Cakeage policy: —‘lﬂ Appetizer

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

»YAYFHX House Special Salad $9.00
FINMRTENGD B0 2" BAELTEVZLADT “ »
SRR, NOBH AT OBBHOET —EAROHET BI< “Mozuku” Seaweed $8.00
BahEI, BEI3NARBOL
“ » . : "Ohitashi” Simmered Spinach with Dashi $7.50
Omakase” not available at table seating.
Please ask your server for seasonal items & daily 354 =B Grilled Yellowtail Collar $17.50
recommendations. it ~=PE% Grilled Salmon Collar $13.00
¥%We only use BLUE FIN TUNA for all Lunch/Dinner. HIRJEMES Grilled Japanese Red Snapper Head ~ $13.00
B PARIBESE Grilled Miso Marinated Salmon $15.00
7¥F%2ybA=a— Lunch Set T LS “Agedashi Dofu” Fried Tofu with Dashi $10.50
(hgk, %@ﬂ\ B, T E) KRBE White Fish with P $
(Kobachi, Miso Soup, Tsukemono *Rice for Sashimi/Grill) i il s 1300
LRSS Y HAMF “Ankimo” Monkfish Liver $16.50
J i 7 . o
Traditional Edomae Style Sushi Lunch $44.00 fﬂﬁ%’ﬁeaﬁglggﬁg J?EE%%‘S?%Q%?Q?Q‘?E S0
W E7vF Sashimi Lunch* $25.50 ?ﬂﬁg "Eh]f:lwajémmhcil" .
#298R5>F I Sushi Lunch $23.50 adel e e 20
_ Bt5. "Edamame" Steamed Green Soybeans $5.50
EbEi7>/F | Detuxe Sushi Lunch S2850 EHWBEOEDE Assorted "Tsukemono' Pickles  $15.00
56URAIETF E Deluxe Chirashi Lunch $39.50 BEREDR R
ZBfiZk X HE Blue Fin Tuna Bowl $27.00 “Satsumaimo” Japanese Sweet Potato Tempura $11.00
s> White Fish Ti G
2¥PaMf Negitoro Bowl $28.50 HR A nb Whic b Ty 1350
F¥PaB18H ; . TERERD (5&) Shrimp Tempura (5pc) $15.00
n lece o &
§E 15} lecesntlieglioro o Sadoe HRERK RS Assorted Vegetable Tempura $10.00
VisiREE7 /7 . 1
Grilled Miso Marinated Salmon* $20.00 AARED Squid Tempura $13.50
o .S
NYAR7—%*7¥F NY Steak Lunch* $23.50 :il‘;;‘;'?ll;bﬁ - ssorted Iempana #1500
4 Blue Fin Tuna with Mountain Yam  $13.00
HiBEEF ~/F Grilled Chicken Lunch* $20.00
. T T PEELL %% Grilled Smelt Fish with Eggs $13.50
HO&$ES Grilled Clam String $15.00
2 ‘/E$—Va ¥ Combination Hi2A¥=2— Cucumber with Plum & Miso dip $8.00
U8k, BRI, B89, *ZifTE) B RRT 28E% Grilled Squid Legs $13.00
(Kobachi, Miso Soup, Tsukemono *Rice for Sashimi/Grill) 2xH
B 5  REPG X T v F Simmered " Whelk Shellfish " Marinate in Dashi ~ $12.00
Sashimi & Grilled Miso Marinated Salmon Lunch®* $ 28.50 IVHEX) 2D 4 VBEE
WS ENY AF—%5vF Foil Roasted Giant Clam and Mushroom $16.00
T—X7% :
Sashimi & NY Steak Lunch® $32.50 THRLRABDTO%H HerringRoeonKelp  $1700
& RN RS v F WLHEBAL Salmon Roe with Grated Radish $17.00
Sashimi & Grilled Chicken Lunch® $28.00 122 XD “Takobutsu” Chopped Octopus $17.00
Eﬁgﬁ}s&“uﬁzyg: G TR, . FOWKF Seared Spicy Cod Roe (1pc) $13.00
. : BODHHH/UT Chicken Karaage $13.00
FWIHY "Nidako' Seared, Simmered Tender Octopus ~ $24.00
b Soup EX 15/ F "Kegani" Hairy Crab (Whole/Half) M.P
b DT LR A48 "Namagaki' Fresh Oyster on the Half Shell ~ $4.50 /pc
Seaweed and Tofu Miso Soup $3.00 HEFl “Hakouni” Box of Sea Urchin (100g) M.P
2D KT 5
“Narr:eko” Mushroom Miso Soup $4.00 -B"' ]‘ Side
LD OD BT H% Steamed White Rice $2.00
“Arajiru” Snapper Head Miso Soup $6.00 BEfR Sushi Rice $3.00

HIDDISBEMT “Asari” Clam Miso Soup $5.00

F ¥ —p Dessert
LUAD BT “Shijimi” Clam Miso Soup $6.00

FAAZV—2 54 Each Ice Cream $4.00
HISIDIRRETT “Aosa” Sea Lettuce MisoSoup ~ $5.00 Ve—y Ml Sach Sheibet 160
#9 (28) “Nigiri” Sushi (2 Pieces per order) W Roll
HAE T As Japanese Wagyu $32.00 gll?a;r;eal]g ;\:]ers:err\;?eit}::;i(t}f:vci?;g?ll ]\,ovant it with hand roll.
AR Akami” Blue Fin Tuna g 3 “Kappa” Cucumber Roll $7.00
AR “Zuke” Marinated Blue Fin Tuna $12.00 ZK “Tekka” Blue Fin Tuna Roll $1i0
AffitP b “Chu-toro” Blue Fin Medium Toro $19.00 T3 “Kanpyo® Flavored Gourd Roll SEo0
A#iKba “Ootoro” Blue Fin Premium Toro $22.00 5%® “Oshinko” Takuan Roll S50
B et $1zo0 2¥ b1 “Negitoro” Fatty Blue Fin with Green Onion ~ $12.00
ST Jopane e Red Soappet #1200 br7z< “Torotaku” Fatty Blue Fin with Takuan Roll  $12.00
BA Sepachi ambeneck FAoe FF 2 “Negihama” Yellowtail with Green Onion $11.00
HBB “Aji” Horse Mackerel $12.00 BIKLE “Mentai Yamaimo”
¥ 7 ¥ “Shimaaji” Jack Mackerel $13.00 Spicy Cod Roe with Mountain Yam $11.00
B “Katsuo” Skipjack $14.00 HiZRB% “Ume Shiso” Sour Plam with Ohba Leaf $9.00
Bt “Sake” Saiko Salmon $12.00 TNV—%53F “Kanimi” Blue Crab Meat $11.00
/ML “Kohada” Gizzard Shad $12.00 T “Natto” Fermented Soy Beans $9.00
FHEM “Nigaki” Edomae Simmered Oyster $12.00 %s1000 HHHNLE Ali%
B8 “Awabi” Abalone $20.00 “Honwasabi” from Shizuoka, JPN
B8 “Iwashi” Sardine $12.00 %8300 OMDITE, 530, F15BIH VN
i “Saba” Japanese Mackerel $12.00 Extra Wasabi, Ginger, Housemade Ponzu
% “Sawara” Japanese King Mackerel $13.00 #% Extra charge may occur if ordered excessive amount.
# “Kisu” Sand Borer $13.00
Bk “Isaki” Threeline Grunt $16.00 How to Eat Sushi: Sushi Etiquette
Hif “Sayori” Halfbeak $16.00 These are NOT mandatory, however some actions are a big
BLOL “Hotate” Scallop $16.00 taboo in Japanese culture. We appreciate your cooperation
RTF “Anago” Simmered Sea Eel $14.00 and respect for our culture, Sushi etiquette and our chefs.
] “Unagi” Fresh Water Eel $12.00
R “Ika” Squid $12.00
8 “Tako” Octopus $12.00
7K “Mizudako” Hokkaido Raw Octopus $12.00
JL¥EEREIE 5 AR “Bafun Uni” Hokkaido Sea Urchin -~ M.P

Please Do Not Put Please Eat Your Sushi Please Order Sashimi

A2 58T “Ikura” Dashi Marinated Salmon Roe $14.00 Soy Sauce on the Rice Side. Within 30 Seconds. If You Prefer Tiny Tiny Rice.
#HT “Kasugo” Baby Snapper $13.00
£ HI “Kinmedai” Golden Eye Snapper $20.00
DESH “Nodoguro” Sea Perch M.P
A=A “Kamasu” Barracuda $13.00
I “Shako” Mantis Shrimp $13.00
AJTIf& “Tachiuo” Beltfish $13.00 Please Do Not Please Do Not Please Do Not
29 “Hamachi” Yellowtail $13.00 Chew Off Your Sushi. Break Down Your Sushi.  Mix Wasabi and Soy Sauce.
HM “Aoyagi” Orange Clam $12.00
##% “Ebi” Shrimp $10.00
H#FE “Amaebi” Sweet Shrimp $13.00 \
TWVEH “Mirugai” Giant Clam $22.00
H =¥ “Shiroebi” Glass Shrimp $20.00
KT “Tamago” Egg 9 00 gll:zs:u?gﬂ;tl Please Do Not Pass Any Food from

One Set of Chopsticks to Another or
TFHRBRM “Komochi Kobu” Herring Roe on Kelp $14.00 Touch Chopsticks with Chopsticks.



