STARTER

Edamame #= Lightyy boiled young soy bean with salt. 6.0

Hiyayald(o AR Chilled Tofu with ginger, scallion, & Fish Fiske, 6,0

Seaweed Salad 714954 7.5
Sesame vinaigrette seaweed,

Gomaae Spinach @E>hAfomamna 8.0

Chilled spinach with black and white sesame sauce.

Ankimo #A=% Steamed Monk Fish Liver w/Ponzu sauce 9.5

Miso Soup (Cup) mkigit (/1) 2.5
Soy bean paste soup w/scallion, seaweed, & Tofu.

Miso Soup (Bowl) #5FAYKMt 5

Soy bean paste soup w/scallion, seaweed, fried bean curd, & tofu

SALAD

* Tako Wasabi -chzut 8.0
Chopped raw octopus marinated with wasabi.

Oshinko-Mori sLACEYEHE 7.5
Assortment of Japanese pickles,

Ita Wasa L =& Siiced Fish Cake with wasabi on side 7.5

Chawan Mushi #®##& 110
Steamed savory egg custard w/chicken, shrimp, Fish cake,shiitake

Nameko Soup nwcit 7.5

Miso soup with nameko mushroom.

Asari Soup #=Uit 75
Miso soup with Manila clam.

Daikon House Salad x#sExny54
Shredded Daikon (radish) & seaweed over spring mix.

House Ginger Dressing / Soy & Plum Vinaigrette |
Creamy Sweet Onion & Mustard Vinaigrette

Special Jumbo Salad #—&xmuy55 135

Dried Anchevy & pickles over large portion of spring mix.

House Ginger Dressing / Soy & Plum Vinaigrette [
Creamy Sweet Onion & Mustard Vinaigrette

Tofu Salad EgEo#EYSY GwrLysry)

Tafu chunks over spring mix with sesame vinaigrette

Crispy Soft Shell Crab Salad

VIS THSH
With kani salad and ginger dressing. Drizzled with balsamic vinegar

*Seafood & Avocado Salad 155

ANETHRAROHAYFSF GIRALLIDFLySLY)
Assorted raw seafood & avocado over spring mix. Soy plum dressing

11.0

V7.5

VEGETABLE APPETIZERS

Grilled Shiitake Mushroom

EELLV=T Grilled with Salt & Pepper,

8.5

Crunchy Burdock »ynyZiEs=ss 7.5

Fried with tempura Batter,

Yaki Nasu #=#+ 75
Smoked egg plant w/Soy Ginger Sauce & fish flake.

75

Agedashi Tofu #Hi7HLER
Fried Tofu, radish & fish flake in dashi.

Avocado Dome Salad 7HhrK—L4954
With creamy sweet onion dressing
Imitation Crab Meat 14.95
* Fresh Salmon 19.95 / Mix (Salmon & crab salad) 17.95

* Beef Ponzu MERF—FELAKE: 17.5

Grilled rare Ribeye with pickles, scallion, & garlic ponzu sauce.

Spinach & Corn 7.5

[F3NABEELI—20V8—fEE  Sautéed with soy butter.

Vegetable Tempura sHxxsic 95
Lightly Battered and Fried,

Vegetable Croquette #xanow4
Panko breaded potato & vegetables cake

8.5

Tofu Champuru sgF+~>7L 125
Assorted vegetables & tofu sautéed with dashi soy sauce.

Mushroom Butter Z=n-o/i4—m= 115
Assorted mushroom sautéed with soy butter,
Mushroom Tofu 2o-oHA»HEE 115

Mushroom sautéed with terivaki sauce over fried Tofu.

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN # MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



SEAFOOD APPETIZERS

Tako Yaki 7-cwx 95 Scallop Dynamite zj5741+v4F 17.5
Fried octopus balls topped with fish flake, Baked scallop and mushroom in spicy mayonnaise.

mayonnaise & tonkatsu sauce
2ol Osaka Style Okonomiyaki <& ksiFa#EE 19.5
Crab Shumai 5= —< el Seafocdandtxagetab{epancakey

Steamed dumplings with flavored crab meat.  (6pieces)

Crab Cream Croquette 5y—s2ovsy 9.5 Jumbo SoftShell Crab v7rozs57 130
Panko breaded creamy potato cake. Crunchy fried. Served with Ponzu sauce.
Cheese-Chikuwa £<hoF—igimiss 9.5 Tempura Appetizers
Deep fried fish cake stuffed with cheese. « Shrimp & Vegetables #@#&®#E  13.0

: - s :
Japanese Style Calamari zE»s=y 125 AFETpU e SRR Sl 15,0
Deep fried tender squid with garlic Ponzu sauce, Grilled Fish
Jumbo Shrimp Shumai 9.5 * Salmon (Teriyaki or salted) & 12.5

= Miso Cod #E&S@EmEE  17.0
= Mackerel f#iEgEE  13.0

xR fBE s a—T4 Steamad shrimp dumplings. (4 pieces)

Fried Oyster »%>5+ 12.0 *BB.Q Eel >u¥HikE 245
Panko Breaded. . Served w/lapanese B.B.Q. sauce, + Hamachi Kama (Yellow Tail Collar) 1\ Fhvifik=
Scallop Sautee git/is—m@s 125 () 145 M) 185 (1) 255

Sautéed with mushroom, spinach in soy butter -
lka Geso Yaki (F#14% Griledsquidleg. 9.5

Asari Butter Sautee #H&y,is—fix 125 g
Sautéed Manila Clam with garlic Soy butter. Ika Geso Karaage LWANTEORERIT 9.5
Fried squid legs
Saku Saku Ebi #44omz 140 v
Crunchy Shrimp Tossed in spicy mayo & sweet chilli sauce Ika- PDPPO'Yak] AHADEFRE  15.5
Grilled whole squid on sizzling hot plate. Butter, mayo & fish flake.

Oyster Dynamite 18.95

Baked oyster in half shell with spinach, shitake mushroom
and spicy mayonaise.

Gyoza EE¥s—4 PanfriedPorkdumplings. 9.5 * Ribeye Steak u774—27—% 195
Teriyaki, Soy Garlic Sauce or Wafu Style with ponzu sauce
Chicken Karaage tvyons@miy 11

Fried marinated chicken nuggets w/jalapeno mayonnaise

Grilled Beef Tongue #5nn=fmms  16.0

Grilled Chicken gim=-mym= 110 Okonomi-Yaki rem&ramEE 165
Teriyaki sauce or ponzu sauce with grated radish. Hiroshima style noodle pancake with Pork Belly & Cabbage.
Buta Kakuni %% 120 Tonpei Yaki ta~uvge 155

Egg omelette with pork belly& scallion.

Stewed Pork Belly in sweet Soy Sauce. :
Topping : mayo and tonkatsu sauce

Pork Cutlet eL#> PankoBreaded. 12.5

Beef Negimaki #m#x¥#x 145
Grilled thinly sliced Ribeye rolled with scallion.

* |ka Mentaiko Ae (ABAFHZ 9.5 Sutamina tofu Ass+E@WELRE) 95
Raw squid with spicy fish roe. Chilled tofu with takuan and natto
+ Natto with quailegg AR#®=E 75 *San shoku Hiyayako #mw=m=zy 125

Chilled tofu with 3 topping : takuan, ikura and takana
* Natto with Tuna or Squid #-» 13.0

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER TTEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



Yakitori Chicken (teriyaki or Saited) 8.0 Hitokuchi Tori Katsu 85
WEELE--h) —@OE8h"Y  Bite size chicken cutlet
Pork Belly &/ s5(L#) 75 Jumbo Shrimp CeaEEE 95

Sunagimo (Chicken Gizzard) § %% 7.5 Scallop & Bacon 1255
Asparagus & Bacon 7z/$5~—ous(Le) 85 AETA—avEWLE)

SUSHI BAR APPETIZERS Z

*Blackened Tuna 75v5orvs+ 155 *Carpaccio gRONLI YT
Seared Tuna with wasabi vinaigrette Over crisp spring mix & seaweed. Soy Vinaigrette.
«Hotlanta ®r524 1895 Choice of: Tuna - Fresh Salmon #¢2-%éi-& 180

Chunks of raw fish with spicy sesame soy, jalapeno & smelt roe

< *SUNOMONO EEM# Cucumber Vinaigratte Salad.
*Tuna Tataki #0%5% 160 3 ?

Seared raw Tuna over crisp spring mix w/garlic Ponzu sauce. Shrimp *Squid - Octopus -*Conch Shell -*North Clam 105
*Uni Hakata-Maki 3lctqhn@2% 370 b K
Raw Squid rolled w/Sea Urchin & seaweed. *Assorted Seafood ®myE: 17.95

*Yellow tail with Jalapeno 280
INTFIRIEENTGARZFA  Thinly sliced. w/ponzu sauce.

[~ et

"

* Sashimi Assortment #H#5#Yabe 2995 * Sashimi Deluxe #.E#1% 44.95

14pieces including tuna, albacore tuna, salmon & shellfish 20pieces

« OMAKASE * BLUEFIN TUNA
Sashimi Assortment 69.95 SPECIALS

. BEHMNEHEY Chef’s Choice Sashimi Assortment
~ Our chef’s choice of the best items. with OToro, Chu Toro
HANKRICEYNBABDYFT, U A

. FHOMT AT L,
. (L Market Price (seasona
B L4 a8 . %

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN # MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



SUSHI DINNERS

Dinner served with Miso soup. Add $1 for Ginger Salad.

* HARU ICHIBAN Sushi Assortment #—#m®Uaht 49,95

12 pieces of nigiri sushi & Choice of 1 : Fatty Tuna Roll or
Special California Roll or Salmon Rall or Spicy Tuna Roll (Add $2)
FEORALEDEN Zh L REFOS RIESPAUIL L FER LR —0F

* HANA Sushi Assortment it@g®yabe 3395
10 pieces Sushi & Choice of 1:

Tuna Roll or California Roll or Salmon Roll or Spicy Tuna Roll (Add $2)
BYED 0h LB AEREN T+ L =FEREA A -YFO—L(S2 1 )

* SAKURA Sushi Assortment  {mrEzyabe  23.95
8 pieces Sushi & Choice of 1:
Tuna Roll or California Roll or Salmon Roll or Spicy Tuna Roll (Add $2)
BUFF A LB AR REH AN PERIERASL—Y +O— )52 1)

# Sushi & Sashimi Assortment H3lf85YAaHE 4295

5 kinds Sashimi , 8 nigiri & Choice of 1:
Tuna Roll or California Roll or Salmon Roll or Spicy Tuna Roll (Add $2)
Bl 5H. BYHFEH LA B RITDUTHNZTERIZR ALy FO—/L(52 18 )

* ChirashiJuu 55LZE  Assorted Sashimi & Sushirice in Juu box.
x Deluxe L 31.95
* Supreme #¥.L Withuniandfattytuna. 3i-¢xros 49,95

+ Tekka Juu #xm(E) 29.95
Slices of fresh Tuna & Sushi rice in Juu box.

* Salmon Juu #3#  Salmon Sashimion Sushirice 24.95

. * Yukke Don
* Hokkai Don sea Urchin, Salmon & Salmon Roe over sushirice  32.95

* Yukke Don  31.95
Mixed fish marinated with spicy Yukke sauce and quail egg over sushi rice

SEAFOOD DINNERS

Dinner served with Miso soup and steamed rice. Add $1 for Ginger Salad.

Grilled Salmon gm=ss 1995
Choice of : Teriyaki * Seasoned wisalt + Soy-butter (= FEYUHEE./A—{f=)

Grilled Mackerel s#st#=5%® Griledfillet of Mackerel seasoned with salt. ~ 19.95
Grilled Miso Cod $%5%®& Griled marinated Cod w/Saikyo Miso paste. ~ 27.95
* Tuna Roast & & yii=se& Rareroasted Yellow fin Tuna w/ponzu sauce.  22.95

Grilled Mix Fish gxfzvo R EESRU TS 2195
Choice of 2: Salmon * Mackerel * Miso Cod (add $3.00) (B, 8B5S, 8

Shrimp Sautee ERYiE. /19— £R  Sautéed with mushroom & spinach. 21,95
Choice of ; Teriyaki * Soy-butter

Shrimp Tempura #£X 55 &  Fried Jumbo rock shrimp (5 pieces) & vegetables in light tempura batter. 2295

Seafood Tempura ANESSERE  Fried assorted seafood & vegetables with light tempura batter, 27,95

Shrimp & SC&“OP Sautee HELEHTER (BUMFEE-/2—EZ)  With mushroom & spinach. 24.95
Choice of : Teriyaki * Soy-butter

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN # MAY CONTAIN RAW FISH OR UNDERCOCKED INGREDIENTS.



MEAT DINNERS

Dinner served with Miso soup and steamed rice. Add $1 for Ginger Salad.

Grilled Chicken Teriyaki or Grilled Chicken with salt
BRYGEE - B/ERSER 17.95

19.95 *

* Beef Hamburg (with poached egg)

HEGENAVAN—TER
Grilled chopped steak patty with poached egg and demi glaze.

*
Mushroom Hamburg 215
EQINUN—TER

Grilled chopped steak patty with demi glace mushroom sauce, ¥

Beef Negimaki #o+¥#&s 225

Grilled thinly sliced Ribeye rolled with scallion, Teriyaki %

Pork Ginger mrL4zme®e  19.95

Sautéed pork tenderloin with vegetables & ginger sauce.

RICE DISHES

Pork Cutlet ®-Lho%E®
Deep fried panko breaded pork tenderloin.

19.95

Beef Teriyaki 4nRYEE27—+ER 28.95
Grilled USDA choice rib eye (110z) with Teriyaki sauce.
GarlicSteak 40f—UvozF—+ER 28.95

Grilled USDA choice rib eye (110z)with garlic Soy sauce.

Wafu Steak 4ofEAT—+E8® 28,95
Grilled USDA choice rib eye (110z). Served w/garlic ponzu sauce.

Mushroom Steak =p-z57—3x£& 29.95

Grilled USDA choice rib eye (110z). Served
w/ demi glace mushroom sauce.

Dinner served with Miso soup.

TenDon x3# 1795

Assorted Tempura, red ginger, nori on rice w/sweet savory sauce.

* Oyako Don #+3 15.95

Cubed chicken cooked with onion & egg over rice
w/red ginger, scallion, nori.

* Katsu Don Unhv# 1695

Park cutlet cooked with onion & egg over rice
w/red ginger, scallion, nori.

Sauce KatsuDon v—=zsuit  16.95
Pork cutlet with Japanese worchestershire sauce over rice.

Add $1 for Ginger Salad.

Beef Don #mit  17.95

Sukiyaki beef, onion, red ginger, scallion over rice,

BBQ Eel onrice.  27.95

Unagi Don #23
Shrimp Fried Rice #zFv—n> 1695

Jumbo shrimp, egg, scallion and a touch of sesame oil.
Red ginger topping

Crab Fried Rice #=F%—/\> 19.95

Real crab meat, egg , scallion and a touch of sesame oil.
Red ginger topping

Onigiri &=y (=@ 85
Rice ball wrapped with seaweed. (2 pieces per order)

Choice of : Salmon * Plum - Seaweed -
Fish Flake - Mentaiko (Add $1)

Grilled Onigiri #=&-EyY 95

Grilled rice ball with soy sauce. (2 pieces per order)

_COMBINATION DINNERS

Ochazuke #%:+  Tea broth rice soup. 10.5

Choice of : Salmon, Plum, Seaweed,
Chirimen takana (anchovy & mustard green)

Salmon Roe or Mix. 13.5

Zosui #1% Rice soup with egg, & vegetables,

Choice of : Chicken 14.5 / Assorted seafood 16.5

Dinner served with Miso soup and steamed rice. Add $1 for Ginger Salad.

* Tempura & Sushi EAoL#HE 2095

Tempura (2 Jumbo shrimp,1 fish & 3 veg) & 6 nigiri sushi and tuna roll

+ Tempura & Sashimi  E35&%5 3195

Tempura (2 Jumbo shrimp,1 fish & 3 veg) & 5 kinds sashimi (2 pieces each)

TEMPURA ASSORTMENT XiEmRYEhHE

PICK 2 COMBO/ Choice of 2 Different Items From Below 24.95

PORK CUTLET Bl

USDA CHOICE RIBEYE STEAK

(2 jumbo shrimp,1 fish & 3 veg) GRILLED MACKEREL gt (ADD$4) Teriyaki or wafu style
SALMON TERIYAKI or GRILLED w/salt HAMBURG /sosi—# YIRS or HEAT—F
Y ek R * SPICY TUNA ROLL

CHICKEN KARAAGE £ 4515
CHICKEN TERIYAKI or WAFU CHICKEN CALIFORNIAROLL
With grated daikon & garlic ponzu CREAM CROQUETTE #YU—Laows 4« RAINBOW ROLL
BmRUmS- BiRRS FRIED SHRIMP 75 + SALMON ROLL

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED

ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN ¥

MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



CREATE YOUR OWN DINNER FOR TW0 $64.95

Served with 2 Miso soup and 2 Ginger Salad.

Crunchy shrimp tossed in spicy mayo & sweet chili sauce.

Vegetable Tempura
Grilled Shiitake

Crab Shumai steamed flavored crab dumplings

Hamachi Kama Grilled yellow tail cheek with salt.

CHOOSE ONE: A,BorC PLUS 2 APPETIZERS
aEpsRE S o C croicz oF 3 SUSHI ROLLS
CHOOSE TWO CHOOSE ONE
SPECIALTY ROLLS CLASSIC ROLLS
« Rainforest Roll « Spicy Tuna Roll
« Oishii Roll « Bagel Roll
+ Haru Ichi Roll « Shrimp Tempura Roll
« Sunset Roll + Tuna & Cucumber Roll
B *cHEF's DELUXE SASHIMI + Super Dragon Roll » Tuna & Avocado Roll
i — « Final Weapon « Salmon & Avocado Roll
Add $25 upgrade to « Spicy Mountain Tuna California Roll
Omakase Sashimi « Shrimp Dynamite Roll = Crunchy Shrimp Roll
« Roller Coaster Roll Vegetable Roll
+ Rainbow Roll Avo Cucumber Roll
Snow White Roll
CHOOSE ONE CHOOSE ONE
M S
'W *Blackened Tuna 3| Japanese Style Calamari
| Seared Tuna with wasabi vinaigrette C over lettuce with garlic ponzu sauce
N Avocado Dome Imitation Crab Meat Salad (WM Gyoza Panfried pork dumplings.
* Tuna Tataki g Yakitori Skewered chicken, bell pepper & onion.
A Seared Tuna over spring mix w/ponzu sauce
W . Garic Steak A Chicken Karaa'age Japanese style nuggets.
P Grilled USDA CHOICE ribeye w/garlic soy butter [ Soy Butter Spinach & Corn
N~ Beef Teriyaki @ Buta Bara Kushiyaki Grilled Pork belly skewer
T Grilled USDA CHOICE ribeye w/teriyaki sauce E =
| ku Saku Shri T Agedashi Tofu Fried tofu with tempura sauce.
5 Saku Saku Shrimp | Topped w/fish flake with spicy radish.
Z
E E
R R

Ika Popo Yaki

Grilled whole squid with butter & mayonnaise.

PAN FRIED NOODLE

Dinner served with Miso soup. Add $1 for Ginger Salad.

Seafood Yaki-udon @gtm=s5£4 1895
Pan fried with assorted seafood & vegetables. Served w/Miso soup

Vegetable Yakisoba #Hzmm=zis 14.95

Pan fried egg noodle with vegetables. Served w/Miso soup.

Pork Yakisoba mewzis 16.95
Pan fried egg noodle with pork belly & vegetables. Served w/Miso soup

Wafu Spaghetti fumz/i77+« 175

Topping: Seared scallop, jumbo shrimp, asparagus, scallion, nori. Tossed in soy wafu garlic sauce.

¥ CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TQO ORDER. OTHER ITEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



UDON/SOBA

Kake Udon /Soba mi+5&4. #1E 12,95

Topping: fish cake, spinach, nori & scallion.

Kitsune Udon /Soba #-oh5£4. €% 12.95
Topping: sweet tofu skin, nori & scallion.

* Tsukimi Udon /Soba AR>£4. #1&  13.95
Topping: fish cake, spinach, raw egg, nori & scallion

Tanuki Udon /Soba #-»h=35& 4. #1F  13.95
Topping: fish cake, spinach, tempura crunch, nori & scallion.

Vegetable Udon / Soba &#35£4, #13 12,95

Topping: mushroom, onion, bean sprout, carrot & scallion.

Beef Udon /Soba @5&£4. %1
Topping: sukiyaki beef, onion & scallion.

15.95

e

ﬁlso RAMEN SHIO RAMEN TAN
1. CHOOSE A RAMEN 2. CHOOSE A
Ramen &t 14

Toppings: Roast Pork, bamboo shoot, scallion & sesame seeds.

Cha Shu Ramen s+—va—s5—2# 17

Toppings: Generous portion of Roast Pork, bamboo shoot,
scallion & sesame seeds

Vegetable Ramenwith roast pork) ®zm= 15
Toppings : Roast Pork, onion, mushroom, bean sprout,
bamboo shoot, scallion & sesame seeds.

Croquette Ramen =ovriiE 17
Toppings : Roast Pork, bamboo shoot, scallion & sesame seeds.
On the side: Vegetable croquette (2)

Chicken Karaage Ramen cunimiins 16
Toppings: Bamboo shoot, scallion & sesame seeds.

On the side: Japanese style chicken nuggets.

Tempura Udon /Soba 55584, £1F 16,95
Topping: scallion. On the side: Tempura (1 Jumbo Shrimp & 3 vegetable)

+ Nabeyaki Udon /Soba sgi=5L£4 17.95

Hot Pot: fish cake, mushroom, spinach, egg, chicken & scallion.
On side: shrimp tempura.

Sukiyaki Udon /Soba s##=5£4 17.95
Hot Pot. Topping: Sukiyaki beef, mushroom egg & scallion.

Zaru Cold Udon /Soba xz5£4, 212
Served with dipping sauce. Topping: Nori
Tempura Zaru Cold Udon / Soba  16.95

KbEDIEA. EIE

Served with dipping sauce.
Topping: Nori. On side: Tempura (1 Shrimp & 3 vegetable)

12.95

.’ b!' "- .- ! >
il 9= e ol

SEAFOOD RAMEN TONKOTSU RAMEN
3. ADD MORE TOPPINGS

TAN RAMEN
SOUP BASE

Healthy Ramen ~i: s 14
Topping: Seaweed salad, wakame, fish cake, radish sprouts,
spinach, bamboo shoot, nori & scallion

Spicy Tan Tan Ramen =smm 16
Topping: Spicy ground pork sauce, bean sprouts, bamboo
shoot, & sesame seeds.

Seafood Ramen anum 17
Topping: Seafood mix, imitation crab meat, wakame, bamboo shoot,
scallion & sesame seeds,

* Special Ramen #-—&x~svLmm 18
Topping: Roast park, poached egg, seaweed salad, wakame,
bamboo shoot, scallion, nori & sesame seeds,

* Sutamina Ramen zs=+ysm 18
Topping : Chicken karaage, raw ega, minced garlic, tempura crunch,
spinach, wakame, bamboo shoot, scallion

SOUP BASE
~ Tonkotsu flavor ~ Sio(Salt) Flavor _ MisoFawor Soy Flavor
Pork Bone broth Chicken broth w/sea salt. Chicken broth w/soy bean paste. Chicken broth w/soy sauce.

Extra Noodle 5 AEY (2f8) Wakame
Roast Pork 5  i#2E Nori 1
% SoftBoiledEgg 2 ¥WMEF Com 1
Takana (pickled) 1 ®&&E#T Butter 1
Spicy Tan Tan meat sauce 3 Bean sprout

ADDITIONAL TOPPINGS

1 e Spinach 1 [E3NAE
fEES Menma 1 AR
a—v Beni Shoga (red ginger) 1 #4&=
138— Scallion, minced garlic 1
1 o (zAl=<. KB h*ER

Seafood Hiyashi Chuka amaeLss 175
Choice of : soy vinaigrette or sesame dressing
Topping: Shrimp, octopus, red clam, squid, imitation crab mea

t, wakame, scallion

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



GOZEN TRADITIONAL DINNER served on a tray

* DAIMYO Deluxe Gozen *x#& =g  42.95
Deluxe Sashimi (3 Kinds) & Sushi (2 Pieces) , Asst Tempura , Rice, Miso Soup, Pickles & choice of 1 main item:
RLERE, BEFS (XS0 08, T, KR 80E. Tk ETFDBE—D

+«Salmon Teriyaki or Grilled with salt  fifis-Fgy e + Grilled Mackerel ffighs

« Grilled Miso Cod (add $3) #8845 - Ribeye Steak Teriyaki or Wafu Style (Add $3)
=0 e
.BBQEd M@ 27—+ (A RYES)

- Chicken Teriyaki or Wafu Style
- Cream Croquette #~y—Lan0véy RiGHE- By EE

* HARU ICHIBAN Gozen &—&Cf# 32,95
Sashimi , Tempura assortment, Seaweed Salad, pickles , rice, miso soup & choice of 1 main item:
BB (ESCH. MLE B XE5D. N, Tl B HEF. T EThEE—

» Salmon Teriyaki or Grilled with salt gi5-[@Ugx » Chicken Teriyaki or Wafu Style BiE#fi%-RUE
« Grilled Miso Cod (Add $3) %5 » Ribeye Steak Teriyaki or Wafu Style (Add $3)
«Cream Croquette 4')—ALanwi AT —F(HA BYGESE)

» Grilled Mackerel ##i5#t

Vegetable Gozen #z=—j 2395

Vegetable Tempura, Agedashi Tofu, Spring Mix Salad, Gomaae , Rice, miso soup & choice of 1 item:
HRYIZ.HRHA. CR. W E. T ETAEE—

-Vegetable Croquette #isganvsr -Vegetable Sushi Roll  Fis=

* Udon Gozen 5XA4 1  Plain Udon , Assorted Tempura, Tuna Roll & Agedashi Tofu. 28.95
FTHIEA.KARRYEOLE B AEE BITHLER. M. HE. THF—+

Ramen Gozen 5—xC#E 28,95
Crab Shumai, Gyoza, Inari Sushi, pickles. Choice of one of the following ramen:
Hh=Pa—eA BF. M. 08 0F, TY—F. hBE—DL

-Soy Ramen s - Tonkotsu Ramen &4=o>
.Sio Ramen # .Miso Ramen &%
-Tan Tan Ramen ($1 extra) #%2($118L)

» Sashimi Gozen #i5 =5 36.95

Sashimi Assortment, Tempura, Seaweed Salad, Agedashi Tofu, Miso Soup & Pickles
B ENS, GE2E, T8, ki, J/E. T

* Sushi Gozen #=mCiE 3295
6 pieces Sushi, Tuna roll, Tempura, Seaweed Salad, Agedashi Tofu, Miso Soup & Pickles.

Chi dren Sp Cials AGE 10 AND UNDER. DINE IN ONLY.

= =]
Children’s Special &+HCE 145 # Children’s Beef #¥#tE—2 135
Chicken Teriyaki, cooked Sushi, Fried shrimp, Beef Teriyaki, seasoned rice, jello & snack
Croquette, chicken karaage, jello & snack E—DRYiE. SYMTIHE, T b, SET
EYRBYSE, TET54, a0vir, haBIT. FE. T BET
«Children’s Sushi £ZH#ES 145 Children’s Fried Shrimp &F#HTIEDS4 125
Sushi (tuna, shrimp, imitation crab meat, egg, smelt roe Fried Shrimp, seasoned rice, jello & snack
& cucumber roll), jello & snack IEZSA. AUNHTHR. TH—F. HET
FHENECAH BENZHT. EF.FEZ . H 2 EEF),
TH—b. HEF

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS, STEAK COOKED TO ORDER. OTHER ITEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS,



*RAINFOREST 17.95
Inside: shrimp tempura, roller
coaster batter. On top: avo,
shredded imitation crab meat,
masago, wasahi masago, tobiko,
eel sauce,spicy mayo & special sauce
tempura crunch,

*FINAL WEAPON 15.95
Inside: shrimp, tempura crunch,
spicy mayo
On top: smoked salmon,
wasabi masago & hot sauce

do~ & o
*SPICY MTTUNA 1350

Insice: spicy tuna

On top: tempura crunch, spicy mayo,

hot sauce, scallion & eel sauce

*HARU ICHI SPECIAL 14.95

Inside: Tuna. Deep fried.
On top: Masago, eel sauce,
scallion, sesame seed,
sweet house special sauce

*KISS OF FIRE 14.95
Inside: spicy imitation crab meat
salad, avocado
On top: torched salmon,
tempura crunch & eel sauce

*SUNSET ROLL 1595
Inside: Spicy tuna,
asparaqgus tempura & avocado
On top:Salmon,
thinly sliced lemon.
Served with ponzu sauce.

*OISHI ROLL 1785
Inside: Spicy tuna, avocado &
imitation crab meat
Cn top:Salmon,
roller coaster batter, scallion,
sasame seeds & eel sauce,

*TYROLL

17.95

Inside: Salmon & avocado

On top: masago, wasabi masago
& tobiko

*SUPER DRAGON 1695
Inside: chopped conch, scallop,
tempura crunch, masago &
spicy mayo
On top: sweet shrimp, shrimp
and wasabi masago

*UNAGI SUPER CRUNCH 17.95 *SPICY HOLIDAY

Inside: Shrimp tempura,
roller coaster batter.

On top: BBQ Eel, spicy tuna
& tempura crunch

-
r d

17.95
Inside; Spicy tuna, avocado

& jalapeno

On top: BBQ eel, roller coaster batter,
tobiko, wasabi masago & eel sauce.

L_-_ -
*GEORGIA BULLDOG 17.95

Inside: Scallop, imitation crab meat,
masago & mayo

On top: Tuna, avocado,

scallion, sesame seeds & eel sauce.

*SALMON SUPER CRUNCH 1595
Inside: Salmon skin, cucumber
&mayo
On top: roller coaster batter,
spicy tuna, ikura & eel sauce.

*B52

14.95

Inside: spicy tuna

On top: more spicy tuna,
Jalapeno, eel sauce &
hot sauce. Torched

*WHITETIGER 15.95
Insicle: spicy tuna
On top: BBQ Eel. Eel sauce,

Wrapped with soy paper

*ROLLER COASTER

-

13.95
Inside: Imitation crab meat,
shrimp & avocado

On top: roller coaster batter

14.50

*RAINBOW ROLL
Inside: Imitation crab meat salad,
avocado.

On top: salmon, tuna,
shrimp, & avocado

SNOW WHITE 13.85

Inside; imitation crab meat salad,
avocado

On top: tempura cruncn,
shredded imitation crab meat
house special sauce & sweet
chilli sauce

SUPER SPIDER

17.95
Insicle: Soft shell crab & cucumber
On top: BBQ Eel.

Avocado & Eel sauce.

VEGGIE LOVER

1395
Insice: Asparagus, kanpyo
& cream cheese,

On top: Avocado,
tempura crunch & Eel sauce.

*Roller coaster batter: A deliciously sweet blend of tempura crunch, masago, imitation crab meat & house special saucce.

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TO ORDER. OTHER ITEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.
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*SHRIMP DYNAMITE 15.95 VOLCANO ROLL 14.50 YUMYUM 14.50 KANI KANI ROLL 13.95

Inside: Shrimp tempura & Insice: Imitation crab meat salad  Inside: Spicy imitation crab meat Inside: Imitation crab meat salad
asparagus. & avocado. salad & cream cheese. & avocado,

On top: Cooked shrimp, On top: Octopus chunks. Deep fried. Served with On top: Imitation crab meat
spicy mayo & eel sauce, Baked with spicy mayo. ponzu sauce. mixed with house sauce &

eel sauce, Torched.

SPECIAL EEL ROLL 14.95 *ALASKAN ROLL 13.50 STONE MOUNTAIN 1350 *TSUNAMIROLL 16.95

Inside: Imitation crab meat salad Inside: Imitation crab meat salad  Inside: Spicy tuna & cream cheese Inside: BBQ Eel & Cucumber

& avocado. & avocado. On top: Seaweed salad, wakame, On top: 5almon, spicy imitation

On top: BBQ eel, Eel Sauce On top: smoked salmon & avocado  scallion, spicy mayo& sriracha. crab meat, tempura crunch
Panko breaded. & tobiko. Served on eel sauce

,:.' T .' ’ - . -

*MIDORI ROLL 17.95 *SAKU SAKU 1695 #S0S (SALMON ON SALMON) 16.95  *CATERPILLAR ROLL 16.95
Inside: Yellow tail with scallion, Inside: Crispy softshell crab, Inside: Spicy Salmon & asparagus Inside: BBQ Eel, Cucumber &
avocado salmon, avocado, cucumber On top: Salmon, jalapeno imitation crab meat
On top: Salmaon, spicy tuna & & roller coaster batter. & sriracha On top: Spicy tuna, avocado
tempura crunch Served on sweet chilli sauce & ikura. Served on Eel Sauce

CUCUMBER ROLL(spcs) 5 CALIFORNIA ROLL 7
KANPYO ROLL(G{DG) 5 *SP CALIFORNIA ROLL 85 m m’lélsm v;tPr.g sg.:r;lswr
NATTO ROLL(spcs) 5  CRISPY CALIFORNIAROLL 95 + TUNA 10 14 OCTOPUS 8 M
RADISH ROLL(spcs) 5 SALMON SKIN ROLL g = OTORO 16 22 «SCALLOP g8 1
PLUM ROLLispesy 5 SWEETPOTATOTEMP.ROLL 5~ CHUTORO B 214 SVD d?
* TATAKITUNA 1] NORTHREDCLAM 7 10
SALMON ROLL(6pcs) 7 * SHRIMP TEMPURAROLL 95 + KANPACHI 0 14 INARI/ TOFU 6 ©
SHRIMP ROLLpes) 7 * SPICY TUNA ROLL 95 + FRESHSALMON 7 10 KANI a9
* TUNA ROLL(6pcs) 7 * TUNA AVOCADO ROLL 95 +* SALMONBELLY 8 1 TOMAGO 6 9
* YELLOWTAIL ROLL@6pesy 7 % TUNACUCUMBERROLL 95 SMOKED SALMON 7 10 * UNI MP
« FATTY TUNAROLLGps) 85 + CRUNCHSALMONROLL oo5  * YELLOWTAL 10 14 | x SALMONROE 9 12
FUTOMAKI 75  CRUNCH SHRIMP ROLL A S ELTROE e
e ' % MACKEREL 8 11  .WASABIROE 8 11
AVOCADO CUCUMBER ROLL 7 s« SPICY SALMON 9,95 BBQ EEL 10 14 | «TOBIKO 2
VEGETABLE ROLL 7 * SPICY SCALLOP 9,95 SHRIMP 7 10 | *w/QUAILEGG 1
PUMPKIN TEMP.ROLL 8 * BAGEL ROLL 15 * SWEETSHRIMP 11 15
SPICY CRAB ROLL 85 SOFTSHELLCRABROLL 115

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOQD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOODBORNED
ILLNESS. STEAK COOKED TQ ORDER. OTHER ITEMS WITH AN * MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS,



Coke =—5 3.00 Lemonade 3.00

F) o—HiwY ¢ o s THE .
Heineken n#4> 6.00

S
0O Diet Coke #-zyt-a3—5 3.00 Calpico snaEz  3.00
F CokeZero =—3 - £n 3.00 Calpico SOda AIEZR » Y& — 3.00
T Sprite 2754k 3.00 Perrier ~yx 3.00
E GingerAle ouy—x—L 3.00 SR TEe R o
Oolang Tea, e 200 Fruit Juice (Orange, Cranberry, Apple) 3.00
I
N Ramune (Original, Strawberry, Lychee) 4% 3.50 55—y .92—2
K Iced Green Tea #iz(s—i%)  4.00
B JAPANESE BEER (5) 6.00 (1) 9.50 Domestic Beer 7su5>-c—n 500
E Kirin Ichiban / Sapporo / Asahi Bud, Bud Lite, O’douls
E
R

Sapporo Draft #+uKm 650

w BY THEGLASS 750

| Chardonnay w7+ Cabernet Sauvignon #~Lxy—de=3y
N Pinot Grigio £/4usi4 Choya Plum Wine sa—+v75474>

E Merlot Aotk Choya Plum Soda 73—¥734v—%

Jelly Shot (Peach / Yuzu Orange) 9.99

Hot Chilled
Small / Large Small / Medium / Decanter
Tsukinowa Em&  slighty Dry 2 / Light Body 12.00/21.00 12.00/21.00/31.00
Otokoyama i Dry+10 Aight Body 12.00/21.00 12,00/21.00 /31.00
Akita Homare #E% Slightly Dry +1 /Light Body 14.00/27.00 14.00/ 27.00 / 38.00
Hakkaisan /\# Dy +5 /Mild Body 21.00/38.00 21.00/38.00/51.00
Kubota Senju A®EFH Slightly Dry 12 /Mild Body 21.00/38.00 21.00/38.00/51.00
House Sake E#&#  Dry+5 / Mild Body 8.00/12.00 800/12.00/19.00

Premium Bottled Sake (Chilled)

Zen (300ml) = slightly Ory +3 /Mild Body ~ 24.00
Kizakura (300ml) UNFILTERED  SemiSwest [LightBody  20.00
Shiragawago Sasa Nigori (300ml) &JI#BHE(TY UNFILTERED Slightly Dry 0+2 /Full Body 27.00
Kaiun (300ml) BI# Dry:4 /LightBody  29.00
Gekkeikan Horin (300ml) B (BE) Slightly Dry +3 /Full Body 32.00
Zizake Tenzan (300ml) #5E=IL  Slightly Dry <2 /Full Body 38.00
Kubota Manju Ulra Premium (720ml) X (F#E)  Slightly Dry +2 /Light Body 165.00




