Salads

Ahi Salad $15 Garden Salad $11
“Seasoned Ahi, Mixed Greens, Grapes, “Mixed Greens, Grape Tomatoes, Strawberry
Tomatoes, Strawberry & Grapes With & Grapes With Yuzu Kosho Dressings”

Yuzu Kosho Dressing”

Appetizers

Scallop Carpaccio $16

Hamachi Carpacmo $1 8 “Yuzu Kosho, Ponzu, Sweet Onion & Tobiko”

“Ponzu, Jalapeno, Cilantro, Sweet Onion,

Yuzu Mayo & Tobiko” Ahi Poke $14
. “Sesame Oil, Sweet Onion, Green Onion,
Qyster Carpaccio $24 Wari Shoyu & Sesame Seed”

“Ponzu, Jalapeno, Sweet Onion,

Cilantro, Tobiko & Yuzu Mayo” Shrimp Tempura Dynamite $12

Shrimp Tempura $10 “Assorted Cheese, Spicy Mayo &
Sriracha”
5\h'°§ednc'3§’e22rg't§ Ma c? ° Avocado Ahi $18
ssore » SPicy Mayo, “Ponzu, Ahi Slice. Topped With Slices Of
Sriracha & Green onion o
Avocado & Tobiko

Fresh Raw Oyster

“Served with Ponzu, Yuzu Kosho & Hawaiian Style Sauce”

Oyster Of the Day $22 “1/2 dozen”
(Add Uni $12, Ikura $10)

House Oyster Shooters $24 “1/2 dozen”

“Ponzu Dashi, Ikura, Yuzu Kosho & Tobiko”

Uni Oyster Shooters $29 “1/2 dozen” ‘ A
“Ponzu Dashi, Uni, Yuzu Kosho & Tobiko”

*We offer a cash discount to all customers paying with cash. >

All prices advertised. A 3% credit card surcharge will be applied to non-cash transactions*
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.



Hot Plates

Ribeye Steak “12 0z’ $36
“Served With Mixed Greens”

Oyster Dynamite $24
“Sriracha, Spicy Mayo & Assorted Cheese”
Miso Butter Salmon $18

“White Miso, Dashi, Butter, Grape
Tomatoes, Strawberry, Sweet Onion,
Green Onion & Grapes”

Garlic Salmon $16
“Garlic, Caper & Sweet onion. Served
With Mixed Greens”

Garlic Pork Chop $14
“Served With Mixed Greens”

Garlic Shrimp $16.00
“Shrimp, Garlic, Butter. Served With
Mixed Greens”

Miso Chicken $14.00
“White Miso, Sweet Onion & Bultter.
Served With Mixed Greens”

Garlic Chicken $14.00
“Ponzu, Garlic, Butter &

Sweet Onion. Served

With Mixed Greens”

Yuzu Kosho Chicken $14.00
“Butter, Sweet Onion & Drizzled

With Yuzu Kosho Mayo. Served

With Mixed Greens”

Sashimi
Ahi (5 pcs) $16
Hamachi (5 pcs) $18
Salmon (5 pcs) $15
Scallop (5 pcs) $18
Tamago “Eggs” “5pcs” $8
Sashimi Sampler “9pcs” $26

“3 pcs Hamachi, Ahi, Salmon”

Deluxe Assorted Sashimi“18 pcs” $38

*18% Service Charge will be added for party of 6 or more®
*Please inform our staff. If you have food allergies*

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness.



California Roll $12

“Avocado, Cucumber & Imitation
Crabmeat. Topped With Sesame
Seed & Tobiko”

Salmon Roll $16

“Avocado & Cucumber. Topped With
Salmon”

Ahi Roll $18

XAF]\(S)cado & Cucumber. Topped With
i

Dragon Roll $22
“Imitation Crabmeat, Cucumber

& Avocado. Topped With Unagi,
Tobiko, Sesame Seeds & Unagi
Sauce”

Sushi Roll

Dynamite Roll $20
“Shrimp Tempura, Topped With
Chopped Ahi & Scallop. Drizzled With
Spicy Mayo & Unagi Sauce”

Volcano Roll $18
“Shrimp Tempura, Topped With Spicy
Tuna Mixed. Drizzled With Spicy Mayo
& Unagi Sauce”

Rainbow Roll $22
“Avocado, Imitation Crabmeat &
Cucumber. Topped With Ahi, Salmon,
Hamachi & Tobiko”

Takumi Roll $20

“Spicy Tuna, Cucumber & Avocado.
Topped With Ahi & Drizzled With Sweet
Chili Sauce. Garnished With Green Onion”

Uni (2pcs) $16
Maguro (2 pcs) $8
Ikura (2 pcs) $10
Hamachi (2 pcs) $9
Unagi (2 pcs) $9
Scallop (2 pcs) $9
Salmon (2 pcs) $7

Side Order

White Rice $1.50

Miso Soup $3.00

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness.

oS

Nigiri Platter (7 pcs) $30.00 i e e——

Desserts

Japanese Souffle
Cheesecake



