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Kampachi Heaven / 18®

Lightly seared Amber Jack served with jalapeno yuzu

Hokkaido Tako / 17 ® Miso Soup / 3

Gently steamed fresh Hokkaido octopus with oba .

(Japanese mint leaf) served with mix of Dijon and Beef Dump|lng SOUP /13
ume (Japanese Plum) sauce (2-3 servings)

Seared Hokkaido Hotate / 17 ®

Seared Hokkaido dry sea scallop with yuzu truffle sauce

Ocean Trout Tradito / 17 ®

Fresh ocean trout served with Pomegranate molasses sauce
Passion Madai (Limited) / 18 ® : ; ~ I / & I 4 I 4

Japanese red snapper with passion fruit and red wine sauce

Homemade Smoked Hamachi / 18 ® ( ; I i EEN

Smoked yellowtail topped with lotus chip
served with pomegranate ginger sauce

6 Spice Maguro / 18 ® Cucumber / 6

Seared fresh tuna with Cajun and Japanese spices topped with With Japanese Vinaigrette dressing
spicy crab and guacamole served with Jackie Chan sauce

Organic Green /5.5

Served with ginger or sesame dressing

Seaweed / 6
KITCHEN
Edamame / 6

Sea salt, shichimi, sweet chili sauce

Old Port Dumpling / ]6. . , Oshinko (House Pickles) / 8

Lobster, lump crab meat, scallop, ginger with zesty miso sauce Daily Selection

Buta Kakuni / 11 Shishito Pepper / 10

Braised pork belly Flash fried with sea salt, shichimi or sweet chili sauce
Baked Argentinian Red Shrimp / 13 Kale Kobachi /8

Baked with truffle butter and Himalayan salt. Lightly steamed served with fresh beet,

sliced almond and Katsuobuchi

Minami Calamari & Geso Karaage / 13 in Japanese dressing

Lightly fried Mongo Ika (sushi grade) and seasoned
cuttlefish legs served with wasabi cocktail sauce

Tempura /13
Shrimp and daily picked vegetables

Beef Coleslaw / 13

Thinly sliced sirloin steak on a bed of cabbage, cilantro mix
tossed in our special sauce with pecan on top

Grilled Hamachi Kama / 12

Grilled yellowtail collar served with ponzu sauce

(@) Consumer Advisory

Consuming raw, uncooked or under cooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food-born illness, especially if you have a medical condition.

These items may be ordered in an undercooked manner or are served in an undercooked manner.




Sushi Lunch 14 18
Assorted sushi with California Roll (No Substitution)
Unaju / 18

Broiled eel served on a bed of rice

2 Combo Rolls / 13
Choice of California, Alaskan, Spicy Salmon, Tuna, Shrimp Tempura, Spicy Tuna

3 Combo Rolls / 18
Choice of California, Alaskan, Spicy Salmon, Tuna, Shrimp Tempura, Spicy Tuna

Chirashi / 24

Chef’s choice of assorted sashimi and tamago served on a bed of sushi rice
(no substitution)

LLUNCH

Natural Chicken Salad / 16

Grilled natural chicken breast, peacan, dried cranberry on a bed of
organic spring mixed green served with house ginger dressing
or sesame dressing

Scottish Salmon Salad / 18

Grilled salmon filet, sliced almond on a bed of organic spring mixed
green served with house ginger dressing or sesame dressing

Sirloin Steak Salad / 16

Grilled sirloin steak, gorgonzola cheese on a bed of organic spring mixed green
served with house vinaigrette dressing

Tuna Tataki Salad / 20

Seared black pepper, sliced almond tuna on a bed of organic spring mixed green
served with house special dressing

Sizzling Sirlion Steak Platter / 19

Marinated sirloin steak and served on a bed of grilled onion and topped
with sweet chili gralic sauce on hot sizzling platter, served with rice

Yaki Yasai-Mono / 13

Stir-fried tofu and assorted vegetables in brown ginger sauce

BENTO

Large bento served with organic greens, agedashi tofu, white seaweed salad, shrimp & vegetable tempura,
small California rolls. miso soup upon request.

Sushi Bento / 16

Tuna, Salmon, Shrimp sushi (no substitution)

Yaki Ramen
Stir - fried with Veggetables

Fried Rice
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