SANDWICHES

Drunken Crab Burger
Sapporo-battered soft shell
crab, tomato, lettuce, pickled
ginger, served with wasabi
coleslaw 12

Yaki-niku Sandwich

Soy ginger-marinated sliced
beef with giardiniera pepper,
onions, lettuce and provolone,
served with potato gems 11

Kobe Beef Burger
Grilled Kobe beef patty,
tomato, shitake mushroom,
cheddar cheese, lettuce,
onions, served with fries 13

SALADS

Spiced Tuna Burger
Japanese seven spice-
seasoned ground yellowfin
tuna patty cooked medium
rare, onions, lettuce, avocado,
spicy mayonnaise, served with
potato gems 12

Nozumi Sandwich

Ham, pickled radish, cilantro,
pico de gallo and wasabi
mayonnaise, smoked gouda
cheese, served with fries 9

Chicken Tempura Salad
Crispy chicken tempura, spring

mix, romaine and iceberg lettuce,

house dressing, topped with
wonton crisp 12

Gomae

Boiled spinach atop romaine
and iceberg lettuce, served
with sweet sesame sauce 7

Wakame

Seasoned seaweed, spring mix
greens, house dressing 8

NOODLES (YAKISOBA)

Seared Tuna Salad
Cucumber, romaine lettuce,
iceberg lettuce, tossed with
soy vinaigrette, served with
flash-seared big eye tuna,
topped with shredded phyllo
14

Tofu Chopped Salad
Bacon, cucumber, heart of
palm, soy-marinated tofu,
carrot, romaine and iceberg
lettuce, and croutons dressed
in carrot miso 13

Japanese egg noodles sautéed with assorted vegetables and

sweet cream soy
Seafood 10

BENTO BOX

Chicken 8

Beef 9 Tofu 7

Served with Shrimp Tempura, House Salad, and Shiro Miso Soup

Teriyaki Chicken

Succulent chicken marinated
in teriyaki sauce, accompanied
by vegetable koroke 11

Yaki-niku Beef

Sweet soy ginger-marinated
beef, accompanied with
vegetable koroke 12

Teriyaki Salmon

Teriyaki salmon served with
assorted vegetables in
ginger sauce 12

Spring Garden

Vegetable tempura, cucumber
and avocado roll and roasted
pepper roll 10

Sushi
California roll and three pieces
of nigiri 13

Sashimi
6 pieces of sashimi and three
pieces of nigiri 16

Maki

Three pieces of California roll,
spicy tuna roll, and vegetable
koroke 12

Kid’s Teriyaki Bento Box

Choice of teriyaki salmon or

chicken, served with rice, shrimp

and vegetable tempura, fruit

salad, and organic drink
Teriyaki Salmon 9
Teriyaki Chicken 8

SUSHI BAR

Served with shiro miso soup

Chirashi
Assorted chef's choice sashimi,
atop tobiko, shitake mushroom-

seasoned sushi rice, served with

house made pickles 14

Una-don

BBQ fresh water eel over black
pepper, furi-kake seasoned
white rice, drizzled with unagi
sauce 12

SIDES

Sushi Platter

Nigiri of tuna, yellowtail,
salmon and unagi, and
spicy tunaroll 14

Maki Platter
California roll, spicy salmon roll,
yellow tail tempura roll 13

Sashimi Platter
Nine pieces of Chef's choice
fish 16

House Salad 3
Edamame 4

Sushi Rice 3

Steamed White Rice 2
Koroke 2

BEVERAGES

Wasabi Coleslaw 3
French Fries 2
Mashed Potato 3
Vegetables 3
Potato Gems 2

Sake Mojitos

A Japanese twist on the
Cuban classic... lime, fresh
mint and flavor-infused
sake

Lime 9

Coconut Lemongrass 9
Pineapple 9

Cucumber 9

Sake Cocktails
Sake versions of classics

Saketinis

Handcrafted signature
martinis shaken with flavor-
infused sake and premium
spirits

Berry 9

Lemongrass Coconut 9
Pomegranate 10

Plum 9

Cucumber 9

Summer Sake Sangria (Red or White) 8

Sake Mai Tai 9
Lime Sake Margarita 9

Raspberry Ginger Sake Margarita 9

Non - Alcoholic

ICED TEA (Honest) 4
Mango White Tea

Peach Oo-la-long
Pearfect White Tea
Pomegranate Red Tea

SOFT DRINKS 3
Barg's, Coke, Diet Coke, Sprite,
Minute Maid Lemonade

BOTTLED WATER
Evian 500 m/ 4
San Pellegrino 7L 8

COLD MILK 3

HOT TEA (Vighty Leaf)
Organic Earl Grey 3

Earl Grey Decaf 3
Organic Green Hojicha 3
Organic Spring Jasmine 3
Green Tea Tropical 3
Chamonmile Citrus 3
Ginger Twist 3

COFFEE (Intelligentsia)
Regular 3
Decaf 3

ESPRESSO (Lavazza)
Espresso -single 3
Espresso -double 5
Cappuccino 4

Latte 5

All available in decaf



