DRINK MENU

COLD SAKE WINES Gloss / Botte

Ozeki Dry Sake $8 Moscato Canyon Road, ca $5/$16
Karatamba Dry Sake $12 Pinot Grigio Campanile, ialy $6/%19
Ozeki Nigori Unfiltered $12 Sauvignon Blanc Matua, New zealand $7/ $24
Ozeki Hana Awaka $12 Chardonnay William Hill, ca $7/%24
TYKU Peach Black Sake $18 Merlot Red Rock, ca $7/$24
TYKU Coconut Nigori Sake $12 Cabernet Sauvignon Dark Horse, ca s5/$19

Ozeki Plum Wine $6/%19

Korbel Brut Champagne, ca $6/ -

FLAVORED HOT SAKE
100zLg$75 | 60z5m$55 SOFT BEVERAGE

Peach, Coconut, Apple, Pineapple

Watermelon, Amaretto, Mango, Plum Soda $2.5
Pepsi, Diet Pepsi, Sierra Mist, Dr pepper,
Mountain Dew, Lemonade

Juice $2.5
H OT SAI{E Apple, Orange, Pineapple, Cranberry
100zLg$6.5 | 60z5m$4.5 Sweet Tea = ST
Unsweet Tea @ $2.25
Hot Tea Green Tea or Jasmine 5 $2.75
B E E R Ramune Japanese Soda $3.5
Red Bull $3.5
Sapporo Lg $7 Sm $4 Shirley Temple $2.95
Kirin Iciban Lg$7 Sm $4 Cherry Coke $2.95
Bud Light o Ninja Punch , $3.5
L Pina Colada Non Alcohalic $6
Michelob Ulira $3.5 e ,
Strawberry Dalqum Non Alcoholic $6

COCKTAIL & MARTINI

Please ask your server to see them on the other menu. Happy Hours is also available.




SOUP & SALAD KITCHEN APPETIZER SUSHEA LA CARTE

i Edamame 3.00
Miso SOUp o Steamed salted soy bean (2 pes per order)
Clear SOUP 2.00 Spring Roll (2 pcs) (Vegetarian) 3.00 Q T » 4.25
3 una < ’
Hot & Sour Soup 2.00 Shumai (6 pcs) 5.00 (Maguro) FL?,!ag,-) 4.25
Steamed shrimp dumpling
House Salad 2.00 Sal 4.25 Iy
Gyoza (6 pcs) 5.00 el - 5 . Tilapia © 3.25
Seaweed Salad 4.00 Pan-fried pork dumpling (5ake) (White Fish)
Cucumber Salad 3.00 Vegetable Tempura (& pcs) 4.00 — Escolar 9 4.25 Squid 3.25
. “ﬁ ~ (White Tuna) (Ika)
Avocado Salad 4.00 Shrimp Tempura (4 pcs) 6.00 o
] Crab Rangoon (5 6.00 " e Shrim 3.25
Squid Salad 5.00 Fried cheesgwonngn iy ” W (Eb) J ‘ (Sl\gal?:gerel) >4
Kani Salad (crab salad) 4.00 Fried Calamari (6 pcs) 6.00 “ Kani 3.25 . L,\ Octopus 3.95
Salmon Skin Salad 4.00 Steamed Mussel (5 pcs) 6.00 i (Crab Stick) "W (Taco)
- - e 3 Tofu Skin 3.25 | Surf Clam 3.25
w o = (Hokkigai)
\ o Al # L e |
. : () amago 5 :
r i _ 'w 1..;{_'- o ny - = (Ume/egﬁe) ‘ I(I;;Il;?DI?Roe) 3.25
Masago 3.25 Red Tobiko < 3.25
i Yellowtail 9 4.25 h t Tohiko <
fa - (Hamachi)' \(IF\I{::hsggllzl)Toblko 9 3.25

9 = Raw /) = Hot & Spicy Al pictures shown are for illustration purposes only
Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

SUSHI BAR APPETIZER
gl,;ib ;ség?:dt isng;iqu chef choice 0 gga!lrie';gruhn/‘aarg/l/’e? wq.gspicy crab & 0 C L AS SI C R O LL O R HAN D RO LL

wasabi yuzu sauce

Sashimi Appetizer 9 8.00 Sal ., o
8 pcs assorted raw fish of chef choice almon bowl = 5
Sashimi Island 8.00 Salmon wrapped w. spicy crab & chef sauce VEGETARIAN RAW
ashimi Island 9 c
Assorted sashimi cubes, mango, Black Pepper Tuna © 7.00 Cucumber Roll 3.50 Tuna Roll © 4.50
avocado & chef sauce Sliced seared pepper tuna w. ponzu sauce Avocado Roll 3.50
N . » . Salmon Roll 9 4.50
Tuna Martini 9 7.00 Yellowtail Jalapefio < & 7.00 Cucumber & Avocado Roll 3.50
Fresh tuna cubes scallions Sliced yellowtail, jalapefio w. chef sauce 1 " Yellowtail Roll © 4.50
and masago & chef sauce Sweet Potato Roll 3.50
Tuna Tataki 9 7.00 Vegetable Roll 450 Salmon Avocado Roll 5 4.50
Thinly sliced seared tuna, scallion, Oshingo, carrot, cucumber & avocado :
B ponzu sl o O o Ao Tuna Avocado Roll 4.50
aindrop Ro . .

Spicy White Tuna 9 6 7.00 Cream che‘:se, mango avocado crunch Spicy Tuna Roll © 4.50
Seared sliced white tuna w. wasabi yuzu sauce Spicy Sal Roll = 4.50
] picy Salmon Roll < e
SEIC)’ Tuna Tartar < 6 7.00 ' COOKED e - o

Chopped tuna, scallion, icy Yellowtail Roll © .
massago & chef sauce Crab Roll 4.50 pcy
Sficy Salmon Tartar < & 7.00 Snow Crab Roll 4.50  Spicy Shrimp Roll © 4.50
S deaimen. c2on. California Roll 4.50  Spicy California Roll = 4.50
massago & chef sauce Crab, avocado & cucumber
Eel Roll 450 Alaska Roll 4.50
Eel, cucumber & avocado 1 Salmaon, avocado & cucumber
All pictures shown are for illustration purposes only .. gl";:‘l'n':;cjhcyrulrsg!lﬁ mber 4.50 !;ff,’:v Jg:i(dokgllczu R 4.50
\ Salmon Skin Roll 4.50  Philly Roll & 4.50

Salmon skin, scallion & cucumber Smoked salmon, cream cheese & cucumber



CHEF SPECIAL ROLL

Rainbow Roll 9 8.00

Crab, cucumber & avocado topped w.
different raw fish

Crazy Train Roll 9.00

Shrimp tempura, mango topped w.
snow crab & masago eel sauce & mango sauce

Rock “N” Roll & 9 8.00

Spicy crunchy tuna topped w.
sliced avocado, masago spicy mayo

California Heat Roll & 9 8.00

Crab, cucumber & avocado, topped
with spicy crunchy tuna, sriracha hot sauce

Dancing Eel Roll 9.00

Crab, cucumber, topped w.
eel & avocado, masago eel sauce

Fantasy Roll 9.00

Seaweed outside, wrapped w. shrimp
tempura, cream cheese, avocado, crab,
masago eel sauce & honey wasabi mayo

Spicy Girl Roll & 9 9.00

Pepper tuna, avocado topped w.
snow crab, masago spicy mayo

Shrimp Tempura Roll 7.00

Shrimp tempura, cucumber with
masago, eel sauce & honey wasabi mayo

Kiss of Fire Roll & 9.00

Spicy crunchy shrimp, avocado topped w.
tuna, white tuna & jalapeno, sriracha

Christmas Roll & 9.00

Tuna, salmaon, white fish & avocado,
topped w. different fish eggs

Sea Angel Roll & 9.00

Snow crab, mango topped w.
spicy crunchy shrimp, spicy mayo

Scottish Roll & 9 9.00

Snow crab, mango topped w.
salmon & masago honey wasabi mayo

9 = Raw/#) = Hot & Spicy
Consuming raw or under-cooked meats,

poultry, seafood, shellfish or eggs may
increase your risk of food barne illness

Volcano Roll 9.00

Tempura fried salmon, white fish & crab,
eel sauce, spicy mayo & sriracha

White Dragon Roll & 9 9.00

Spicy crunchy salmaon topped w.
escolar, spicy mayo

Red Dragon Roll & 9 9.00

Spicy crunchy tuna topped
w. tuna spicy mayo & honey wasabi mayo

Green Dragon Roll 9.00

Eel, cucumber topped w. sliced
avocado & masago eel sauce

Yummy Roll 6 9 9.00

Shrimp tempura, cucumber topped w.
spicy crunchy tuna

Double Dragon Roll 10.00

Shrimp tempura, cucumber topped w.
eel & avocado, masago, eel sauce

Black Tuna Roll 6 % 9.00

Spicy crunchy tuna topped w.
pepper tuna & avocado, spicy mayo

Spider Roll 9.00

Fried soft shell crab, avocado, cucumber
& masago eel sauce & honey wasabi mayo

Lobster Cha Cha Roll 10.00

Crab, cucumber, avocado topped w.
lobster salad, mango sauce & wasabi mayo

Sapporo Roll & 10.00

Spicy tuna, salmon & yellowtail crunchy
wrapped w. soybean pepper siracha

Monster Roll 10.00

Fried soft shell crab, shrimp tempura, lobster
salad wrapped w. soybean paper mango sauce

Vegetable Dragon Roll 8 00

Sweet potato, cucumber
topped with sliced avocado & eel sauce.

Butterfly Roll & 9.00

Crab, cucumber, avocado topped w.
spicy shrimp, spicy mayo

Samurai Roll & 9 10.00
Shrimp tempura, cucumber topped w.

pepper tuna, eel, salmon & avocado,
spicy mayo & eel sauce
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SUSHI BAR ENTREES

(Served w. Miso Soup or House Salad)

Mini Platter Sushi 9

4 pcs of sushi & Califarnia roll

Mini Platter Sashimi

4 pcs of sashimi & California roll

Sushi Platter ©

8 pcs of sushi & Califarnia roll

Sashimi Platter ©

15 pcs of assorted raw fish
Unagi Don 9 Grilled eel over rice
Tekka Don 9 siiced tuna over rice

Sake Don 9 Sliced salmon over rice

9.95

9.95

13.95

15.95

13.95
12.95
12.95

Chirashi 13.95
Assorted raw fish over rice
Tri-Color Sushi 9 16.95

4 pcs of each tuna, salmaon,
yellowtail & 1 California roll

Tri-Color Sashimi 9 16.95

4 pcs of each tuna, salmon,
yellowtail & 1 California roll

Sushi & Sashimi Combo 9 21.95

5 pcs of sushi, 10 pcs of sashimi
& Califarnia heat roll

Love Boat © 39.95

10 pcs sushi, 16 pcs sashimi
w. California roll & dragon roll

SIGNATURE ROLL

Wasabi Lobster

Soybean paper wrapped w. lobster salad,
spicy shrimp, snow crab & lettuce /
honey wasabi sauce & wasabi tobiko

Crouching Tiger

Soybean paper wrapped w. soft shell crab,
shrimp tempura, eel & avocado spicy mayo
& eel sauce

Hidden Dragon 9

Spicy crunchy tuna, mango & avocado
topped w. eel & red tobiko eel sauce

& honey wasabi sauce

Red Snow & 9

Spicy crunchy salmon, avocado topped
w. chopped tuna & white tuna,
scallion red tobiko siracha

Yellow Submarine & 9

11.95

11.95

11.95

10.95

10.95

Spicy salmon & yellowtail, snow crab, crunchy,
avocado topped w. a layer of sliced fresh mango,

masago honey wasabi sauce

Crispy Tuna 6

10.95

Tempura fried spicy tuna, cream cheese & avocado,

scallion, masago chef special sauce

Titanic &

Tempura fried spicy salmon, cream cheese,
eel & avocado, scallion, masago

chef special sauces

All pictures shown are for illustration purposes only

10.95

Queen 10.95

Snow crab, avocado topped w.
baked salmon Japanese mayo

King 10.95
Eel, mango, avocado topped w. lobster salad
Summer 9 10.95

Salmon, mango & avocado topped w.
seared salmon & mango sauce

Angel Hair Roll 11.95
Shrimp tempura, cucumber, cream cheese

topped w. sliced avocado, crab, eel sauce

& spicy mayo

Golden Dragon Roll 11.95
Shrimp tempura, cucumber topped w.

lobster salad, sliced mango,

tobiko & mango sauce




DINNER BENTO BOX $13.95

Served w. White Rice, Miso Soup or Hot Sour Soup or House Salad
1 Entree + 1 California Roll + 2 Appetizers

CHOOSE ONE OF THE ENTREES

w. Lo-Mein (Spaghetti Noode) CHOOSE 2 APPETIZERS OF THE FOLLOWINGS
Vegetable, Chicken, Beef or Shrimp <h i /G / Sori Roll
umal yoza pring Ko

w. Mei Fun (Thin Rice Noodle) Crab Ragoon / Fried Calamari
Vegetable, Chicken, Beef or Shrimp Vegetable Tempura / Shrimp Tempura

w. Yaki-Soba (Thin Noodle)
Vegetable, Chicken, Beef ar Shrimp

) Teriyaki Chicken Sweet & Sour Chicken

w. Yaki-Udon (Thick Noodle)

Vegetable, Chicken, Beef or Shrimp Teriyaki Beef Coconut Chicken

w. Thai Mango vaki Shei .

Vegetable, Chiclgen, Beef ar Shrimp Tel'l)’le Shrlmp Coconut Sh"mp

w. Red Curry 6 Shrimp Tempura Kung Po Chicken &

Vegetable, Chicken, Beef or Shrimp . .
Chicken Katsu Cashew Chicken

w. Sauteed Broccoli

Plain, Chicken, Beef or Shrimp General Tso’s Chicken &  Mongolian Beef 6

w. Garlic Sauce & Sesame Chicken Korean Beef &

Broccoli, Chicken, Beef or Shrimp

RICE & NOODLES

Traditional Fried Rice
Vegetable 6 Chicken 7 Beefor Shrimp 8

Pineapple Fried Rice
Vegetable 6 Chicken 7 Beefor Shrimp 9

i l'.'r
Yaki-Soba (Thin Noodle)
Vegetable 6 Chicken 7 Beefor Shrimp 8 ! '
Yaki-Udon (Thick Noodle)
Vegetable 6 Chicken 7 Beefor Shrimp 8 \
Lo-Mein (Spaghetti Noodle)
Vegetable 6 Chicken 7 Beefor Shrimp 8 :
Mei Fun (Thin Rice Noodle) e
Vegetable 6 Chicken 7 BeeforShrimp 8 '-.?‘

Udon (Noodle in Soup)
Chicken 7 Beefor Shrimp 8 Shrimp Tempura 8

ASIAN CUISINE

Served w. White Rice & Soup or House Salad

Teriyaki w.

Chicken 11.95 Salmon 11.95 Steak or Shrimp 12.95

Thai Red Curry w. 6

Veggie 9.95 Chicken or Beef 11.95 Shrimp 12.95

Thai Mango w.

Veggie 9.95 Chicken or Beef 11.95 Shrimp 12.95

Sauteed Broccoli w.
Plain 8.95 Chicken or Beef 11.95 Shrimp 12.95

Garlic Sauce w. 6
Broccoli 8.95 Chicken or Beef 11.95 Shrimp 12.95

Chicken Katsu

Japanese style fried chicken

General Tso’s Chicken 6

Deep fried white meat chicken & broccoli
in a sweet, slightly spicy sauce

Sesame Chicken
Deep fried white meat chicken, broccoli,
sesame w. slightly sweet, brown sauce

Sweet & Sour Chicken

Deep fried white meat chicken, pineapple,
pepper, onion w. sweet & sour sauce

Coconut Chicken
Deep fried white meat chicken, broccoli,
coconut flakes w. coconut sauce

Coconut Shrimp
Deep fried jumbao shrimp, broccoli,
coconut flakes w. coconut sauce

DESSERTS

Fried Ice Cream
Vanilla, Chocolate or Green Tea

Fried Banana

Banana Boat
Fried tempura banana & ice creams

Fried Cheese Cake (2)

Mochi Ice Cream (3)
Rice cakes filled w. ice cream
(Red Bean, Green Tea or Vanilla)

Ice Cream
Flavors of Vanilla, Chocolate or Green Tea

11.95

11.95

11.95

11.95

11.95

12.95

Kung Pao Chicken & 11.95

Fried white chicken, peanut, carrot,
celery, green pepper w. spicy brown sauce

Cashew Chicken 11.95

Fried white chicken, cashew nuts, carrot,
celery w. chef special brown sauce

Mongolian Beef & 11.95

Stir-fried beef, pepper, onion, scallion
w. special chef spicy sauce

Korean Beef & 11.95

Stir-fried beef, pepper, onion, zucchini
w. Korean spicy BBQ sauce

Triple Delight 13.95
Chicken, beef, shrimp & mixed vegetable
w. brown sauce

Singapore Mei-fun 6 9.95
Rice thin noodle w. chicken, beef,
shrimp & curry sauce



LUNCH SPECIAL

EVERYDAY: 11:00AM - 3:00PM

LUNCH BENTO BOX $8.50

Served w. White Rice, Miso Soup or Hot Sour Soup or House Salad
1 Entree + 1/2 California Roll + 1 Appetizers

CHOOSE ONE OF THE ENTREES

w. Lo-Mein (Spaghetti Noaodle)
Vegetable, Chicken, Beef or Shrimp CHOOSE 1 APPETIZER OF THE FOLLOWINGS

Shumai / Gyoza / Spring Roll

w. Mei Fun (Thin Rice Noodle)
Vegetable, Chicken, Beef or Shrimp

w. Yaki-Soba (Thin Noodle) < e Che .
=5 LR ken, Decf or Ship Teriyaki Chicken Sweet & Sour Chicken
w. Yaki-Udon (Thick Noodle) Teriyaki Beef Coconut Chicken
Vegetable, Chicken, Beef or Shrimp
w. Thai Mango Teriyaki Shrimp Coconut Shrimp
Vegetable, Chicken, Beef ar Shrimp - |

Shrimp Tempura Kung Po Chicken &
w. Red Curry 6 ' p femp 9
Vegetable, Chicken, Beef or Shrimp Chicken Katsu Cashew Chicken
w. Sauteed Broccoli . )
Plain, Chicken, Beef or Shrimp General Tso’s Chicken &  Mongolian Beef &
w. Garlic Sauce & .
Broccoli, Chicken, Beef or Shrimp Sesame Chicken Korean Beef 6

SUSHI BAR LUNCH @

Served w. Miso Soup or House Salad

Sushi Lunch © 8.95
5 pcs sushi & Califarnia roll

Sashimi Lunch 9.95
10 pcs assorted raw fish

Sushi & Sashimi Combo 11.95

4 pcs sushi, 6 pcs sashimi & California roll

ROLL COMBINATION LUNCH

Served w. Miso Soup or House Salad

ANY 2 CLASSIC ROLL $7.99 | ANY 3 CLASSIC ROLL $9.99

RAW COOKED VEGETARIAN
Tuna Roll © Crab Roll Cucumber Roll
Salmon Roll o Snow Crab Roll Avocado Roll
Yellowtail Roll 5 Shrimp Tempura Roll Cucumber & Avocado Roll
California Roll Sweet Potato Roll
Salmon Avocado Roll 9
Eel Roll Vegetable Roll
Tuna Avocado Roll 9 e
' Crunchy Roll
Spicy Tuna Roll Salmon SkinRoll  _- .
Spicy Salmon Roll 9 Volcano Roll % » iﬂ___#

Spicy Yellowtail Roll <
Spicy Shrimp Roll ©
Spicy California Roll <
Alaska Roll 9

New York Roll <
Philly Roll <






