Cakeage policy: —‘ﬁ Appetizer

$10/cake charge for any cake or dessert carry-in.

»YAYFX House Special Salad $9.00
F=INVTEBNO B ETRIELTHIZLADT “ »
SRS, WOBIL AOBHDET A RDELT BF< "Mozuku” Seaweed $8.00
BahlEI, cigﬁﬂ_ﬁﬁakb . . :
“ . : = "Ohitashi" Simmered Spinach with Dashi $7.50
Omakase” not available at table seating.
Please ask your server for seasonal items & daily 3335 =BE% Grilled Yellowtail Collar $17.50
IR T B A28 Grilled Salmon Collar $13.00
’We only use BLUE FIN TUNA for all Lunch/Dinner. FBFEPES Grilled Japanese Red Snapper Head ~ $13.00
BE PAEIBES Grilled Miso Marinated Salmon $15.00
743 —+®ybhA=2— Dinner Set BT LUEM “Agedashi Dofu” Fried Tofu with Dashi $10.50
(’j‘#\ '*ﬁﬁ‘\ Bﬁ%\ *:ﬁﬁa) A& X EE White Fish with Ponzu $13.00
(Kobachi, Miso Soup, Tsukemono *Rice for Sashimi/Grill)
. HAM “Ankimo” Monkfish Liver $16.50
B _;.ﬁ f'f j‘-— ﬁﬂﬁ'ﬁ ! T
P "Takosu" Octopus, Cucumber
Traditional Edomae Style Sushi Dinner $48.00 il Seaicedin ]apan%se Vinaigrette $15.00
#2085 71} — Lk Deluxe Sushi Dinner $42.00 ?ﬁﬁg "Ehgwa%mush(i; X
avory Dashi ustar 9.00
#OfR74F— 5§ L Premium Sushi Dinner $50.00 _‘ry i
T "Edamame’ Steamed Green Soybeans $5.50
556UEEF4F— ¥ | Premium Chirashi Dinner $50.00 BBWBY A DY Assorted Tsukemono® Pickles  $15.00
At BEOE 5D
Premium Blue Fin Tuna & Negitoro Bowl $35.00 ﬁéatsumairm:u" Japanese Sweet Potato Tempura $11.00
2¥raff Negitoro Bowl $30.00 H&BKEH White Fish Tempura $13.50
P
¥ baZ18F 18 Pieces of Negitoro Roll $33.00 =R EH (5%) Shrimp Tempura (5pc) $15.00
BEVE BB X T4 — BREKERD Assorted Vegetable Tempura $10.00
Grilled Miso Marinated Salmon* $27.00 AARES Squid Tempura $13.50
NYA7—%*74F}— NY Steak Dinner* $31.00 RELEEOADE Assorted Tempura $15.00
KRi¥iBEE 74 F — Grilled Chicken Dinner*  $25.00 B EHFIIEF Blue Fin Tuna with Mountain Yam  $13.00
PEELL 2% Grilled Smelt Fish with Eggs $13.50
2V ¥ 2—¥a¥ Combination HO&PEE Grilled Clam String $15.00
(/hgk, BT, 8. Tt E) Héi® A% 2— Cucumber with Plum & Miso dip $8.00
(Kobachi, Miso Soup, Tsukemono *Rice for Sashimi/Grill) ESMRVF 288X Grilled Squid Legs $13.00
L QAL R 74— : o RH
Sashimi & Grilled Miso Marinated Salmon Dinner* $37.00 Simmered " Whelk Shellfish " Marinate in Dashi ~ $12.00
NYATF—%74)}— IVHEX 2DI A ANVBEE
Eﬁiﬁli & NYT Steficr[:)'in:’-ner* $41.00 Foil Roasted Giant Clam and Mushroom $16.00
)5 & B H B g — THREBHMDTO%H HerringRoeonKelp  $17.00
Sashimi & Grilled Chicken Dinner* $36.00 WLHIAL Salmon Roe with Grated Radish $17.00
12Z XD “Takobutsu” Chopped Octopus $17.00
isﬁ Soup FOBIKTF Seared Spicy Cod Roe (ipc) $13.00
g) 2 ﬁ:ﬁéﬁ?)fﬁkmg ; BODOH6#|IT Chicken Karaage $13.00
/i .00
e - FIRY "Nidako' Seared, Simmered Tender Octopus  $24.00
Fo kh > 5 el
(‘i?m:g?ﬁ ﬁﬂom Miso Soup $5.00 EW 15/2E 5 "Kegani' Hairy Crab (Whole/Half)  M.P
B O DI EmET | A8 "Namagaki® Fresh Oysteronthe Half Shell ~ $4.50 /pc
“Arajiru” Snapper Head Miso Soup $6.00 FIZEFT “Hakouni” Box of Sea Urchin (100g) M.P
‘3 “@ -2 . - .
HIY DM “Asari” Clam Miso Soup $6.00 H4F Side
LUADIHEMETT “Shijimi” Clam MisoSoup ~ $6.00 B3 Steamed White Rice $2.00
HIBIDIBWMIT] “Aosa” Sea Lettuce MisoSoup ~ $5.00 BESR Sushi Rice $3.00
W5 Sashimi 7% —b Dessert
= FPARZ ) =255 Each Ice Cream $4.00
WL RO DY Assorted Sashimi $28.00~ Yr—ny b2 Eachi Sherbet§ 100
#BHO2H) “Nigiri” Sushi (2 Pieces per order) Z% Roll
Normally we serve it with cut roll,
HABE M4 As Japanese Wagyu $32.00 please Ie¥ our server know if you want it with hand roll.
AMiFRE “Akami” Blue Fin Tuna $12.00 8 “Kappa” Cucumber Roll $7.00
aERty P00 X “Tekka” Blue Fin Tuna Roll $11.00
7 “Chu-toro” Blue Fin Medium Ti y
AMTIE Cstors Bhee b Medius e $19:00 F3 “Kanpyo” Flavored Gourd Roll $8.00
= S ” Blue Fin Premi Ti .
ARRY St e B Reenigin B 32499 BPH/ “Oshinko” Takuan Roll $9.00
# “Hirame” Halibut $12.00
F¥ b2 “Negitoro” Fatty Blue Fin with Green Onion ~ $12.00
B “Tai” Japanese Red Snapper $12.00
br7z< “Torotaku” Fatty Blue Fin with Takuan Roll ~ $12.00
5/ )1 “Kanpachi” Amberjack $13.00
FF 2 “Negihama” Yellowtail with Green Onion $11.00
HEE “Aji” Horse Mackerel $12.00 .
WAIIZE “Mentai Yamaimo”
Y*T7¥Y “Shimaaji” Jack Mackerel $13.00 Spicy Cod Roe with Mountain Yam $11.00
B “Katsuo” Skipjack $14.00 HiSEBE “Ume Shiso” Sour Plam with Ohba Leaf $9.00
fit “Sake” Saiko Salmon $12.00 Fw—237 “Kanimi” Blue Crab Meat $11.00
/ML “Kohada” Gizzard Shad $12.00 M5 “Natto” Fermented Soy Beans $9.00
FEHWE “Nigaki” Edomae Simmered Oyster $12.00 _ )
“ h.. *$10.00 WRIILPE AILIZE
fid “Awabi” Abalone $20.00 “Honwasabi” from Shizuoka, JPN
B “Iwashi” Sardine $12.00 %8300 AMbDILK, 550, FI5UAVEE
ﬂ “Saba” Japanese Mackerel $12.00 Extra Wasabi, Gil’lg@l’, Housemade Ponzu
8% “Sawara” Japanese King Mackerel $13.00 3 Extra charge may occur if ordered excessive amount.
## “Kisu” Sand Borer $13.00
Bk “Isaki” Threeline Grunt 500 How to Eat Sushi: Sushi Etiquette
Hifly “Sayori” Halfbeak $16.00 These are NOT mandatory, however some actions are a big
B “Hotate” Scallop $16.00 taboo in Japanese culture. We appreciate your cooperation
KF “Anago” Simmered Sea Eel $14.00 and respect for our culture, Sushi etiquette and our chefs.
B8 “Unagi” Fresh Water Eel $12.00
Bk “Ika” Squid $12.00
8 “Tako” Octopus $12.00
A8 “Mizudako” Hokkaido Raw Octopus $12.00
JLHGEE X 5 A BT “Bafun Uni” Hokkaido Sea Urchin ~ M.P
Please Do Not Put Please Do Not
A2 78T “Ikura” Dashi Marinated Salmon Roe $14.00 Soy Sauce on the Rice Side. Chew Off Your Sushi.
#F#T “Kasugo” Baby Snapper $13.00
& HM “Kinmedai” Golden Eye Snapper $20.00
DELH “Nodoguro” Sea Perch M.P 5
H=2A “Kamasu” Barracuda $13.00 \
Bk “Shako” Mantis Shrimp $13.00
KJIf “Tachiuo” Beltfish $13.00 Please Do Not Please Do Not Please Do Not
)-‘?y. “Hamachi” Yellowtail $I3OO Mix Wasabi and SU}' Sauce. Break Down Your Sushi. Cut Your Sushi.
FHH “Aoyagi” Orange Clam $12.00
#:£ “Ebi” Shrimp $10.00
H#EE “‘Amaebi” Sweet Shrimp $13.00
tWVH “Mirugai” Giant Clam $22.00
H =¥ “Shiroebi” Glass Shrimp $20.00
= B Please Do Not Stick Pl Do Not Pas Food fi
EF “Tamago” Egg $9.00 Chopsticks into Rice Bowl. Onzasszt O?Clgopstiilrg; Anot.h?rrgr

TFHRBERM “Komochi Kobu” Herring Roe on Kelp $14.00 Touch Chopsticks with Chopsticks.



