(2 pcs per order)

maqguro (tuna)
tako (octopus)
hamachi (yellowtail) ebi (shrimp)

spicy sake (spicy salmon) unagi (fresh water eel)

ika (squid) hokkigai (surf clam)

sake (salmon) tobiko (fiying fish roe)

uni (sea urchin) toro (Fatty tuna)

ikura (saimon roe) mMasago (smelt roe)

shiro maqguro (white tuna) saba (mackerel)

ama ebilsweet shrimp) sake kunsdai (smoked salimon)
kani (crab) tamago (egg omelet)
izumidai (red snapper’) shiitake mushroom

uzura (quail eqq) inari (fried tofu pocket)

spicy maguro (spicy tuna)
tuna tataki (Seared tuna)

(& pcs per order)

cdlifornia roll tuna avocado roll
baked creamy cdlifornia shrimp tempura roll
tuna roll spicy tuna roll
salmon roll spicy samon roll

samon skin roll veqgie tempura roll

avocado cucumber vedgdgie roll
smoke sdlmon & asparagus yellow tail & scdllion roll
yellow tdil & jalapeno roll eelrol

bethesda roll sdmon avovcado roll

lightly sdlted steamed soy beans
fried silken organic tofu with a soy tentsuyu sauce
asian style spicy chicken wings
steamed or deep fried shrimp dumpling

(veqgie or pork] | steamed/pan fried. or deep fried
asian pot stickers

fried fresh calamari topped with sliced jalapenos and
a tomato lemon dipping sauce

(beef. chicken or shrimp] | char-broiled on skewer
with terivaki sauce

Jumbo lump crab cake with asian
Mango sdlsa and a wasabi ailoli dipping sauce

atlantic rock shrimp
fried in light batter and tossed with a spicy dioli sauce

tempura battered soft shell crab with
sedweed salad

lightly battered chicken tenderioin
on a skewer

2 shrimp shumdai+ 2 pork gvoza
+ 2 veqgie gvoza +1 zucchini pan cake +1 salmon cake

cdlamdari. crab, shrimp. mussels. bell peppers.
and scdllions

tuna. salmon. yellow tail. with hot carpaccio
oil and a soy Yuzu sauce

(tuna or sadmon) | seaweed salad.
seasoned in hawdiian spices with tuna or saimon

white fish. tuna. samon.
crab. and 3pcs of cdiifornia roll

assortment of the fresh fish of the day
sedared fresh tuna with a garlic ponzu sauce

minced & chilled fresh scottish samon.
tobiko. and a yuzu vindigrette

chilled octopus. shrimp. crab & cucumber
with a vindigrette dressing

ﬂAuAAo

sweet shrimp tempura. avocado.
Masago in soy wrap topped with lobster and pineapple sauce

crab. avocado. tempura bits, tobiko. whole broiled
eel on top with eel sauce

tuna. white tuna. samon. Masago.
avocado. and seaweed sdlad topped with wasabi dioli

spicy tuna. salmon. spicy crab. tempura bits,
topped with spicy chili sauce

spicy redl crab. avocado. topped with
salmon & pineapple

Spicy tuna. cucumber topped with tuna.
white tuna. abacore. and jalapeno sauce

lobster salad. masago. and avocado
topped with shrimp

) (¢ crab. eel. cream cheese. avocado. masago.
spicy chili sauce

spicy tuna. fuji apple. topped with tuna and
pineapple sauce

shrimp tempura. avocado. topped with
spicy tuna. sliced mangos. and pineapple sauce

baked spicy redl crab. tempura bits, topped
with spicy chili sauce and bonito flakes

SpicY tuna. cucumber. tempura bits topped
with white tuna

spicy tuna. cucumber. topped with tuna. Ivychee.
and pineapple sauce

crab. eel. cucumber, and tempura bits
topped with eel sauce. avocado. and tobiko

cdlifornia roll topped with tuna. salmon. yellow tail,
and red snapper

cream cheese and avocado topped with
smoked saimon and wasabi dioli

cdlifornia roll topped with spicy tuna and
wasabi aioli

spicy tuna. red snapper. and cucumber topped
with tobiko and eel sauce

soft shell crab tempura. masago. avocado.
cucumber. mavo. lettuce and eel sauce

cdlifornia roll topped with fried eel. avocado
and eel sauce

OLL | cdlifornia roll topped with eel. avocado. eel sauce
and wasabi dioli

avocado. real crab. and old bay

crab. shrimp. madsago. cucumber, tempura bits,
and eel sauce

silken organic tofu and scdllion in a miso broth

tofu. scdllion. and fish cakes in a clear
soY based dashi broth

organic spring mix with sesame dressing

(tuna or saimon) | fresh spring mix with
avocado and a wasabi dressing

fresh seaweed tossed with a chilled
sesame vindigrette

fresh mixed greens. avocado. and
sedred ahi tuna tossed with a soy onion dressing

griled chicken breast. edamname.
and a spring mix tossed with a rice wine and viddlia onion vindigrette
topped with sliced dmonds

(served with miso soup & salad)

(beef. chicken or shrimp) | stir-fried rice
with mixed vegetables

(korean bb.q rib]) | marinated sizzling tender ribs.
broccoli. onions. daikon. kimchi and rice

(steak. chicken or salmon) | teppan-yaki style
sautéed mediey of seasondl vegetables and rice

glazed and baked with yuzu saiko miso.
seasondl vegetables. and rice

4 lightly battered & deep fried
Jumbo shrimps. vegetable tempura and rice

(beef. chicken or shrimp) | glazed with terivaki sauce.
seasondl vegetables. and rice

(pork or chicken) | breaded crispy tender pork cutlet
or chicken with tangy katsu sauce and rice

(mixing bowl) | sizzling tender loins and assorted asian
vegetdbles over rice with a soy bi bim bop sauce

griled new york strip steak with a
SoyY gariic sauce. seasondl vegetables . and rice

(served with miso soup & sadlad)

9 PCSs nigiri sushi assortment and california roll
I2 pCs nigiri sushi assortment and cdlifornia roll
IS pcs assorted fresh raw fish
24 pcs assorted fresh raw fish
8 PCs nigiri sushi and spcs sashimi

asparaqgus roll. cucumber roll. avocado roll,
2 PCs indri. 2 pcs mushroom

chefs selection of fresh fish or unagi over sushi rice

I8 pieces - tuna. salmon. Yellowtail. shrimp. eel,
white fish and spicy tuna or cdiifornia roll

udon noodle in broth with vegetables,
Yubu tofu. and 2 jumbo shrimp tempura

(beef. chicken. or shrimp) | stir fried lo-mein noodies.
with seasondl mixed vegetables.

(beef. chicken or shrimp] | stir fried rice noodle. fried tofu.
bean sprouts. snow peas. and scdllions topped with peanuts

(beef. chicken or shrimp) | ramen noodies in a
beef broth with zucchini. onions, and Yubu tofu

(beef. chicken or shrimp] | wide rice noodle with
seasondl mixed vegetables and thdai basil in a chili garlic sauce

wok stir-fried steak. shrimp. and chicken
with mixed vegetables in a spicy orange ginger sauce

(beef. chicken or shrimp) | stir fried egg noodles with
seasonal mixed vegetables in a seasoned Yaki soba sauce

green tea. mango. strawberry. red bean

served with ice cream
served with ice cream
ginger. green teq. vanila

certain menu items may contain raw or undercooked food.consuming raw or
undercooked sedfood. shellfish or eggs may increase your risk of foodborne ilness.

BENTO BOX
served with groza. 3pcs.cdlifornia rolls, soup & sdlad

ROLL BOX | choice of hanaro roll or maryland roll
SUSHI BOX | 4 pcs. nigiri sushi (2 tuna. 2 saimon)

TERIYAKI BOX | chicken. beef. salmon. or shrimp with mixed
vegetables

KATSU BOX | lightly fried (breaded) pork cutlet or chicken
tender

KOREAN B.B.Q BOX | marinated with soy based sauce over
rice. gal-bi or bul-go-gi

TEMPURA BOX | 3 pCs. jJumbo shrimps & vegetable tempura

EEL BOX | 4 pcs. eels served over rice

SUSHI & ROLL
served with soup & salad)

SUSHI COMBO | Y pcs nigiri sushi (tuna. salimon).
cdlifornia roll

ROLL COMBO | crunch roll (crab. shrimp. cucumber. roe).
summer roll

SUSHI DELUXE | 12 pcs chefs selected fresh fish of the day

RICE BOWL

choice of terivaki chicken or beef with mixed vegetables.
SOY Mdarinade sauce over rice with miso soup

PAD THAI

stir fried rice noodles & vegetable with
choice of shrimp or chicken. miso soup & sdlad

Bl BIM BOP (mixing bowl)

rice. vegetables. fresh greens. sautéed tenderloin.
SoY based sauce. spicy red paste sauce. miso soup

SEARED AHI TUNA SALAD

fresh spring mix. avocado. sedred ahi tund. Soy onion
dressing

GRILLED CHICKEN SALAD

grilled chicken breast. tossed fresh spring mix. sesame
dressing




