
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


