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LUNCH BENTO

Daily Lunch Special from 12pm to 3pm
All Bentos incdude Miso Soup and Salad

*Bento A 21.95
Sushi 3 pcs ( Chef’s choice ) Sashimi 3 pcs
( Chef’s Choice ) Mix Tempura and Crunch Roll

Bento B Chicken 19.95 / Beef 20.95
Chicken or Beef Teriyaki. Mix Tempura . Rice . Furikake
Choice of: Pork Gyoza / California Roll /% Spicy Tuna Roll

Bento C Katsu Pork Cutlet or Chicken 20.50
Fork or Chicken Cutlet . Mix tempura . Rice . Furikake
Choice of: Pork Gyoza / California Roll / %*Spicy Tuna Roll

Bento D Salmon 20.50
Salmon Teriyaki. Mix Tempura . Rice . Furikake

LUNCH SPECIALS

Daily Lunch Special 12pm to 3pm

N

LUNCH BowL

Daily Lunch Special from 12pm to 3pm
All Lunch Bowls indude Miso Soup

Teriyaki Bowl
Chicken 14.95 / Beef 15.95 / Sulmon 15.95

Rice . sauteed vegetables . Teriyaki Sauce

Pork Belly Bowl 15.95
Stir fried Ginger Soy marinated Fork Belly
with onions on top of rice and Beni Shoga
Tonkatsu Bowl 15.95
Fanko Fried Fork or Chicken . Tonkatsu sauce
Rice . sauteed vegetables
Katsu Don 16.95
Tonkatsu . Rice . Egg . Onions with
sweet soy sauce and Beni Shoga

\Choice of: Pork Gyoza / California Roll /*Spicy Tuna Roll )
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T *SUSHI LUNCH 23.95
Daily from 12pm to 3pm
- N Incdludes Small Salad . Miso Soup
»SASHIMI LUNCH 255 Chef's choice of 6 Pcs Nigiri Sushi with your choice of one roll:
Daily from 12pm to 3pm
Incdudes Small Salad . Rice . Miso Soup CALIFORNIA ROLL SPICY CRAB RoLL i
' hef’s chol £12 Mori WPHILADELPHIA ROLL ¥ SPICY TUNA ROLL
Chef’s choice o Fcs omwase) SHRIMP TEMPURA ROLL  VEGETABLE ROLL
P R i e L @) Spicy
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Edamame ..................ccoooiinnnnnnn, 4.95
Steamed Soybean with salt
C'"‘} Edamame Garlic / Spicy Garlic .......... 7.95
Sauteed Soybean . Spicy Garlic Seasoning
ij Shishito Peppers .............................. 8.95
Fried with Ponzu and Bonito flakes
AgedashiTofu ................................. 8.95
Deep fried Tofu 5 pieces served
Soy sauce Dashi Broth . Bonito flakes
Vegetable Tempura ........................ 9.95
Fried Vegetables . Tempura sauce
TofuSteak .............coovvveiiiiiennnn, 13.95
Fan Fried Tofu . Shimeji Mushrooms . Onions
Brussel Sprouts ............................... 8.95
Crispy fried . Parmesan Cheese
Honey Mustard on side
Parmesan Fries ............................... 8.95
Fries . Farmesan Cheese . Ketchup
Fried Gyoza Dumplings .................... 8.95
Fan fried 5 pcs with Gyoza sauce
Sesame Chicken ( Spicy Available ) 11.95
Fried Chicken with sweet Teriyaki sauce
C"”)’ Asian Zing Wings ............................ 12.95

Fried Chicken Wings served with
Asian Zing sauce on the side

Chicken Kara Age ............................ 9.95
Crispy Japanese style Fried Chicken!

=cx Spicy Tuna Crispy Rice .................... 15.95
¢ Spicy Ti } isped ri d
picy Tuna mix on crisped rice serve
with serrano chile and spicy mayo

Soft Shell Crab .............................. 12.95
Crispy fried Soft Shell Crab & Fonzu
Lemon Creamy Shrimp ................... 14.95

Tempura fried Pink Shrimp w/ Lemon Aioli

Shrimp Tempura ............................. 9.95
Tempura fried (5pcs) Tempura sauce

Mixed Tempura .............................. 10.50
Fried Shrimp .Vegetables Tempura sauce

C"”)* Ninja Jalapeno .............................. 12.95
Fried Jalapeno stuffed with Spicy Tuna
Cream Cheese . Spicy Mayo . Eel sauce

=« Baked Green Mussels .................... 10.95
Broiled Mussels 4pcs . Green Onions
Masago ( Smelt Egg ) and Eel sauce

Fried Calamari ..............cooeenenn.... 11.95
Calamari. Lemon Aioli . Cocktail sauce

Salmon Kama 15.95 Hamachi Kama 16.95
Broiled Fish collar with Ponzu sauce

Seafood Usuyaki ........................... 16.95
Seafood Pancake with Spicy Garlic Fonzu
Ochazuke ................oeeeeeiii, 9.95

Grilled Salmon . Rice . Hot Green tea
Wakame Chazuke . Ume Faste . Wasabi

e?‘qw Togarashi Creamy Shrimp .............. 14.95
Tempura Fried Pink Shrimp with
Togarashi Creamy Aioli. Micro Cilantro

Miso Black Cod ..................eoe...... 19.95

Marinated Fresh Black Cod in Saikyo Miso
sauce ( Baked ) with Sauteed Vegetables

“ *Consuming raw or undercooked meat, poultry. seafood, shellstock, or eggs
may increase your risk of food borne illness”




- (¥) #Tuna Carpaccio 14.95
Tuna . Ponzu . Oroshi ( Grated Daikon ) . Garlic Crunch . Micro Greens '-\

(¥) «Yellowtail Yuzu 14.95
Fresh Yellowtail . Micro Cilantro . Sriracha . Serrano Chile . Yuzu sauce

PICx

(U wAlbacore Carpaccio 14.50
Spicy Garlic Ponzu . Buttered Garlic . Crispy Fried Onion . Micro Greens

*Salmon Carpaccio 14.50
Lemon Ponzu . Truffle Oil . Potato Crunch . Micro Greens

*Tuna Poke 17.95
Diced fresh Tuna mixed with Seaweed and Foke Sauce

*Salmon Mount 14.95
Salmon wrapped with Spicy Crab . Kaiware . Potato Crunch . Garlic Fonzu

/V

(0) % Octopus Carpaccio 14.50
Sliced Octopus with Carpaccio Sauce

P

(U % Screaming 0 17.95
Sliced Seared Cajun Tuna . Green onion . Masago . Spicy Garlic Fonzu & Mayo

SPIC,.

(1) *Poke Tuna Nachos 18.95 ( Available with Tuna or Salmon )
Tuna . Serrano Chiles . Kizami Nori. Seaweed . Avocado
Green Onions . Spicy Mayo . Crispy Wonton Chips. Micro Greens

“*Consuming raw or undercooked meat, poultry. seafood, shellstock, or eggs
may increase your risk of food borne illness”

oPIC).

Spicy




SIDES

Miso Soup ............... 3.25
Tofu . Green Onions . Seaweed

Pickled Wasabi ........ 2.25

Side of White Radish ..1.50

Steamed Rice ........... 3.25

g Sushi Rice ................ 3.25

Yamagoho ............... 2.50
Mountain Carrots . 4 pcs

Oshinko ................... 3.75
Japanese pickles

Chicken Katsu (Plain) 9.50
Grilled Chicken (Plain) 9.00
Grilled Salmon (Plain) 13.95

- L J
é Y
SAUCES
Ginger Dressing .... 2.00
Soy Mustard ......... 2.50
Yuzu Sauce ........... 1.50
Side of Ginger ...... 1.50
Side of Crunch ...... 1.50
Tempura Sauce ..... 1.00
Teriyaki Sauce ...... 1.00

Screaming O sauce 2.95
Spicy Mayo . Eel sauce . Yamyam
Ponzu . Spicy Garlic Ponzu
Garlic Ponzu are all 0.50 cents

SALADS

Cucumber Salad ........................... 3.95
Sliced Cucumber . Soy Mustard Dressing
Green Salad ....... Small 3.95 Large 5.95
Mixed Greens . Cucumber . Tomato . Carrots . Ginger Dressing
Seaweed Salad ............................. 5.95
Marinated Seaweed with Sesame oil
Baby Octopus .....................ee. 5.95
Marinated Octopus with Cucumber
Avocado Salad ............................. 9.95
Mixed Greens . Sliced Avocado . Ginger Dressing
Grilled Chicken Salad .................. 11.95
Mixed Greens . Grilled Chicken . Ginger Dressing
Salmon Skin Salad ...................... 10.95
Mixed Greens . Salmon Skin . Soy Mustard Dressing
«Sashimi Salad ............................ 14.95

Mixed Greens . Assorted Fish (Fresh). Smelt Egg
Yamagobo . Kaiware . Ginger Dressing

RICE DISHES

FriedRice ...........ccevvvveienieninnienn.,

Chicken Fried Rice ........................
Beef FriedRice ..............cc.oeeeoe....
Pork FriedRice ................coo........
Shrimp Fried Rice .........................

Kimchee Fried Rice .......................
FPan Fried Rice . Pork Belly . Kimchee
Green onions . Sunny side Egg

Gyudon ..............ooeiiiiiiiiii

G

(Includes Miso soup and small Green Salad )

Broiled Fresh Water Eel over steamed Rice
(Includes Miso soup and small Green Salad )

Assorted Fish over Sushi Rice
(Includes Miso soup and small Green Salad )

Fan Fried Rice with Egg . Green onions . Carrots

Bowl of Rice topped with thinly sliced Beef . Onions

UnagiDon ...............coovveerrnnnnnnnn. 26.95

% ChirashiDon ................................ 30.95

‘*Consuming raw or undercooked meat,. poultry. seafood, shellstock, or.e
may increase your risk of food borne illness”




JAPANESE CURRY

Tonkatsu (Pork)18.95 Chicken Katsu 18. 95 y
Panko fried served with Curry Sauce
Steamed Rice . Small Salad and Miso Soup |

CURRYADDITIONS
Cheese 1.50 / Corn 1.50 / Fried Egg 1.50

YAKISOBA YAKIUDON

Chicken 15.95 Beef 16.95 Shrimp 17.95 Chicken 15.95 Beef 16.95 Shrimp 17.95
Stir fried Yakisoba noodles with Onions Stir Fried Udon noodles with Fishcake
Bean Sprouts . Red Bell Pepper . Carrots . Cabbage Carrots . Cabbage . Zucchini . Onions

Udon Soup 11.95
Udon noodles . Shoyu Broth . Fish Cake
Kizami Nori. Green Onions
Tempura Udon Soup 14.50
Udon Soup with Small Tempura on side

Curry Udon 13.50
Udon noodles . Curry . Vegetables

Tonkotsu 13.95 Miso 13.95 ({) Spicy Miso 14.50 Shoyu 13.95
Ramen Noodle with broth . Home made Chasuh Fork
Fish Cake . Bean Sprouts . Green Onions . Egg

Cc) Spicy Seafood Ramen 15.95 ( Available Non Spicy )
Ramen Noodle in Spicy Broth with
Mussels . Shrimp and Calamari

‘*Consummg raw or undercooked meat, poultry. seafood, shellstock, or eggs : @ Spicy
may increase your risk of food borne illness” -
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COMBINATIONS

*Sushi & Sashimi Combination 37.95

Includes small Salad and Miso soup
9 Fes of Sashimi ( Tuna . Salmon . Yellowtail )
With Chef’s choice of 7 kinds of Nigiri Sushi

*Sushi Combination 32.95
Includes small Salad and Miso soup
Chef’s choice of 7 kinds of Nigiri Sushi
With choice of one Special Roll!

*Sashimi Combination
6 Fcs518.95 (Tuna . Salmon . Yellowtail )
12 Fcs32.95 ( Tuna. Salmon . Yellowtail . Albacore )
Includes small Salad . Steamed Rice . Miso soup §

CLASSIC ENTREES

Teriyaki Plates
Chicken 21.95 Beef 22.95 Salmon 23.95
Served with Teriyaki sauce . Steamed Rice . Furikake
Small Tempura . Small Salad . Miso Soup

?‘ Tonkatsu Plates
3 Pork Cutlet 21.95 Chicken Katsu 21.95
B Panko fried served with Katsu Sauce . Steamed Rice
Furikake . Small Tempura . Small Salad . Miso Soup

Sizzling Ribs ( Korean Kalbi )
Full Order 44.95 Half Order 24.95

N Marinated Short Ribs Korean Style. Grilled to order s
Steamed Rice . Small Salad . Miso Soup A

ShogaYaki 22.95
Marinated Fork in Ginger Sauce . served with
Steamed Rice . Furikake . Small Salad . Miso Soup

P
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eSS . . ‘*Consummg raw or undercooked meat, poultry seafood, shellstock, oreggs ' @ Spicy
=_ S S may increase your risk of food borne illness”
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SUSHI & GRILL

SUSHI & SASHIMI
A LA CARTE LIST

% Salmon ( Sake )

FisH ON
ToP OF RICE

Sushi
21C8
7.25

SLICED
FisH oNLY

Sashimi
Jpes
8.95

SLICED
FisH oNLY

Sashimi
bpes

17.95

*Tuna ( Maguro )

7.25

9.25

18.50

*Garlic Tuna ( Maguro )

7.50

*Toro ( Fatty Tuna )

M.P.

M.P.

M.P.

*Yellowtail ( Hamachi )

7.75

9.75

18.95

*Albacore ( Tombo Ahi )

6.50

8.95

17.95

*Halibut ( Hirame )

7.25

9.25

18.50

*Smoked Salmon ( Sake )

6.95

8.95

17.95

*Sea Scallop ( Hotate )

7.25

8.75

17.50

* Spicy Scallop (O

6.25

7.75

15.50

*Surf Clam ( Hokkigai )

5.25

7.25

14.50

*Mackerel ( Saba )

5.50

6.95

13.95

Octopus ( Tako )

6.50

8.25

16.50

Squid ( Ika )

5.95

7.50

Shrimp ( Ebi )

5.50

Crabstick ( Kanikama )

5.25

Fresh Water Eel ( Unagi )

6.95

Tamago ( Eeg Omelette )

4.95

Inari ( Fried Tofu )

4.95

*Smelt Roe ( Masago )

5.95

*Salmon Roe ( Ikura )

7.25

*Flying Fish Roe ( Tobiko )

6.50

*Sweet Shrimp ( Amaebi )

9.25

*Sea Urchin ( Uni )

M.P.




Most of our Rolls have Sesame seeds please let

Gour server know if you have any allergies. Thank Yo

)

IR RS Y VIVARY)
Rolls are in cylindrical shape and cut info pieces

Cucumber Roll ( Seaweed outside 6 pcs) ........ 4.00
Cucumber . Rice

% Tuna Roll ( Seaweed outside 6 pes) ......oovveeeeeec 750
Tuna . Rice

*Yellowtail Roll ( Seaweed outside 6 pcs) ......... 750
Yellowtail . Green Onions . Rice

%Salmon Roll ( Seaweed outside 6 pcs) ............. 750
Salmon and Rice
C@P %Spicy Tuna Roll (8 pcs) 8.95
. Spicy Tuna .Cucumber . Rice
c"@ Spicy Crab Roll (8 pc) 8.50
I Spicy Crab Meat . Cucumber . Rice
""'q” *Spicy Salmon Roll (8 pes) ... 8.95
Spicy mixed chopped Salmon . Cucumber . Rice
1
=1 % Spicy Yellowtail Roll (8 pcs) ......................... 8.95
Spicy mixed chopped Yellowtail
| Green Onions . Cucumber . Rice
""'Qc* *Spicy Scallop Roll (8pcs) ... 8.50
U Spicy mixed Bay Scallop . Cucumber . Rice
Salmon Skin Roll (8 pcs) 1.95

Broiled Salmon skin . Cucumber . Yamagobo
Kaiware . Eel sauce . Rice

Shrimp Tempura Roll (Seaweed outside 5 pcs) 9.95
Shrimp Tempura . Cucumber
Avocado .Rice . Eel sauce

Vegetable Roll (Seaweed ouiside 5 pcs) ............. 8.50
Cucumber . Avocado . Asparagus
Oshinko . Bell Pepper . Yamagobo

Futomaki Roll (5 pcs) 8.95
Tamago . Crabstick . Yamagobo

Cucumber . Oshinko . Squash

Avocado Roll (Seaweed ouiside 6 pcs) .............. 4.95
Avocado . Rice

Eel & Avocado Roll (8pcs) .................... 10.95
Avocado . Broiled Eel . Rice

California Roll (8 pc) 8.95

Crab Meat . Avocado . Cucumber. Rice
UmeShiso Roll ( Seaweed ouiside 6 pcs) ........ 5.00
Japanese Plum . Shiso Leaf . Rice

Oshinko Roll (Seaweed ouiside 6 pcs) ............... 4.00
Japanese Fickle . Rice

YamaGobo Roll ( Seaweed ouiside 6 pcs) ....... 4.00

\_ Japanese Pickled Burdock . Rice Yy,

HAND
o L5 r=1,0<]
Hand Roll is a Cone Shaped Sushi Roll

Cucumber Hand Roll
Cucumber. Rice

#Tuna Hand Roll
Tuna . Rice

*Yellowtail Hand Roll
Yellowtail . Green Onions . Rice

wSalmon Hand Roll
Salmon . Rice

4.00

175

175

1.75

8.50

Spicy Tuna . Cucumber . Rice

c"'@ #*Spicy Tuna Hand Roll
|

oPIC,

Spicy Crab Hand Roll

Q Spicy CrabMeat . Cucumber . Rice
|

<PIC)

@) #*Spicy Salmon Hand roll ... 8.25
| Spicy mixed chopped Salmon . Rice

‘C@ %*Spicy Yellowtail Hand Roll ............. 8.50
Spicy mixed chopped Yellowtail
Green onions . Cucumber . Rice

‘="'q°* #Spicy Scallop Hand Roll ... 8.25
Spicy mixed Bay Scallop . Rice

Salmon Skin HandRoll ... 195
Broiled Salmon Skin . Cucumber
Yamagobo . Eel sauce . Rice

150

Shrimp Tempura Hand Roll ... 1.75
Shrimp Tempura . Cucumber . Avocado . Rice

Vegetable Hand Roll
Cucumber . Avocado . Asparagus
Kaiware . Bell Fepper . Yamagobo

Avocado Hand Roll
Avocado . Rice

Eel & Avocado Hand Roll ... 8.95
Avocado . broiled Eel . Rice

California Hand Roll
CrabMeat . Avocado . Cucumber

150

4.75

195

Soy Paper

oPIC),

1.25
Avocado 1.50
Cream Cheese 1.50
Jalapeno 1.00

Spicy

\.

J

& *Consuming raw or undercooked meat, poultry. seafood, shellstock, or eggs
may increase your risk of food borne illness”



. Top: Tuna . Salmon . Yellowtail . Shrimp . Avocado

ﬂ[ﬂ: F/E:i//JJ
il (ROLLS

*Philadelphia 10.95

Inside: Salmon . Avocado . Cream Cheese

Gy

* Spider 14.50
Inside: Soft Shell Crab . Cucumber
Smelt Roe. Gobo . Crabmeat . Eel sauce

W Rainbow 15.95
Inside: Crabmeat . Avocado . Cucumber

Golden California ( Fried ) 11.95
Crabmeat . Sesame seeds . Avocado
Cucumber. Eel sauce

Chicken Teriyaki Sushi Roll 14.95
Inside: Grilled Chicken . Cucumber
Crabmeat . Avocado . Eel sauce

Beef Teriyaki Sushi Roll 15.95
Inside: Grilled Beef. Cucumber
Crabmeat . Avocado . Eel sauce

Japanese Lasagna ( Baked ) 14.50
Inside: Crabmeat . Avocado
Top: Cream cheese . YumYum sauce
Cheese Flakes . Eel sauce

Caterpillar 15.95 :
Inside: Eel . Cucumber / Top: Avocado . Eel sauce

Crunchy 12.95 (.
Inside: Shrimp tempura . Crabmeat . Cucumber&
Top: Crunchy Flakes . Eel sauce "

*Dragon 16.95
Inside: Crabmeat . Avocado . Cucumber
Top: Eel . Avocado . Eel sauce

Las Vegas ( Fried ) 13.95
Inside: Eel. Cream Cheese . Avocado . Eel sauce

)
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e BAKED ROLL =
¥ - o ; 5 ;-,, \
o i ffﬁ"‘-‘{““ Baked Roll
: P \ \ In: Crab meat . Avocado

Cream Cheese

+* Spicy Mayo . Eel sauce
CheeseFlakes )

BAKED ROLL &

Baked Koll
.In: Crab meat . Avocado
Top: Spicy Salmon
Splcy Mayo . Eel sauce
CheeseFlakes

“ { ﬂ/p/

FRIED ROLL

| Fried Roll
1 In: Salmon . Smelt Roe

\ < $ ]3 05 Avocado Cream Cheese
= W/ (_ £ — | Eel sauce

N

In: Shrimp Tempura
Crabmeat . Cucumber
Top: Spicy Tuna
/ Eel.Avocado . Eel 5auc§

~N
* In: Fried Soft Shell crab

Cucumber . Gobo
_. Top: Sliced avocado
ontop . Eel sauce

Jf

5 Most of our Roll have Sesame seeds please let your
server know if you have any allergies. Thank You

9?'0)»

U ﬂ@BIuebellv (%) Bluehei_Iv

*“ Consuming raw or undercooked
meat, poultry. seafood, shellstock, or eggs
may it_gcrease your risk of food borne illness”

Top: White Fish \ s

S _ ) CrunchyFlakes
S amy

Baked Roll )
In: Spicy crab meat
Yamagobo
Top: Scallop Mix with
Crab meat . Eel sauce
YumYum Sauce :
CheeseFlakes  }°

Baked Roll

In: Crab meat . Avocado | =

- {Top: Salmon . Bay Scallops|

[ Spicy Mayo . Eel sauce
Cheese Flakes

N
In: Fried Jalapeno stuffed

\ with Avocado . Crab meat
| Cream Cheese . Cucumber | -
_ Out: Crunchy flakes

Spicy Mayo . Eel 5auce)

In: Shrimp Tempura A

. Cucumber . Crab meat
| Top: Spicy Tuna

Potato Crunch

\//—/J/ Spicy Mayo . Eel sauce y

{( In: Shrimenipafa Crab meat . Gobo
Out Wrapped in Cucumber Sheet




 In:Spicy Crab meat In: Tuna . Salmon
\  and Cucumber = \ Yellowtail . Cucumber |
| Out: Salmon on top . ¥ o0 Smelt Egg |

5/ with sliced Jalapeno | Yurr’t;Yum BALCE
and Spicy Mayo sauce | —

=

In: Crab Meat ~ In: Shrimp Tempura
ICucumber Cream Cheese|

oPICL W . '\ Cucumber . Avocado } ' #
- @ o e I Top:Ontop U ’ S I Top: Spicy Crab meat
X ey | .95 P _ L5, 50
. & ST Spicy Mixed Poke \\ Eel sauce
' = U/ T P

In: Shrimp Tempura
~. Crabmeat . Cucumber
Top: Spicy Tuna
" Cajun Albacore

Spicy Garlic Ponzu
green onions

In: Shrimp Tempura
\?b Crab meat . Cucumber
Top: Yellowtail
Yuzu sauce

\

In: Shrimp Tempura\
\Cucumber . Crab meat
Top: Spicy Tuna
sliced avocado
Eelsauce

In: Shrimp Tempura
\ Cucumber . Crab meat
; _ ) Top: Shrimp . Avocado
- Eel sauce

In: Salmon
\ Smelt Egg . Cucumber
' Top: Salmon
Lemon slices

Most of our Rolls have Sesame seeds please let your
server know if you have any allergies. Thank You

Pic, \ In: Shrimp Tempura
qO) € @Bluchely () Bluchei_Iv ﬁﬁuf f / Ws Crab meat . Cucurber
\ ) & Consuming raw or undercooked . |
s -meat, poultry. seafood, shellstock, or eggs TOP SPICy Crab meat . Fl”led Salmon
L# ontop.Spicy Mayo . Eel sauce

may increase your risk of food borne illness”

-
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~ Smelt Egg . Cucumber
| Out: Soy Paper

sliced Jalapenos and
YumYum sauce )

=

. '\ In:Spicy Tuna .Cucumber
§ ’k\_ Top: Sliced Tuna
b, s [#  Spicy Garlic Ponzu
’ - ° Green onions
_/
-%"{P ' In: Chopped Soft Shell

\ Crab mixed with Crabmeat
| Top: Sliced Salmon
Spicy Garlic Ponzu
Green onions

In: Crab meat . Shrimp )
Tempura . Cucumber
Top : Tuna . Salmon
Shrimp . Avocado
Albacore . Crunch flakes
Potato Crunch
YumYum sauce )

{ = 15954 In: Crab meat . Avocado . Cucumber

N\

T Sp}cyTuné e :

Salmonontopwith | |

In: Crabmeat . Avocado
Tuna . Salmon . Yellowtail
Out: Wrapped in thin
Cucumber sheet with
Screaming 0 sauce
onthe side

~ In:Salmon . Avocado
| Cream Cheese . Cucumber
| Top:Tuna. Fried Garlic

and Wasabi Mayo

¥
"\ i y
K ’ e - ' '\‘
" o b N '
e ey o %
s = o 3 %, y
i 4 —
s =0
/4 > 4 G
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Top: Salmon . Micro Cilantro . Garlic Ponzu ) /

In: Spicy Crab meat h
Cucumber
Top: Spicy Tuna
Serrano chile on top
SpicyMayo

~N
In: Spicy Crab meat

\ Cucumber
' Top: Sliced Avocado
Spicy Mayo

~N
In: Chopped Soft Shell

% Crab mixed with Crab meat
| Cucumber
Top: Tuna . Salmon

Screaming O sauce on side
J

3;;:; Most of our Rolls have Sesame seeds please let your
| server know if you have any allergies. Thank You

\ _...“i:ﬂ._ﬂ-@Blu-ebeiLV (0]
Spicy——= X e

may inc



- | CHOCOLATE LAvA CAKE S
Rich Chocolate cake served with E—
. Vanilla Ice Cream

L( Please allow extra time for this dessert )

CHEESE CAKE

Cheesecake served
with seasonal fruits

MocHI D & 0.5 )
Mochi Ice Cream (1 piece) ... 3.25 CREME BRULEE
Green Tea . Strawberry . Mango it i i
’ ‘ Matcha Creme Brulee
Cookies n Cream . Chocolate y

S

ICE CREAM

5 Ice Cream (1 Scoop)
Vanilla ... 3.00
Strawberry ... 3.25
Red Bean ... 3.75
Green Tea ... 3.75 e
Lychee ... 3.75 o f
Tempura Ice Cream .. 9.95 | : BANANA FOSTER

Vanilla . Strawberry | Pansauteed Banana with Butter Brown Sugar sauce
Sorbet (1 Scoop)... M.P. Dark Myer’s Rum . Cinnamon & Vanilla Ice Cream

Please ask for available flavors

T

e
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