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Appetizers
Avocado Served with Wasabi ( Gren 

Horseradish/ Mustard) and Saybean 
Paste Dressing ..........................4.75

Yakko-tofu Cold Tofu ( Bean Curd) with 
Oroshishoga ( Fresh Grated Ginger), 
Katsuobushi ( Dried Bonito), Negi ( 
Chopped Scallions) and Soy 
Sauce........................................4.25

Kyoage Deep-fried Tofu (bean Curd) 
with Special Sauce ....................4.75

Sunomono Vegetables, Shellfish and 
Whitefish with Ponzu Sauce ......5.95

Ika No Karaage Deep-fried marinated 
Ika (squid ) with Ponzu Vinega As a 
Dipping Sacue ...........................5.95

Oshitashi Boiled Cold Horenso ( Spin-
ach) marinated with Vinegar Sauce 
with Katsobushi ( Dried Bonito) and 
Seaweed...................................4.95

Shigiyaki Deep-fried Nosu ( Eggplant) 
served with Soybean Paste 
Dressing....................................5.75

Yasai Gyoza Fried or Steamed mixed 
Vegetable Dumpling served with 
Ponzu Vinegar Sauce .................4.95

Gyoza Fried or Steamed Shrimp Dump-
ling served with Ponzu Vinegar 
Sauce........................................4.95

Spinach Gyoza Fried or Steamed Vege-
table Dumpling Wrapped In a Spin-
ach Skin ....................................4.95

Shumai Fried or Steamed Shrimp 
Dumpling served with Ponzu ( Ginger 
Flavor) Vinegar Sauce ................4.95

Yakitori Broiled Chicken, Mushrooms 
and Vegetables served with Teriyaki 
Sauce........................................5.75

Negimaki (Beef or Chicken) Scallion 
Wrapped In Thinly - Sliced Beef or 
Chicken, served with Teriyaki 
Sauce........................................7.95

Tempura Shrimp, Fish and Vegetables 
Gently Fried with a Uniquely Delicate 
Batter........................................7.95

Ebi Tempura Shrimp Only .............8.50
Sashimi (9 Pieces) Filet of Thinly-

sliced Raw Fish served w/ Wasabi 
and Soy Sauce...........................8.50

Maguro Sashimi Tuna Only 9 
Pieces .......................................9.75

Usuzukuri Very Thily-sliced Whitefish 
served with Ponzu Vinegar Sauce, 
Hot Pepper, Chopped Scallions and 
Grated White Radish ...............12.95
Combination of Tuna and Whitefish 
Also Available .........................16.95

Oshinko Assorted Japanese 
Pickles ......................................4.75

Hijiki Cooked Kelp, Fish Cake and 
Tofu ..........................................5.50

Hamachikama Broiled Yellowtail's 
Neck marinated In Special Teriyaki 
Sauce........................................7.95

Kushiyaki (Shishkebab) Broiled 
Shrimp, Scallop and Fish with Teriy-
aki Sauce ..................................7.95

Beef Tataki (Very Rare) Thinly-sliced 
Seared Beef served with a Special 
Sauce........................................8.75

Tuna Tataki Thinly-sliced Seared Tuna 
served with a Special Sauce ......8.75

Chilean Sea Bass Broiled with a Spe-
cial Light Soy Sauce ..................7.95

Fresh Asparagus Served with Soybean 
Paste ........................................4.95

Soft Shell Crab Gently Fried with 
Uniquely Delicate Batter and served 
with Ponzu Vinegar Sauce, Also 
Available As Entree ...................9.95

Black Codfish Broiled and marinated 
with Soybean Paste ...................8.95

Edamame Boiled Soybeans ..........3.75
Shrimp Spring Roll ......................5.95

Soups
Miso Soup Soybean Soup with Tofu 

(bean Curd), Negi (scallions) and 
Wakame (seaweed) .................. 2.50

House Soup Sliced Pork, Mushrooms, 
Bean Curd and Scallions In Miso 
Soup Base with Sesame Oil and 
Wakame ................................... 3.50

Clear Soup Clear Broth with Wakame, 
Mushrooms, Scallions and Tofu . 3.00

Salads
Garden Fresh Salad Choice of Home-

made Ginger or Creamy Dressing2.50
Cooked Assorted Fish Salad ...... 4.25
Chuka Salad (Seaweed Salad) 

Hiyashi Wakame Seaweed Salad 
with Sesame Dressing .............. 4.95

Sake Salad Avocado, Salmon and 
Goba (Pickled Burdock) served w/ 
Special House Soybean Paste ... 5.95

Seared Tuna Salad Lightly Seared 
Tuna Steak served with Light Ponzu 
Sauce ....................................... 9.50

Hijiki and Edamame Salad ......... 5.50

Entrees
Served with Salad, Vegetable of the 

Day, & Rice

Teriyaki
(Lunch/Dinner) Gently Broiled Meat, 

Seafood, Fish of the Day or Tofu, 
Marinated in a Delicate Teriyaki 

Sauce

Chicken Teriyaki............. 9.95 13.50
Tofu Teriyaki .................. 9.25 12.95
Fish Teriyaki................. 14.50 15.95
Beef Teriyaki................ 15.50 17.95
Ebi Teriyaki Shrimp 

Only .......................... 13.50 16.95
Salmon Teriyaki ........... 14.95 16.50
Chicken Onion ............... 9.95 13.50
Chicken & Tofu Teriyaki 

Combo...................... 11.50 15.50
Chicken & Scallop Teriyaki 

Combo...................... 12.50 15.95
Chicken & Shrimp Teriyaki 

Combo...................... 12.50 15.95
Chicken & Asparagus Teriyaki 

Combo...................... 11.50 15.95
Beef & Asparagus Teriyaki 

Combo...................... 11.50 15.95
Assorted Teriyaki Combination 

Shrimp, Asparagus & Scallions, 
Wrapped In Thinly Sliced Beef, 
served w/ Teriyaki 
Sauce ........................ 13.50 16.95

Tempura
(Lunch/Dinner) Chicken, Shrimp, Fish 

& a Variety of Vegetables Gently 
Fried with a Delicate Batter

Shojinage Tempura Vegetable 
Only .......................... 11.25 13.95

Combination Tempura Shrimp, Fish 
and Vegetables .......... 13.50 15.95

Fish Tempura Fish and Vegetables or 
Fish Onlyh.................. 12.50 15.95

Ebi Tempura Shrimp and Vegetables, or 
Shrimp Only ............... 15.50 18.95

Chicken  Tempura Chicken and Vegeta-
bles, or Chicken Only.. 11.50 15.95

Shogayaki
(Lunch/Dinner) Choice of Chicken or 

Thinly Sliced Pork Marinated in 
Oroshishoga (Fresh Grated Ginger) & 

Teriyaki Sauce

Chicken Shogayaki ...... 10.75 14.95
Pork Shogayaki ............ 11.25 14.95

Katsu
(Lunch/Dinner) Choice of Sliced Fried 
Pork, Fish or Chicken Cutlets, Served 
with Tonkatsu Sauce & Vegetables

Tonkatsu Pork ...............11.50 16.50
Torikatsu Chicken..........10.95 14.95
Shiromi Sakana Fish.....10.95 14.95

Katsudon
(Lunch/Dinner) Choice of Sliced Fried 
Pork or Chicken Cutlets, with Egg & 

Onion, On Rice

Tonkatsudon Pork .........13.50 16.50
Torikatsudon Chicken....12.95 15.95

Negimaki
(Lunch/Dinner) Scallion Wrapped in 
Thinly Sliced Beef or Chicken served 

with Teriyaki Sauce

Beef Negimaki .............13.95 16.95
Chicken Negimaki........11.95 14.95

Assorted Entrees
Lunch/Dinner

Chilean Sea Bass Broiled with a Spe-
cial Light Soy Sauce ...15.50 17.95

Kushiyaki (shishekab) Broiled 
Shimp,scallop, Fish and Vegetables 
with Teriyaki Sauce ....12.50 15.95

Yakizakana Broiled Fish of The 
Day ............................14.50 17.50

Hamachikama Broiled Yellowtail Neck 
marinated In Special Teriyaki 
Sauce ........................15.50 16.95

Tuna Steak Seaed and marinated Fresh 
Tuna Filet ...................15.50 18.95

Salmon Steak Marinated Salmon 
Filet ...........................15.50 17.95

Black Codfish Broiled and marinated 
with Soybean Paste....16.50 18.95

Beef Steak Marinated Shell 
Steak .........................15.50 18.95

Soft Shell Crab Gently-fried In a Deli-
cate Batter, with Vegetable 
Tempura.....................17.50 19.95

Sukiyaki Japan's Most Famous Interna-
tional Dish. Thinly Sliced Beef, Bean 
Curd, Vegetables & Konnyaku (Yam 
Noodles), served with Sukiyaki 
Suace ........................12.95 15.50

Yosenabe Yosenabe Means a Gather-
ing of Everything: Fish, Chicken, 
Shrimp, Scallop, Bean Curd and Vege-
tables In a Delicious Broth w/ Yam 
Noodles .....................13.50 15.50

Nabeyaki Udon Japanese Noodles 
(Udon) served with Chicken, Egg, Veg-
etables and Shrimp Tempura, served 
in a Delicious Broth ....11.95 13.50

Zaru Soba Cold Buckwheat 
Noodles .......................9.25 10.95

Tempura Zaru Soba Cold Buckwheat 
Noodles with Shrimp 
Tempura.....................11.50 12.95

Tempura Soba Hot Buckwheat Noo-
dles with Shrimp 
Tempura.....................11.50 12.95

Sushi & Sashimi a la Carte
Sushi is One Piece Per Serving, Sash-
imi Two Pieces Per Serving. Try Our 
Ikura, Uni or Tobiko with Quail Eggs 

(0.50 Extra)

Hirame Fluke ............................... 1.95
Suzuki Sea or Striped Bass ........... 1.95
Saba Mackerel............................. 1.95
Maguro Tuna ............................... 2.25
Hamachi Yellowtail...................... 2.25
Sake Salmon................................ 2.20
Sawara Spanish Mackered........... 2.20
Engawa Fluke Fin ......................... 2.25
Unagi Eel ..................................... 2.75

Tako Octopus................................2.20
Ika Squid ......................................2.20
White Tuna Albacore ...................2.20
Super White Tuna .......................2.20
Tamago Egg .................................1.85
Ebi Shrimp ....................................2.20
Kani Mock Crab Meat ...................1.85
Tarabagani King Crab ...................3.75
Ikura Salmon Caviar......................2.20
Tobiko Flying Fish Roe...................2.20
Mirugai Giant Clam ......................3.95
Hotate Steamed Sea Scallop ........2.75
Uni Sea Urchin..............................4.10
Toro Tuna Belly .............................3.95
Hokkigai Skimmer Clam................2.45
Special Scallop 2 Pcs. with Mayo and 

Toiko .........................................5.20
Conch ..........................................2.50

Sushi Dinners
(Lunch/Dinner) Served with a Choice 
of Miso Soup or Garden Fresh Salad. 
Sushi is served with Gari (a Pickled 
Ginger, High in Vitamin C) & Wasabi 

(a Hot Green Horseradish Which 
Enhances Your Appetite)

Nigiri-sushi Assorted Raw Fish with 
Each Piece over a Small Mold of Sea-
soned Rice................. 14.50 17.95

Deluxe Sushi One Roll of Maki-sushi 
and Nigiri-sushi ......... 18.50 20.95

Sashimi ....................... 15.50 18.95
Deluxe Sashimi Filet of Thinly Sliced 

Raw Fish served Wiht Wasabi and a 
Bowl of Rice .............. 19.50 21.95

Maki-sushi Two Rolls of Fish and One 
of Cucumber with Seasoned Rice 
Wrapped In  Nori ( 
Seaweed) .................. 11.95 12.95

Tekkamaki Three Rolls of Fresh Tuna 
and Seasoned Rice Wrapped In 
Nori .......................... 12.25 13.50

Tekkadon Sliced Row Tuna On a Bed of  
Seaoned Rice ............ 15.50 17.95

Chirashi- Sushi Assorted Sliced Raw 
Fish On a Bed of Seasoned 
Rice .......................... 15.50 17.95

Hot Sushi Eel, Salmon, Shrimp, Egg 
Omelet, Mock Crab Meat, Fly Fish 
Roe, Steamed On a Bed or Seasoned 
Rice .......................... 16.50 17.95

Sushi / Sashimi Combination 
Assorted Sashimi, One Roll of Maki 
Sushi and Assorted 
Nigiri-sushi................ 20.50 22.95

Unaju ........................... 16.95 18.50
Unaju - Small Order (No Salad) Broiled 

Eel, Seaaweed and Japanese Pickles 
On a Bed of Seasoned 
Rice ............................ 9.50 10.95

Omakase
House Special

Omakase for Two A Super Deluxe 
Combination of Sushi Rolls & Sash-
imi, served w/ One Order of Either 
Negimaki or Tempura Appetizer (to 
Share) Plus Either Miso Soup or 
Salad for Each Person 52.50 55.95

Omakase for Four A Super Deluxe 
Combination of Sushi Rolls & Sash-
imi, served w/ Two Orders of Either 
Negimaki or Tempura Appetizer (to 
Share) Plus Either Miso Soup or 
Salad for Each 
Person..................... 99.95 105.95

Maki Sushi Rolls
Most of The Following Can Be made 

3 Ways: Maki - Seaweed Roll Cut 
Into 6 Pcs; Temaki - Cone Shaped 

Hand Roll; Uramaki - Inside-out w/ 
Rice & Sesame Seeds On Outside 

(0.50 Extra)  w/ Flying Fish Roe, 0.50 
Extra

Sakekawa (Salmon Skin) Broiled 
Salmon Skin Wrapped In Seasoned 
Rice and Seaweed .................... 3.65

California Roll Mock Crab Meat and 
Avocado Wrapped In Seasoned Rice 
and Seaweed............................ 3.65

California Roll, Inside Out .......... 4.15
California Roll, Insdie Out with 

Tobiko...................................... 4.65
California Roll with King Crab 

Meat................. 6.00 6.50 7.00
Kanikyu Mock Crab Meat and Cucum-

ber Wrapped In Seasoned Rice and 
Seaweed .................................. 3.50

Tekkamaki Tuna and Seasoned Rice 
Wrapped In Seaweed: A) Red Tuna or 
B) White Tuna or C) Super-White 
Tuna ......................................... 3.75

Tekkyu Tuna and Cucumber Wrapped In 
Seasoned Rice and Seaweed..... 3.75

Hamachinegi Yellowtail and Chopped 
Scallions Wrapped In Seasoned Rice 
and Seaweed............................ 3.75

Sabagari Mackerel, Pickled Ginger and 
Seasoned Rice Wrapped In 
Seaweed .................................. 3.65

Unakyu Broiled Eel, Cucumber or Avo-
cado and Seasoned Rice Wrapped In 
Seaweed .................................. 4.75

Unakyu with Avocado................. 4.95
Engawa Temaki Cooked Fluke Fine 

with Teriyaki Sauce and Seasoned 
Rice Wrapped In Seaweed ........ 5.00

Futomaki (One Big Roll, 10 Pieces) 
Variety of Vegetables, Egg, Fish Eggs, 
Mock Crab Meat, Avocado & Flying 
Fish Roe.................................. 10.95

Half Futomaki Roll (5 Pieces)...... 7.00
Christmas Roll Tuna, Avocado, Flying 

Fish Roe, Seasoned Rice Wrapped w/ 
Seaweed ................................ 14.65

Half Christmas Roll (5 Pieces) .... 8.25

Monster Special Rolls
New York Roll Salmon, Shrimp, Tem-

pura Batter, Cucumber, Avocado, and 
Flying Fish Roe .......................... 7.25

Alaska Roll Salmon, Avocado, Cucum-
ber, Inside-out ........................... 5.95

Monster Roll Eel, Shrimp, Avocado, 
Asparagus, Mushroom Flying Fish 
Roe and Spinach ..................... 14.95

Baby Monster Eel, Shrimp, Avocado, 
Asparagus, Mushroom Flying Fish 
Roe and Spinach ....................... 9.95

Boston Roll Shrimp,lettuce, Avocado, 
Cucumber and Flying Fish Roe ... 5.95

Philadelphia Roll Salmon, Cream 
Cheese, Avecado, Cucumber, Tem-
pura Batter and Scallion ............ 5.95

Spicy Tuna Roll With Chili Paste (no 
Mayo) ....................................... 4.75

Sea Scallop Surprise Steamed Scallop 
mixed with Japanese Mayo and Fly-
ing Fish Roe .............................. 6.50

Dinosaur Roll (Rainbow Roll) Salmon, 
Tuna, Yellowtail, Crabmeat , Avo-
cado, Cucumber, Asparagus and Fly-
ing Fish Roe ............................ 12.95

Dragon Roll Eel, Avocado, Flying Fish 
Roe, Cucumber, and Radish 
Sprouts..................................... 8.50

Calamari Roll Fried Squid, Lettuce, 
Avocado, Cucumber and Flying Fish 
Roe........................................... 9.50

Soft-shell Crab Roll (Spider Roll) 
Crab, Cucumber, Flying Fish Roe 
and Radish Sprouts............... 13.95

Toro Roll Tuna Belly and Scallion.. 5.75
Jan Roll Salmon, Crab Meat, Avocado, 

Cucumber, and Asparagus ......... 8.25
Sakemaki (without Avocado)...... 4.50
Salmon Wrapped In Seasoned Rice 

and Seaweed ( w/ Avocado)... 4.75

Park Avenue Roll Salmon, Salmon Roe, 
Mock Crab Meat and Radish Sprout 
Wrapped In a Cucumber Roll...... 8.50

Tiger Eyes Broiled Salmon Roll 
Wrapped In Seaweed with Squid 
Outside ..................................... 7.50

Ebi Tempura Roll Shrimp Gently Fried 
with Batter, Cucumber, Avocado and 
Seasoned Ice Wrapped Wiht Sea-
weed, with Rice On The Outside and 
Flying Fish Roe .......................... 7.50

Godzilla Roll Spicy Tuna with Avocado 
and Flying Fish Roe On The 
Outside ..................................... 8.95

Yellowtail Special Roll Yellowtail, 
Salmon Caviar and Avocado Wrapped 
In Seasoned Ice and Seaweed ... 6.95

Elephant Eye Roll Squid Stuffed with 
Eel, Salmon, Shrimp, and Seaweed ( 
Baked ).................................... 10.50

Dynamite Roll Spicy White Tuna 
Inside-out Roll with Avocado, Cucum-
ber and Tobiko........................... 7.95

Super- White Tuna Special Super-
white Tuna Inside-out Roll with 
Cucumber, Tobiko or Ikura .......... 5.95

Lobster Roll  Fresh lobster, Japanese 
mayo, wasabi, tobiko, avocado 
insideout roll ............................. 7.95

Vegetarian Rolls
Asparagus Roll............................ 3.50
Shitake Mushroom Roll .............. 3.50

With Avocado ........................... 3.75
Kappamaki Cucumber and Seasoned 

Rice Wrapped In Seaweed......... 3.00
Umekyu Plum Paste, Cucumber and 

Seasoned Rice Wrapped In 
Seaweed................................... 3.25

Oshinko Maki Japanese Pickles 
Wrapped In Seasoned Rice and Sea-
weed ........................................ 3.25

Peanut Roll Peanuts, Avocado and Soy-
bean Paste ................................ 3.25

Kampy Roll Squash Cooked In Teriyaki 
Sauce ....................................... 3.25

Vegetarian California Roll Japanese 
Pickle and Avocado.................... 3.25

Spinach Roll ................................ 3.25
Combo Any Mix Three Asparagus, 

Mushroom, Cucumber, Peanut, 
Kampy or Spinach One Roll ........ 4.00

Desserts
Ogura Ice Cream Red Bean Ice 

Cream ....................................... 3.25
Green Tea Ice Cream................... 3.25
Ginger Ice Cream ........................ 3.25
Chocolate Ice Cream................... 3.25
Vanilla Ice Cream........................ 3.25
Red Bean - Paste Topping for Ice 

Cream ...................................... 1.00
Pistachio Ice Cream .................... 3.25
Fruit In Season ............................ 3.50
Yokan Red Bean Cake................... 3.50
Tempura Ice Cream Japanese Fried Ice 

Cream, Choice of Flavors ........... 4.50
Mochi Ice Cream Choice of 

Flavors ...................................... 3.75
Fried Bananas with Ice Cream.... 5.50
Tartufo......................................... 4.50

Beverages
Pepsi, Diet Pepsi, Ginger Ale, 7-up, 

Diet 7-up.................................. 1.50
Perrier ......................................... 2.75
Iced Tea....................................... 1.50
Spring Water............................... 1.50


