Traditional 9.95

Nigiri Sushi 11.95

Wa-€aYa

JAPANESE CUISINE & SUSHI

Sashimi & Udon 14.95

Teriyaki chicken or salmon (+1) Chef’s choice 4pc nigiri Udon soup
Tempura California roll Tempura
California roll Tempura Inari 2pcs
Rice & Miso soup Miso soup Sashimi 6pcs
Rolls 11.95 Salad & Roll 10.95 Donburi & Udon 11.95
Teriyaki chicken or salmon (+1) Choose one: Udon soup
Choose two rolls: Tofu salad Choose one:
California Seaweed sunomono salad Katsudon
Spy tuna Choose two rolls: Gyudon
Avocado salmon California Chirashi don (+52)
Crunchy yellowtail Spy tuna Salmon ikura don (+$2)

Miso soup

Avocado salmon

Crunchy yellowtail

Miso soup

w/miso soup
Sushi Lunch* 15
7 pcs & caliroll
Sushi Deluxe* 21
10 pcs & tuna roll
Mini Chirashi* 12
8pc sashimi on rice
Two Layer Chirashi* 15
12 pcs sashimi on rice w/various toppings
Sashimi Lunch* 16
12 pcs sashimi
Sashimi Deluxe* 23

18 pcs sashimi

Tempura Udon 9.50

Fried shrimp & vegetable, wakame, scallion
Nabeyaki Udon 10

Shrimp & veggie tempura, chicken, egg, veggies
Omu Soba 10

Chicken yakisoba wrapped w/cooked egg,
bonito flake, aonori, mayo, okonomi yaki sauce

Tonkotsu Ramen 9.50

Soft boiled egg, chashu, nori, menma w/your
choice of premium white, black, or red flavor

Shoyu Ramen 9.50

Soy sauce flavor, soft boiled egg, chashu, nori,
menma

Corn Butter Negi Miso Ramen 9.50

Scallion, soft boiled egg, chashu, nori, menma,

+$1 Organic Side Salad

w/miso soup & pickles
Katsudon 9.50
Pork cutlet, egg, onion in soy-base dashi soup

Gyudon 9.50

Beef, tofu, shiitake, shirataki, egg in sukiyaki
broth

Katsu Curry 12

Pork cutlet w/Japanese curry

Ishiyaki Chashu Fried Rice 9.50
Braised pork, scallion, egg, in stone bowl
Bukkake Ishiyaki Don 15

Tuna, natto, beef, cucumber, spring mix,
takuwan, soft boiled egg, in stone bowl

Hitsumabushi 17

Nagoya’s specialty: broiled eel in stone bowl.
3 ways to eat. 1st, as is. 2nd, w/toppings. 3rd,
w/dashi soup

w/miso soup, rice, & pickles
Tonkatsu 12
Pork cutlet w/tartar sauce & tonkatsu sauce

Wahu Hamburg 14

Japanese Hamburg steak w/garlic oroshi
ponzu

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

18% gratuity on a party of 6 or more. Please alert your server of
any food allergies prior to ordering. We reserve the right to
refuse service to anyone at our discretion.



Wa-€aYa

JAPANESE CUISINE & SUSHI

Sashimi & Udon 17.95 Kaisen 22.95
Udon soup Nigiri 5pcs
Tempura Sashimi 6pcs
Tuna roll . Choose :

. Traditional 19.95 o
Inari 2pcs Sashimi 6 Salmon teriyaki
Sashimi 6pcs CaT.f|m|. pcs” Saba shio Yaki

Ta '. orI?la ro Hokke no hiraki (+1)
. eriyaki . .
Rice &Miso sou
Sdonburl & Udon 13.95 chicken or salmon (+1) P
on soup Tempura
Choose one: Rice & Miso soup Chuka 15.95
Katsudon Choose one ramen:
Gyudon Tonkotsu
Chirashi don (+52) Miso
Salmon ikura don (+$2) Shoyu
Gyoza 4pcs
Karaage
Rice

w/miso soup
Sushi Platter* 17
7 pcs & caliroll
Sushi Deluxe* 23
10 pcs & tuna roll
Mini Chirashi* 15
10pc sashimi on rice
Two Layer Chirashi* 20
15 pcs sashimi on rice w/various toppings
Sashimi Platter* 24
20 pcs sashimi

Sashimi Deluxe* 28

26 pcs sashimi

Tempura Udon 9.50

Fried shrimp, vegetable, wakame

Nabeyaki Udon 10

Shrimp & veggie tempura, chicken, egg, veggies

Omu Soba 10
Chicken Yakisoba wrapped w/cooked egg,

bonito flake, aonori, Okonomi yaki sauce, mayo

Tonkotsu Ramen 9.50

Soft boiled egg, chashu, nori, menma w/your
choice of premium white, black, or red flavor

Shoyu Ramen 9.50

Soy sauce flavor, soft boiled egg, chashu, nori,

scallion, menma

Corn Butter Negi Miso Ramen 9.50

Soft boiled egg, chashu, nori, menma, negi

w/miso soup & pickles
Katsudon 9.50
Pork cutlet, egg, onion in soy-base dashi soup

Gyudon 9.50

Beef, tofu, shiitake, shirataki, egg in sukiyaki
broth

Katsu Curry 12

Pork cutlet w/Japanese curry

Ishiyaki Chashu Fried Rice 9.50
Braised pork, scallion, egg, in stone bowl
Bukkake Ishiyaki Don 15

Tuna, natto, beef, cucumber, spring mix,
takuwan, soft boiled egg, in stone bowl

Hitsumabushi 17

Nagoya’s specialty: broiled eel in stone bowl.
3 ways to eat. 1st, as is. 2nd, w/toppings. 3rd,
w/dashi soup

w/miso soup, rice, & pickles
Tonkatsu 13
Pork cutlet w/tartar sauce & tonkatsu sauce

Wahu Hamburg 16

Japanese hamburg steak w/garlic oroshi
ponzu

Grass Fed USDA Sirloin 19

w/garlic oroshi ponzu

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

18% gratuity on a party of 6 or more. Please alert your server
of any food allergies prior to ordering. We reserve the right to
refuse service to anyone at our discretion.



Green Salad 3
Organic green, carrot, red cabbage
Wakame Sunomono Salad 5

Various seaweed, cucumber on organic
green w/Amazu dressing

Seven Carpaccio Salad* 12

7pcs of Sashimi on organic green, garlic chips
w/ginger dressing

Tofu Salad 6

Fried gobo, bonito flake, kizami nori w/
roasted sesame dressing

Miso Soup 2
Tofu, wakame, scallion
Sukiyaki 8

Beef, tofu, shiitake, shirataki, egg in sukiyaki
broth

Pork Gyoza 4

Pan fried dumplings

Wasabi Shumai 4

Steamed pork dumplings w/karashi soy sauce
Chicken Nanban s

Fried chicken, nanban sauce, tartar sauce
GyuTan 7

Seasoned grilled beef tongue

Kushikatsu Mix 8

Breaded pork belly, quail egg, renkon in
skewers, w/tonkatsu sauce

Okonomi Yaki 8

Pork belly, cabbage, egg, scallion, bonito
flake, aonori, mayo, okonomi sauce

Edamame 4

Green soy bean w/a touch of sea salt
Goma-ae 4

Boiled spinach w/goma tare
Agedashi Tofu & Mochi 5

Fried tofu, mochi, scallion, bonito flake,
grated radish in tempura sauce

Sauteed Shishito 5
soy-base sauce, bonito flake
Nasu & Konnyaku Dengaku 6

Eggplant, yam potato jelly w/genmai miso
dengaku sauce in skewers

Wa-€aYa

JAPANESE CUISINE & SUSHI

Sashimi Three* 9
2pcs each of tuna, salmon, white tuna
Sashimi Five* 15

2 pcs each of tuna, salmon, yellowtail,
octopus, madai

Goshiki Natto* 7

Tuna, squid, natto, scallion, cucumber, quail
egg, takuwan

Hamachi Yuzu Jalapeno* 12
w/Yuzu ponzu dressing
Maguro Tartar* 8

Spicy soy marinated tuna w/quail egg,
scallion, veggie chips on side

Ceviche* s

Striped bass, octopus, surf clam, w/a kick of
aji amarrillo, onion fried chicken skin on side

Shrimp Tempura 5
Fried shrimp w/tempura dipping sauce
Oyster Furai 6

Breaded fried oyster w/tartar sauce and
tonktasu sauce

Takoyaki 6

Octopus ball, okonomi sauce, mayo, bonito
flake, aoniri

Ilka Geso Karaage 7

Fried squid legs w/ginger, garlic, soy flavor
Hotate Asparagus Motoyaki 9
Scallop w/motoyaki sauce

Hamachi Kama 8

Grilled yellowtail collar

Hokke 8

Grilled atka mackerel

Onigiri 2
Rice ball w/your choice of salmon, grilled
mentaiko, ume boshi

Ochazuke s

Rice soup w/smoke salmon, mentaiko, or ume
boshi

*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness



We-6a Yo

JAPANESE CUISINE & SUSHI BAR

Tuna* 5.50 7.00 Tuna Roll 4.50
O-Toro* MP MP Yellowtail Roll 4.95
Salmon* 4.25 5.75 Spicy Tuna 6.00
Yellowtail* 550 7.00 California Roll 5.50
White Tuna* 5.00 6.50 Avocado, cucumber, crab
Mackerel* 4.50 6.00 Crunchy Salmon  6.50

Avocado, tempura crunch
Scallop* 5.75 7.25

Spicy Crunchy Shrimp 6.50

Creamy Scallop*  6.00
Cucumber, mayo, tempura crunch

Squid* 420 Lobster Roll 9.00

|ku.l’f* 5.50 Avocado, mayo

Uni MP MP Philly Roll 6.50

Surf Clam* 4.00 Smoked salmon, avocado, cream cheese
Masago* 4.00 Salmon Skin Roll 6.50

Spicy Tobiko* 4.25 Cucumber, masago

Surf Clam* 4.00 Eel Cucumber Roll 6.50

Sweet Shrimp* 6.75 9.50 Rainbow Roll 9.00

Smoked Salmon  5.00 6.25 Shrimp Tempura Roll 7.50
Water Eel 5.50 7.00 Cucumber, mayo

Octopus 5.25 6.75 Double Shrimp Roll 12.00
Shrimp 4.00 Shrimp tempura, cream cheese, shrimp
Tamago 3.75 Spider Roll 8.50

Soft shell crab, cucumber

Endless Lava™ 12.45

California roll baked w/scallop, lobster, nanami pepper, togarashi string, spicy tobiko, garlic chili sauce
Crunchy 14th* 9.95

Tuna, salmon, white fish, cream cheese, flash fried w/panko, yuzu ponzu

Salmon Trinity* 7

Spicy salmon, cucumber, topped with seared smoke salmon, salmon skin salad, sesame dressing
Yellow Stinger* 9.50

Yellow soy paper, yellowtail, white tuna, tamago, black tobiko

Devil’s Breath “Akuma no Toiki”* 12.95

Spicy tuna, cucumber, jalapeno, topped w/seared tuna, spicy aioli, garlic chips, spicy tobiko
Green Typhoon “Midori no Taifu”* 12.45

Soft shell crab, cream cheese, shrimp, eel, kabayaki tare, spicy aioli, aonori, crispy karaage onion
Red Bud “Akai Tsubomi”* 12.45

Soft shell crab, cucumber topped w/tuna, salmon, avocado flower, shredded daikon, spicy tobiko
Kiss of Juju “Juju no Kisu 12

Scallop tempura, avocado, topped w/scallop, salmon, strawberry

Four Seasons “Shiki” 9.50

Four kinds of fish (tuna, salmon, yellowtail, unagi) inside and outside, kabayaki sauce, topped w/fried
gobo burdock



