoLL 16.00 PARADISE ISLAND 16.00
Tuna, salmon, yellowtail, avocado Spicy tuna, avocado inside, Spicy tuna, pepper tuna, mango,
in white seaweed yellowtail, jalapeno on top avocado, seaweed salad inside, wrap
with chef special sauce with soy paper, spicy crab on top

FIRE CRACKER RoLL 16.00 Brack Spiper RoLL 16.00 LossTer Rainsow 17.00 DousLe Tuna RoiL 18.00

Spicy tuna, spicy yellowtail, Softshell crab, crabmeat, Lobster tempura, Spicy tuna, avocado,
jalapeno, avocado inside, cucumber inside, cucumber inside, tuna, cucumber inside,
salmon, tuna, mango on top eel & avocado on top salmon, avocado, on top w. belly tuna on top

chef special sauce chef special sauce with chef special sauce
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TUNA 6.50 TUNA AvVOCADO 7.00
CALIFORNIA 6.50 TuNA CUCUMBER 7.00
SALMON 6.50 ALASKA 7.00
BosToON 7.00 Spricy KING CRAB 11.00
YELLOWTAIL 6.50 PHILADELPHIA 7.00
SHRIMP ASPARAGUS 7.00 Spricy TUNA 7.00
WHITE TUNA SCALLION 6.50 SHRIMP TEMPURA 8.00
EEL Avocabo 7.00 SPicY SALMON 7.00
EeL CUCUMBER 7.00 SPICY SCALLOP 8.00
SALMON AVOCADO 7.00 SPicY YELLOWTAIL 7.00
SALMON CUCUMBER 7.00 CHICKEN TEMPURA 7.50
SPIDER 9.50 Spricy CrRAB RoLL 6.50
SHRIMP AVOCADO 7.00 TuNA MANGO RoLL 7.00
SALMON SKIN 7.00 BELLY TuNA RoLL 10.00

HanD RoLL
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Avocapo RoLL 5.00 VEG CALIFORNIA RoLL 5.50
Asparagus, cucumber and
OsHINKO RoLL 5.00 avocado roll
Pickle radish
BubbpHA’Ss RoLL 5.50
SWEET PoTATO ROLL 5.50 Roasted peanut and avocado roll
KarrPA MAKI 5.00 Avocapo & CucumBeRr RoLL 5.50

Cucumber roll
ManGco CucumBER RoLL 5.50
ASPARAGUS RoLL 5.00




Tonkotsu RamMeN 14.50  Speicy Miso RAMEN 14.50

Pork base with pork bellly(i, Chicken base with spicy miso,
kikurage, menma, fish cake, ground pork, menma, fish cake,
edg, scallions egq, corn, scallion and kikurage
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' Searoon RAMEN 216.00 VEGETARIAN RAMEN 14.00

Seafood base with shrimp, Vegetable base with miso,
scallop, squid, fish cake, crab, mixed vegetables, kikurage,
corn, kirurage and scallions menma, corn, scallion

SHovu RAMEN 14.50 Biack GARLIC RAMEN 14.50 CHickeN RAMEN 14.50
Clear chicken base with shoyu, Pork base with pork belly, Clear chicken base, sliced
pork belly, menma, fish cake, kikurage, menma, fish cake, chicken, menma, fish cake, eqgqg,
corn, scallion and kikurage egg and scallions scalion and kikurage.
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SCALLIONS 1 MENMA 1:5
CORN 1.5 FisH CAKE 6 e
& ExTRA NOODLES OR BROTH 3 SEAWEED 1.5
_ SofFT BoILED EGcG 1.5 SuiceDp PORK BELLY 2
CHICKEN KATSU 5 PorRK KATSU 5
KIKURAGE 1.5 CHICKEN OR SHRIMP TEMPURA 5
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CHICKEN
Scallion, lettuce with spicy mayo

Duck
Roast Duck, Cucumber & Scallion

SHRIMP
Scallion, lettuce with hoisin sauce

PoORK
Scallion, cucumber with hoisin sauce

EeL
Tempura eel, cucumber, eel sauce
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Served with Rice, Soup and Salad

SHRIMP VEG. TEMPURA 18.00
CHICKEN VEG. TEMPURA 16.95
VEGETABLE TEMPURA 14.50

aks Udown / Seba

(Stir Fried Noodle)
Served with Soup or Salad

Pork /| CHICKEN /| VEGETABLE

YAkl UDON OR SoBA 13.95
BEEF /| SHRIMP
YAkl UDON OR SoBa 14.95

CHICKEN KATSU 16.00
PorRK KATSU 16.00
'j[ﬁed =ice

VEGETABLE FRIED RICE 10.50

CHickeN / Pork FrRIED RICE12.00
BeerF /| SHRIMP FRIED RicE 13.00




Bevera'ﬁes. — A
SODA 2.00 JasmINE GREEN TEA
(Coke, Diet Coke, Sprite, Ginger Ale, (HoT or CoLD) 2 95
Club Soda)
JAPANESE SODA 3.50 GiNGeR TEA (Hor) 3.95
UNSWEET Ice TEA 2 00 PAssioN FRUIT ICE TEA 3.50
JUICE 2 95 HoONEY ICE TEA 2.95
(Orange, cranberry, apple)

STRAWBERRY ICE TEA 3.50

Desserys

Ice CReam 2.95

MocHi Ice CrReam 3.95
Green tea/ red bean / vanilla Green tea/ red bean / vanilla

Exotic Bomsa 6.95
Mango, passion fruit & raspberry
sorbet to all covered in white
chocolate & drizzled w. chocolate
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Bomea 6.95 TirRAMISU 6.95

Classic vanilla & chocolate gelate Sponge cake soaked in espresso
separated by a cherry & sliced topped w. macarpone cream &
almonds covered in cinnamon, dusted w. cocoa power, ' /
finished w. a chocolate coating presented in glass cup VTR« = £
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TEMPURA Ice CReam 5.95 — 0L o
Green tea / vanilla ] r N H:E__
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FrRIED BANANA W. ICE CREAM 5.95
Red bean / green tea / vanilla




Lownch S?ecial.

Monday - Friday 11:30am - 3:00pm « Except Weekends

RAMEN AND REGULAR ROLL SPECIAL 17.00
RAMEN AND SPecIAL RoLL SPECIAL 23.00

Sushi Bar Lownch

(Served with Miso Soup & Salad)

CALIFORNIA LOVER SPECIAL 16.00
1 California Roll, 1 Spicy California Roll, 1 California Hand Roll
TuNA LOVER SPECIAL 17.00
4pcs Tuna Sushi and Tuna Roll

SALMON LOVER SPECIAL 16.00
4pcs Salmon Sushi and Salmon Roll

EeL LOVER SPECIAL 18.00
4pcs Eel Sushi and Eel Avocado or Cucumber Roll

CHIRASHI SPECIAL 20.00
Chef Choice Sliced Raw Fish Over Sushi Rice

1 REGULAR RoOLL AND 1 SPECIAL RoLL 19.00
2 SPeciAL RoLL 25.00
SusHI 14.00
5 pcs sushi and 1 California roll

SASHIMI 17.00

12 pcs sashimi with bowl of rice

SUSHI AND SASHIMI 19.00
4 pcs sushi, 9 pcs sashimi & one California roll

Mak: Lownel

ANY 2 RoLL 12.00/ ANy 3 RoLL 16.00

(Served with Soup & Salad * Pick from Roll or Vegetable Roll
Not Included Spider, Belly Tuna, Spicy King Crab, Spicy Scallop Roll)

- -
Sushsy Lownch %a‘ﬁ (Served with Soup)
Box 1 15.00 Box 3 15.50

California roll, 2 pcs tuna
sashimi, 1 pc tuna sushi,

1 pc salmon sushi, 1 pc red
snapper sushi, seaweed salad salad & white rice
& white rice

3 pcs tuna sushi, seaweed

Box 2 15.00
Alaskan roll, 2 pcs salmon Box 4 15.50
sashimi, 1 pc tuna sushi, Tuna roll, 2 pcs eel sashimi,

1 pc salmon sushi, 1 pc red
snapper sushi, seaweed salad
& white rice salad & white rice

3 pcs salmon sushi, seaweed

Salmon roll, 2 pcs eel sashimi,
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GREEN SALAD 3.95

w. ginger dressing

SEAWEED SALAD 4.95
AVOCADO SALAD 5.95
Mix green vegetable, avocado w. ginger dressing

KANI SALAD 6.95

Crab meat, cucumber w. spicy mayo sauce

RainBOW SALAD 11.95
Spring mixed salad, topped w. tuna, salmon,
white fish, avocado in chef special sauce

Sricy KiNnG CRAB SALAD 13.95
King crab, cucumber, seaweed salad, fried onion,
mango & masago w. spicy mango sauce

Spricy TUNA AND AVOCADO SALAD 12.95
AHI SALAD 12.95

Ahi tuna, cucumber, seaweed salad, crunch,
masago w. chef special sauce

SPICY SEAFOOD SALAD | / RninBow Sarwap
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Miso Soup 2.00
SHRIMP DUMPLING SouP 5.95




Q??e\-izeri ‘j[rau Karchen

SHumAI 6.95
Steamed shrimp dumpling

KAKI FRIED 8.95
Deep fried oyster

SofFT SHELL CrRAB TEMPURA 9.95

SHRIMP OR CHICKEN TEMPURA 8.95
Deep fried shrimp or chicken
w. vegetable

HAMACHIKAMA 12.50
Yellowtail neck

BBQ CALAMARI 10.50
Grilled whole calamari with

BBQ sauce

" EDAMAME4.95

TaKovAKI 6.gg

Frien CALAMARI 7.95

HARuMAKI 6.95
3pcs Japanese spring roll

Gvoza B.95
Pan fried pork dumpling

VEeGeTABLE GyozAa 6.50

AceToru 5.50

Fried bean curd
served w. tempura sauce




Q??&¥izer$ :}rnu Kakrchen

Spicy Tuna Gvoza 11.95

Crispy tuna gyoza guacamole thai
mango chili sauce

Rock’ N SHRIMP g.95

Crispy shrimp w. mix green in chef
special sauce

ScaLuion PANCAKE B.50

Duck WRrAP1D.95

Roast duck singapore flat bread
spring mix avocado balsamic
drizzle
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SUSHI 10.50

5 pcs assorted fresh raw fish over rice

SASHIMI 12.50

9 pcs assorted fresh raw fish

SusHI Pizza 12.95

Tuna, guacamole, jalapeno
tomato on the crispy pancake
w. house special sauce

PePPER TuNA TATAKI 11.95
Thinly sliced tuna w. yuzu sauce
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CHoo CHoo LoBSTER 12.95

Maine lobster salad seared
pepper tuna, coconut guacamole

YELLOWTAIL JALAPENO 12.95
Thinly sliced yellowtail jalapeno in yuzu sauce

Spricy TUNA OR SPiCcY SALMON TATA 10.95
Spicy tuna or salmon wrap in avocado w. chef

special sauce. Served w. crispy wonton and

avocado

AvocAapo SuPER BALL 12.95
Crabmeat, cucumber, shrimp, tuna, salmon,
crunch, caviar with avocado wrap with spicy mayo,

eel sauce

CrisPpY TORO 16.95
Deep fried sushi rice with chopped toro and mango
mint sauce

Spicy TuUNAMI 12.95

Kani salad, cream cheese inside soy paper
wrapped spicy tuna served on top with spicy mayo
and eel sauce

TUNA OR SAaLMON CARPACCIO 12.95
6pcs Sliced tuna or salmon, caviar, scallion with
wasabi yuzu dressing

KoBE BEEF TATAKI 30
6pcs Seared Kobe beef with chef special sauce

Spicy TuNA TATA 10.95
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TunNA MAGURO
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CRrAB ST1ICcK KANI 3.00

4

SALMON SAKE 3.50
YELLOWTAIL HAMACHI 3.50

Sauip Ika 3.50
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FLUKE HIRAME 3.50

FLyinG FisH RoE ToBIKO 3.50
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OcTorus Tako 3.50

WHITE TUNA 3.50

ReD CLam HOKKIGAI 3.50

SMOKE SALMON 3.50
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ScaLLor HOTATGAI 3.75

SHRIMP EBI 3.50

EEL UNAGI 3.50 N ¢ A
I. A .‘l .H'-‘a‘:.'a
MACKEREL SABA 3.50 ' % t .
" SALMON ROE

Ecc TAMAGO 3.00 1 L.!R,A 3.50

SUONRIPUOD [BDIpaLu UIBliaD aaey nok u Ajjeioadsa ‘ssaujji auJogppo} 10 ¥ysu 1nok aseasoul Aew B63 Jo

SWEET SHRIMP 5.20

STRIPED BASS 3.50

SALMON ROE IKURA 3.75 e

SEA URCHI @_E
M/P L, wr

i

KiNG CRAB 5.20

BELLY TuNA TORO M/P

SEA URCHIN UNI M/P



