
Miso       .        .        .        .        .      6
seaweed

Edamame        .        .        .        .    5
sea salt

Sunomono        .        .        .      4.50
cucumber
seasoned rice vinegar

Chuka Ika        .        .        .       7.25
smoked squid

Seaweed       .        .        .        . 7.25

Half & Half        .        .        .      7.25
chuka ika salad and
seaweed salad

California       .        .        .        .      9
crab, cucumber avocado

Spicy Tekka        .        .        .        . 9
tuna, spicy aïoli

Shrimp Tempura        .        .        16
avocado, cucumber, 
daikon sprouts

Spider        .        .        .        .        16
fried soft-shell crab, 
avocado, cucumber, 
daikon sprouts

Rainbow       .        .        .        .     18
crab, cucumber, avocado, 
five-fish wrap

Buddha       .        .        .        .      18
broiled eel, spicy scallops, 
avocado, smoked salmon wrap

Red Dragon       .        .        .       18
crab, cucumber, 
avocado, spicy tuna wrap

South of the Border       .        .    18
salmon, cilantro, avocado
tuna, lime, jalapeño wrap
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                                      nigiri   sashimi
Maguro      .      .      .      .  8.75	 18.25

tuna

Maguro Tataki      .      .    9.25	 19.25
seared tuna

Shiro Maguro      .      .     7.50	 17.50
albacore tuna

Hamachi      .      .      .      8.75	 18.25
yellowtail

Ebi     .      .      .      .      .      .   6	 14.25
cooked shrimp

Sake     .      .      .      .      .      8	 17.25
salmon

Smoked Salmon      .      .     8	 17.25
cold smoked salmon

Unagi      .      .      .      .     7.50	 17.25
fresh water eel

Tamago     .      .      .      .  4.25	 10.25
sweet egg omelet

Hotategai      .      .      .     7.25	 16.25
scallops

Inari     .      .      .      .      .  5.25
braised tofu

Tobiko      .      .      .      .    6.25
flying fish roe

Nigiri Platter•     .      .      .    22
six pieces, assorted

Sashimi Platter•      .      .     22
seven pieces, assorted

Uzura     .      .      .  1.50 each
quail egg yolk

Mamenori     .      .  1.50 each
soy paper
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sushi chef  •  yasu kanegae
• Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food borne illness.

Consult your physician or public health official for further information.

                                     2 pieces  5 pieces


