GARDEN £ &

Kani Salad Crab stick & cucumber 7
add avocado 2 tuna* 6 salmon* 6

Kaiso if§i+ 7 X Seaweed salad 7
Ginger Salad Lettuce - ginger dressing 5
Edamame 7% & Soy bean - Japanese sea salt 6

Vegetables Tempura #0455 8
Shiitaki mushroom - asparagus - sweet potato
zucchini - onion ring

Goma ae i #HIZ 7
Broccoli with roasted sesame dressing

SEA &
Kami-Nabe #(# . 18
Flounder - spicy broth - paper hot pot

Calamari & Shrimp o »&#Z0 %505 12
Fried calamari - tempura shrimp - onion ring

Peppered Tuna* 14
Seared black pepper-Crusted tuna - momiji yuzu

Sashimi Zensai* #/% pi 19
9 pcs of tuna - salmon - yellowtail @

Seared Chilean Sea Bass #¢ o4t & 24
Chilean Sea Bass - yuzu soy - broccolic

Hamachi Kamaz £ 507 v4& 14
Grilled collar of yellowtail - Togarashi - ponzu

LAND + &
Dumpling &£7(&+ 5&) 8

Pork & chicken dumpling - pan-fried or steam

Chicken Karaage #2/##7(/ 9
Japanese style fried chichen

Bourbon Tso's Chicken Tender chicken breast
fruity bourbon glaze - broccoli - snap pea 16

Hong Kong Black Pepper Steak 24
Seared Angus choice N.Y strip - zucchini - asparugus -
black pepper sauce

SOUP X —7

Miso Soup 4%/} Shiro miso - shiitaki
mushroom - fried tofu - seaweed -negi 5 @

Dumpling Soup £¢7 X V7 > —kigy ;7
Spicy miso broth

RICE - NOODLE kK - &fi

Chahan ##k 20

Japanese fried rice - Angus choice N.Y. strip steak

CurryUdon 7. —5 44 18
shrimp & flounder - Japanese golden curry - udon

Chirashi* %5 ( %A 26

scattered sashimi - Ikura - tamago - Hitomebore rice

Tonkotsu Ramen >— x> 14
chashu pork belly - bok choy - nori - negi

Tantanmen Ramen 77 %7 s 14
spicy sesame broth - soy milk - bok choy - chicken

*please be advised that consuming raw and undercooked food items
may result in foodborne illness.

Please inform us of any food allergies or special
dietary requirements.
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180 %7 ) WEE swshim

subject to availability Zpc
Sake 8
faroe islands

Beni Toro 8
salmon belly

Maguro 8
big eye tuna

Albacore 7
white tuna

Hamachi 8
kyushu yellowtail
Hotate 8
Hokkaido sea scallop
Botan Ebi 8
spot prawn

Tako 7
Hokkaido octopus

Yari Ika 7
Hokkaido squid

Ikura 8

marinated salmon roe

Hokkigai 7
surf clam
Unagi 7

barbecued freshwater eel

Avocado 5
w. yuzu kosho

% & 737 ROLLS
Fancy Salmon - Saimon

Incredible - Tempura shrimp -

draped over spicy salmon - avocado spicy crab - avocado - unagi tare -

roll - spicy aioli 16

Latin Heat - Seared albacore
tuna - yellowtail - cucumber - @
cilantro - jalapeno - Sriracha

16 unagitare

tempura flake 14 g

Oruka - Tempura soft-shell crab - eel

tamago - avocado - shisho - soy paper -
16 -

Amazing Tuna - Peppertuna Krispy Krunch - saimon -

draped over Albacore tuna - spicy
tuna - avocado roll - yuzu 16

Naruto - Tuna - salmon -
yellowtail - albacore - avocado
wrapped in cucumber - ponzu

Mango Tango - Yellowtail -
tuna - salmon - mango - soypaper -

15 tempura fried 14 -

avocado - crab stick - tempura fried -
spicy aioli 13 -

Volcano - Spicy tuna - pickled
jalapefio - cream cheese - spicy crab -

L4

Dancing Eel - Tempura shrimp - eel
avocado - cucumber - scallion - unagi

crab stick - cucumber - avocado 16 tare 15 |

Zander - Seared salmon - tuna

Beaumont - Spicy tuna on the top

draped over spicy tuna - asparagus of tempura shrimp - spicy crab roll with

roll - spicy aioli 15

Zero Sen - Tuna - salmon -

yellowtail - scallop - big eye tuna
maki 18

Philidaphia Maki 8

Salmon - avocado - cream cheese

Spicy Tuna Maki 8

“§ .,

soy paper 16

Kasai Maki Baked shrimp
avocado ' cucumber - crab stick -
kimchi aioli 14 w

California Maki 7
crab stick - avocado - cucumber W

Spicy Shrimp & Crab Maki 8

Tamago 5
sweet omelette

Real Grated 5
Wasabi

Apr 25.21

¥ = 7 DR CHEF CHOICE

Nigiri Teishoku 35
9 pcs chef’s seasonal Nigiri

Sashimi Teishoku 42
18 pcs chef's seasonal Sashimi

Nigiri Sashimi Teishoku 45

5 pcs seasonal nigiri 12 pcs Sashimi

w cooked
@ gluten-free




HAPPY HOUR (4PM-6PM)

Dumpling & 7(& > &) 6
Pork & chicken dumpling - pan-fried or steam

Kani Salad 5
Crab stick & cucumber

CaliforniaMaki 5

Spicy Tuna Maki 5
Shrimp Tempura iF£o x5 6
6 Pcs tempura fried shrimp - fried onion ring

Chicken Karaage #0505 7
Japanese style fried chichen

Incredible Maki 12
Tempura shrimp - spicy crab - avocado

Krispy Krunchy 11
Salmon - avocado - crab stick - tempura fried - spicy aioli

Tonkotsu Ramen 7 — x> 12
Japanese style chashu pork belly - bok choy - nori - negi

LZEN
SAKE

% DRINK

COSMO 5

MARGARITA 5

ZONIN PROSSECO 6

MIO - Sparkling Junmai 8

CHOYA UMESHU - plum sake 8

HAKUTSURU DRAFT SAKE 5

Jumai, Hyogo, Japan

GOKAI 5

Jumai, Japan

HAKUSHIKA 5

Jumai, Nishnomia Japan

OZEKIDRY 5

Jumai, California

DESSERTS

Chocolate Lava Cake 85
Tempura Cheesecake 7

Tiramisu 7



