Todays Specials

Hirame Usu-Zukuri* 13
FHEEY
Thinly sliced flounder sashimi with ponzu

Albacore Tataki* 10
H~ZaDl-f-x
Seared albacore served with ponzu

Kurimi Caterpillar Roll* 17
Shrimp tempura, kani kama, cream cheese, asparagus
Topped w/ avocado, eel sauce, and masago

Unagi Crunch Roll* 12

Deep fried tuna, eel, avocado roll
Topped w/ Kewpie mayo, masago, eel sauce, sprouts

Salmon Mousse 5
Ankimo style Salmon Mousse
Topped w/ garlic ponzu and wasabi aioli

Chikuwa Isobe Age 6
H < b OBHET
Fried fish cake with Ao-Nori Flakes



Appetizers
W Edamame 55
M=
Steamed soy beans, sea salt
Horenso Ohitashi/Goma 55

IO NAERBOT- L -« SRR X
Blanched spinach with soy or sesame

sauce

Gyoza
BT
Pan-Fried Pork Dumplings

Ebi Shumai 7
My =2v~A
Steamed Shrimp Dumplings

% Yamaimo Tanzaku 6
== ik

6.5

Sliced yamaimo strips with seaweed

Chawan-Mushi 7
Femizs L
Steamed egg custard with seafood

W Natto 3
L
Fermented Soybeans
with ika 6 with maguro 8

Yama-Kake* 9
(L iF

Tuna sashimi with grated yamaimo
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Side Order

Seaweed Salad%
: Small Salad
Hiyayakko

: Miso Soup

i Rice B

: Sushi Rice @

...................................................................

TRADITIONAL SMALL DISHES

Yakimono BEX ¥
---Broiled, Baked, Sautéed Dish---

Teba Shio
TR
Broiled chicken wings

6.5

seasoned w/ salt & pepper
Spicy Teba 7
Yaki -Nasu 7
BE X Hi ¥

Broiled eggplant topped
with fish flakes

Nasu no Agebitashi 7
MFOHT O L
Fried eggplants braised

in dashi broth

Salmon Kama (- 8
fiiE D ) < YR e X
Broiled salmon collar
Seasoned w/ sea salt

Age HiF
—Deep Fried--
Ika Geso 9
A BT DEGT

Marinated squid legs

Chicken Karaage i
HDREL T
Soy and ginger marinated chicken

Agedashi Tofu 6
BT 72 LR

Deep-fried tofu topped w/ dashi
sauce

Spicy Agedashi Tofu 7
AR =TT LIS
Deep-fried tofu

with spicy garlic sauce

Dynamite 115
ZAF~<A K
Seafood and mushrooms

baked with spicy mayo

Seafood Bacon 9
V=T — FR—a HRBEX
Broiled shrimp and scallop
wrapped in bacon

Gyu Tan 9
Ak e X

Broiled beef tongue seasoned
w/ salt & pepper

Mirugai Butter 15
RIVEDOANZ =T —

Butter and ponzu sautéed
geoduck

Tempura 7
RE5E D
Shrimp and vegetable tempura

Deluxe Tempura 10

RED
Shrimp and vegetable tempura

Nankotsu Age 6
72 TS

Deep-fried chicken cartilage
with our spicy sauce

Soft-shell Crab Tempura 10

VT "2V T TRED
Whole soft-shell crab

* |tems containing raw foods. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

U = Vegan

foodborne illness.

) = Gluten Free



Noodles Zii%H Donburi 4

Served with sunomono Served with miso soup & sunomono
soba noodle available add $2 Ten-don 13
Soup Noodles _ Assorted tempura over rice
Served with seaweed and scallions K
Nabeyaki Udon 16 Ebi-don 12
ith tempura, chicken, fish cake, egg ; . .
SEEX 5 L, Ebl tempura cooked with egg over rice
eI
Tempura Udon 12
With prawns and vegetable tempura Unagi—don 22
REDS L /V_ B.B.Q. eel with special sauce over rice
With deluxe tempura 16 5 70 X H
Katsu Udon 13
With tonkatsu Oyako'don ) g 12
HYH LN S:hlcken, egg & onion over rice
BT
Kitsune Udon 12 _
With sweet bean curd Chicken Katsu-don 12
X259 A Chicken cutlet, egg & onion over rice
FXhVH
Curry Udon 14
With homemade beef based curry Katsu-don 12
=9 Eh Pork cutlet, egg & onion over rice
7 I
Seafood Udon 19
With salmon, shrimp, scallop in hotpot Tanin-don 13
Yo7 RO EA Sautéed sliced beef, egg & onion over rice
fi N
Cold Noodles
Served with dipping sauce Gyu-don 13
Sautéed sliced beef & onion over rice
Zaru Udon 11 He

Udon noodles with green onion,

wasabi and dipping sauce

59 Lk Sukiyaki

Add tempura 15 deluxe tempura 17 Served with miso soup, sunomono & rice

Slowly simmered hot pot with vegetables,
noodles, tofu, and homemade broth

Served with salad, miso soup, sunomono & rice ﬁ_%.d%% . .
Gindara Misozuke 27 Chicken Sukiyaki 19
2 pcs broiled miso marinated black cod T EEEX ' '
SRATLRIENE Vegetable Sukiyaki 17

ROE T EREX



CurryRice 7 L —Z7 1 X Sushi & Sashimi

Served with miso soup and sunomono Chef’s Choice of sushi & sashimi
homemade slow simmered beef broth Served with miso soup & sunomono
1 *
Croquette Curry 15 fg,it‘e'sg?rgeal 18
i u
S} L— N
> 77 F o oR
Chicken Katsu Curry 15 Deluxe Sushi Combo* 25
FX Y H L — 8 Pieces & tuna roll
T I v AFE AR
Ka}su Curry 15 Jumbo Sushi Combo* 39
I — 14 Pieces, tuna roll & california roll
Ux vARFE VR
Beef Curry 16 ) )
P L— Chirashi* 24
Assorted sashimi over sushi rice
b6 LFHE]
:Served wi_th njiso soup & sunomono, rice or salad Deluxe Chirashi* 35
Sushi, Sashimi Bento* 22 available
7 a] &I H I Y Sashimi Combo* 24
Chef choice sashimi, sushi, tempura roll, hand roll, Served with rice
tekka maki, two pc California roll il =R
Fuji Bento* 22
H”i%#!é Tekka/Salmon Don* 22
Sushi, sashimi, tempura, chicken & salmon teriyaki Tuna or salmon sashimi over sushi rice

BRI — o H

Bento — Dinner Special Sushi Sashimi Sampler* 27
15 5 pieces sushi 7 pieces Sashimi & tuna roll
. ) ) Served with your choice rice or salad
Served with salad, rice, miso soup, sunomono, H T &M T T —

california roll and your choice of any two items

Toro Salmon Sashimi* (5pcs) 13

Sushi* (add $1.50) Sashimi* (add $2.50) B —F i
Tempura Saba Shioyaki
Veggie Tempura Salmon Shioyaki Tuna Sashimi* (5pcs) 16
Chicken Katsu Chicken Teriyaki ~ 7 v il g
Croquette Salmon Teriyaki
Ebi Fry Miso Salmon Yellowtail Sashimi* (5pcs) 15
Deep Fried Dumpling  Ginger _Tofu N~ Ffl &
gonk?:ts_ud cod (P;;I;’Il(iCGCI;]I‘?i?)I;‘I Chicken Toro Yellowtail Sashimi*(5pcs) 16
eep Fried Co
Kaki Fry Veggie Udon b TS
Kids Bento 9
Two of the same items can be your choice of Choice of one Bento Dinner Special item served with
entrees except for Sushi and Sashimi miso soup, rice balls, and fruit

* Items containing raw foods. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness.

= Vegan = Gluten Free



