
consumer advisory: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase the risk of foodborne illness, especially if you have certain medical conditions

j u n m a i  glass bottle

Uchigasaki hoyo ManaMUsUMe – FarMers DaUghter  13 51 
dry with subtle cinnamon and pumpkin over tones

a premium sake, brewer polishes up to 
thirty nine percent of the rice grain 

g i n j o

DewazakUra oka – cherry BoUqUet 18 72 
f loral nose with a hint of rose, melon and gardenias

hana no wine – Dry winD 10 49 
l ight, fruity and f loral

a super premium sake, brewer polishes up to forty nine 
percent of the rice grain, awaking the sense of smell

d a i n g i n j o 

DewazakUra yUkiManMan – snow coUntry 39 142 
aged for f ive years , tones of pomegranate and persimmon

ultra premium sake, the pinnacle of the craft, where the 
brewer polishes at least fifty percent of the rice grain

s a k e

eDaMaMe 5 
steamed soy bean

seaweeD salaD 10 
r ice vinegar dressing , carrot, bean sprout

green salaD 12 
mixed greens , cucumber, tomato, carrot, ginger dressing

Miso soUp 9 
mixed miso in f ish broth, tofu , seaweed, scal l ion

sUnoMono 18 
assor ted seafood and seaweed marinated with vinegar sauce

chirashi 30 
assor ted sashimi , sushi r ice

tUna tataki 18 
seared sl iced tuna , ponzu sauce

yellow tail tartare 18 
diced yel low tai l ,  Asian pear, avocado, yuzu miso sauce

octopUs carpaccio 20 
thin s l iced octopus , sweet pepper, tomato, red onion 
cucumber, spicy vinegar dressing

teMpUra 
vegetable, tempura sauce 12 
shr imp, tempura sauce 16 
shr imp and vegetable 16

a p p e t i z e r s

applicable taxes and an 18% service charge will be added to all checks

0311

b e e r

kirin light 8

asahi 8

saporo 8

kirin ichiBan 8

all sUshi anD rolls can Be MaDe with Brown rice



tUna 10 
nori 

cUcUMBer 8 
cucumber, r ice, nori

vegetaBle 10 
yama gobo, cucumber, kanpyo, avocado, asparagus

yellow tail 10 
yellow tai l  minced with chopped scal l ion

spicy tUna 12 
chopped tuna , radish sprout, scal l ion , B lade spicy sauce

salMon 12 
ju l ienne salmon, avocado, cucumber

Fresh water eel 12 
fresh water eel ,  cucumber, scal l ion , eel sauce

caliFornia 14 
crab meat, avocado, cucumber, mayonnaise, masago

spicy scallop 12 
chopped scal lop, spicy mayonnaise, masago, chopped scal l ion

s u s h i  r o l l s

BlaDe 12 
marinated salmon, fresh mozzarel la , spicy mayonnaise 
fr ied gar l ic

viDa 12 
chopped hamachi , asparagus , ooba leaf, wasabi tobiko 
serrano chi l i

loBster 22 
cucumber, mayonnaise, masago, avocado 
tempura f lakes , eel sauce

rainBow 18 
crab meat, cucumber, topped with yel low tai l ,  tuna 
salmon, white f ish , shr imp

narUto Maki 18 
salmon, crab meat, masago, scal l ion , radish sprout 
avocado, in cucumber, tangy dressing (no r ice)

chateaU 16 
shrimp, cucumber, avocado, fresh water eel 
spicy mayonnaise, eel sauce

Dragon 16 
deep fr ied shr imp, cucumber, asparagus , topped with avocado 
Blade spicy sauce, eel sauce

BleaU 18 
tuna , salmon, yel low tai l ,  masago, scal l ion , avocado 
white radish , yuzu onion dressing

s p e c i a l t y  r o l l s

0311

tUna 11
sweet shriMp 10
yellow tail 10
Japanese snapper 10
salMon 10
Fresh water eel 9

FlUke 9
salMon roe 9
shriMp 8
BlUe Fin toro M/p
octopUs 8
Uni / sea Urchin 14

s u s h i  a n d  s a s h i m i two pieces per order

three types 22 
tuna , yel low tai l ,  salmon

Five types 32 
tuna , yel low tai l ,  white f ish , salmon, shr imp

s u s h i  a n d  s a s h i m i  p l a t t e r s two pieces each


