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Miso Soup (Cup) 25

Edamame #E 60
Boiled tender soy bean pod

Hiyayako ## 60
Chilled Tofu with grated ginger

Gomaae #FEfx 8.0
Chilled spinach with sesame sauce

Yakitori =g 80

Grilled skewered chicken, bell pepper & onion. Teriyaki.

Agedashi Tofu #iFr=LEmE 75
Fried tofu, radish & fish flake in dish

Crab Shumai n=#% 85

Steamed dumplings with flavored crab meat (5)

Jumbo Shrimp Shumai 95
U R ERSE  Steamed shrimp dumplings (4)

Ginger Salad (S) 195
Seaweed Salad #vLE#H 75

Tako Yaki 7-ci#= Friedoctopusballs 9.5
Fried Gyoza #I7&F 75

Pork dumplings (5)
Wafu Calamari #@Eh5<y 105

wi/garlic ponzu sauce

Fried Oyster A¥254 110

Vegetable Tempura H&XiE#E 95

Shrimp & Veg Tempura #ZLHFEXEE 105

Crispy Soft Shell Crab vorozL957 115

Served with ponzu sauce

= I

SERVED WITH GINGER SALAD & MISO SOUP (RICE WHERE APPLICABLE)

Additional charge applies for special requests.

Sushi Lunch #7355 1695
5 pieces Nigiri Sushi & California Roll

Sushi Lunch Deluxe f5r#mmyahe 21.95
8 pieces Nigiri Sushi & Choice of:

Tuna Roll, Spicy Tuna Roll, Salmon Roll or California Roll

Sushi & Sashimi Combination 18.95
ER LR BaVE R—2 3y
3 pieces Nigiri, 1/2 California Roll, & 3 kinds Sashimi

Sushi & Sashimi Deluxe #t#m&LHs 2695

5 pieces Nigiri Sushi, Skinds sashimi & Choice of:
Tuna Roll, Spicy Tuna Roll, Salmon Roll or California Roll

American Combination 1595
FAYAV R AR
3 pieces Shrimp, 2 pieces Imitation Crab Meat & California Roll

Inari & Roll Combination 15.50
MFEs AN

2 pieces Inari, Tuna & cucumber Roll & California Roll

Rainbow Roll & Tempura 1895
LAvR—#&EXK S Tempura: 2 Shrimp, 3 vegetable

* Bluefin Tuna Specials so<vsonx~<s v mp

Chef's Choice Sashimi Assortment with O Toro, Chu Toro  (Seasonal)

Omakase Sashimi s#sreHEY 6095

Our chef's choice of the best items

Sashimi Lunch Deluxe i t#igmysht 2495

18 pieces

Sashimi Lunch mszyabhe 2050

14 pieces

Chirashi Don L3 1895

Sashimi Assortment on Sushi Rice

Tekka Don #u3t 2250

Tuna Sashimi on Sushi rice

Salmon Don 18.95

Salmon Sashimi on Sushi nce

Tuna and Salmon Combination #¢(3g(Lav# 2050
2 pieces Tuna, 3pieces Salmon & Choice of:
Tuna Roll, Salmon Roll ar Spicy Tuna Roll

Special Salmon Combination g=<Lav# 1895

5 pieces Salmon nigiri & Salmon Avocado 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.



==y
B
SERVED WITH GINGER SALAD, MISO SOUP & RICE

Chicken Teriyaki or Wafu Chicken  13.50 Vegetable Tempura Assorted 1350
EYIBHEE - BBYBEE Grilled. ( Wafu: grated radish & garlic ponzu) FFHERAD  Lightly battered & fried
Salmon Teriyaki or Grilled Salmon wysalt  15.50 Tempura Assortment  14.50
fHEmE-BYBRE EXDBYSHE

Lightly battered (8)

Grilled Mackerel 14.50 s
fHiEMEE  Lightly salted and grilled Shrlmp Tempura 16.95
HBEXR AL  Light &crispy fried shrimp (5)
Chicken Karaage 14.50 _
EBOHNSEBIT : Pork Tenderloin Cutlet Eohn> 1450

Fried nuggets marinated with soy ginger sauce Panko Breaded. Served with Japanese B.B.Q. sauce

* Hamburg w/Poached Egg  15.50
BEHENDNA—Y

Japanese chopped steak w/demi glaze sauce

Shrimp Fried Rice #&Fvy—1> 1495

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

Red ginger topping

Crab Friad Rite A =g w1708 + Beef Teriyaki or Wafu Steak 1950
Real crab meat, egg, scallion and a touch of sesame oil. FRYRE-WRARAT—F

Red ginger topping Ribeye . (Wafu: grated radish & garlic ponzu sauce)

aveER—ay

*Sashimi (Add $2) Hamburg (add $1) | California Roll
3 kIT;S:;TIT((:::;TCh) Pork Tenderloin Cutlet (Add $1) Avocado Cucumber Roll
3 pieces Nigiri, 1/2 California Roll ,
Salmon Teriyaki (Add $1) Cream Croquette | Spicy Crab Roll
Salmon Grilled w/salt (agd$1) | Vegetable Croquette Vegetable Roll
Grilled Mackerel (Saba) Fried Shrimp (Add $1) *Tuna Roll
Chicken Teriyaki Agedashi Tofu | *Salmon Roll
Chicken Grilled wy salt * Beef Teriyaki (Add$2) | *Spicy Tuna Roll (Add $1)
Chicken Karaage *Wafu Beef (Add$2) ~ Crunchy Shrimp Roll (Add $1)
Tempura Assorted(shrimpaveg)  Mentaiko Spaghetti ~ *Shrimp Tempura Roll (add$1)
Vegetable Tempura ‘"’sﬁiﬁ.’dfif,’; ie | *Bagel Roll (Add$1)

¥ 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 3 MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



1. Choose A Ramen

2. Choose A Soup Base

Soy Flavor &k Sio (Salt) Flavor
Chicken broth w/soy sauce. Chicken broth w/ sea salt.
Ramen fis@ 1295

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

Vegetable Ramen (with roast pork) B34t 13.00

Toppings : Roast Pork, onion, mushroom, bean sprouf,
bamboo shoot, scallion & sesame seeds.

Chashu Ramen F+—a21—5—x> 13.50

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

Croquette Ramen aoou4fisE 14.50

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

Chicken Karaage Ramen &LyhsigifinsE 13.50

Toppings: Bamboo shoot, scallion & sesame seeds.
On the side: Japanese style chicken nuggets

Spicy Tan Tan Ramen iExiisE 14.50
Topping: Spicy ground pork sauce, bean sprouts,

bamboo shoot, & sesame seeds.

ADDITIONAL TOPPINGS:

3. Add More Toppings

Chicken broth w/soy bean paste.

4. Make It A Noodle Combination

Tonkotsu
Creamy Pork broth w/light soy sauce.

Miso Flavor

Seafood Ramen g% 14.50
Topping: Seafood mix, crab stick, wakame, bamboo shoot,
scallion & sesame seeds.

* Special Ramen #H—BxALvLHE 1550

Topping: Roast pork, poached egg, seaweed salad, wakame,
bamboo shoot, scallion, nori & sesame seeds.

* Sutamina Ramen =4z +HifE  15.00
Topping: Chicken karaage, raw egg, minced garlic, tempura
Crunch, spinach, wakame, bamboo shoot, scallion & sesame seeds.

Healthy Ramen ~jo—iugE 1295

Topping: Seaweed salad, wakame, fish cake, radish sprouts,
spinach, bamboo shoot, nori & scallion

* Buta Kakuni Ramen 15.00
Topping: Japanese stewed pork belly, soft boiled egg

+ Seafood Hiyashi Chuka 180
Choice of Dressing : Soy Vinaigrette or Sesame Dressing

Topping: Shrimp, octopus, red clam, squid, imitation crab meat,
wakame & scallion

Extra Noodle 4 Wakame
Roast Pork 4 Nori 1

* Softboiledegg 2 Corn 1
Takana (pickled) 1 Butter 1
Spicy Tan Tan meat sauce 3 Bean sprout

1

1

Spinach 1
Menma 1
Beni Shoga (red ginger) 1
Scallion, minced garlic 1

* 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 3 MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



unQN or SQBA 2EA, EIE

SERVED WITH GINGER SALAD

Kake Udon or Soba 12.95

Topping: Fish cake, spinach, scallion & nori.

Tanuki Udon or Soba 13.95

Topping: Fish cake, spinach, scallion, nori & tempura crunch

Kitsune Udon or Soba 12.95
Topping: Sweet tofu skin, scallion & nori

Tempura Udon or Soba 15.95
Topping: 2 shrimp & 3 vegetable tempura & scallion

Beef Udon or Soba  15.95
Topping: Sukiyaki beef with onion & scallion

* Nabeyaki Udon or Soba 17.95

Cook in a cast iron pot. Topping: shrimp tempura, fish cake,
spinach, fried tofu, mushroom , egg & scallion

Zaru Udon or Soba 12.95
Chilled noodle, Served w/dipping sauce

Tempura Zaru Udon or Soba  16.95

Chilled noodle. Served w/shrimp & vegetable tempura
& dipping sauce

* Bukake Udon or Soba (hot or cold) 15.50

Topping: Wakame, fish cake, raw egg, tempura crunch,
grated radish & seaweed

Sukiyaki Udon /Soba 3&#&5£4 17.95
Hot Pot. Topping: Sukiyaki beef, mushroom egg & scallion.

NOODLE COMBINATION 5&A,. #$ Mty for Ramen and Udon Only

Steamed Rice 1.95
Onigiri (Salmon) 3.5
Inari Sushi(2 pcs) 3.5

Roast Pork Takana Rice 5.5

Mini Ten Don 6.5

Mini Unagi Don (BBQ Eel) 7.5
Mini Sauce Katsu Don 6.5
Mini Tekka Don (Tuna) 7.5

. TunaRoll 6
|

CaliforniaRoll 6
Spicy Tuna Roll  7.95

Salmon Avocado Roll 7.95

DONBURI (RicE BowL) 3

SERVED WITH GINGER SALAD & MISO SOUP

Chicken Don &ymym=H 1350

Grilled Teriyaki Chicken & Scallion over rice

* Oyako Don #F# 14.50

Chicken, Egg, & Onion cooked in savory dashi sauce over rice.
Topped with scallion, nori and beni shoga (pickled ginger)

Beef Don ## 1495

Beef & onion cooked in sukiyaki sauce over rice.
Topped with scallion & beni shoga(pickled ginger)

Unagi Don 8} BBQEeloverrice 19.95

* Katsu Don uvhno# 1450

Pork Cutlet, Egg, & Onion cooked in savory dashi sauce
over rice. Topped w/scallion, beni shoga (pickled ginger) & nori

Sauce Katsu Don v—z»2o# 14.50
Pork Cutlet dipped in Japanese Worcester Sauce over rice with
beni shoga (pickled ginger)

Ten Don x# 14.50

Shrimp, white fish & vegetable tempura over rice with
beni shoga(pickled ginger) & nori.

Drizzled with special sweet savory sauce.

* 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 BAR APPETIZERS

*BLACKENED TUNA *HOTLANTA *AVOCADO DOME SALAD *SUNOMONO *SEAFOOD AVO SALAD

\|

15.50 18.95 Crab stick salad : 14.95 10.50 14.95

Seared Tuna with wasabi Chunks of raw fish with Salmon:19.95 /Mix:17.95 Choice of: Shrimp, Squid, Tuna, salmon, shrimp,
vinaigrette spicy sesame soy, jalapeno Choice of: Imitation crab imitation crab meat, red clam  imitation crab meat, avo,
& smelt roe meat salad or salmon or assortment ($15.95) spring mix.

Wafu plum dressing.

- e P S e halraid 2 i |
*RAINFOREST 1795 *FINALWEAPON 15.95 *SPICY MTTUNA 13.50 *HARU ICHI SPECIAL14.95 *SUNSET ROLL 15.95
Inside: shrimp tempura, roller Inside: shrimp, tempura crunch,  Inside: spicy tuna Inside: Tuna Deep fried. Insicde: Spicy tuna,
coaster batter. On top: avo, spicy mayo On top: tempura crunch, On top: Masago, eel sauce, asparagus tempura & avocado
shredded imitation crab meat, On top: smoked salmon, spicy mayo, hot sauce, scallion, sesame seed, On top: Salmon, thinly sliced
tempura crunch, masago, wasabi  wasabi masago & hot sauce scallion & eel sauce sweet house special sauce lemon. Served with ponzu sauce.

masago, tobiko, eel sauce,
spicy mayo & special sauce

ade

— - - - =5 3 t 2 -

*KISSOFFIRE 1495 SNOWWHITE 1395 *ROLLER COASTER1395 *OISHIROLL 1795 *TYROLL 17.95
Insicle: Spicy imitation crab Inside: Imitation crab meat salad,  Inside: Imitation crab meat, Inside: Spicy tuna, avocado & Inside: Salmon & avocado
meat salad, avocado avocado shrimp & avocado imitation crab meat On top: masago, wasabi
On top: torched salmon, On top: shredded imitation crab On top: roller coaster batter On top: Albacore tuna, salmon,  masago & tobiko
tempura crunch & eel sauce meat, tempura crunch, house roller coaster batter, scallion,

special sauce & sweet chilli sauce sesame seed & eel sauce.

s, — - g 43 b | -
*SUPER DRAGON 1695 *UNAGI SUPER 1795 *SHRIMP 1595 *SPICY HOLIDAY 1795 *GEORGIA 17.95
Inside: chopped conch, CRUNCH DYNAMITE Insicle: Spicy tuna, avocado BULLDOG
scallop, tempura crunch, g . P g & jalapeno Inside: Scallop, imitation crab
masago & spicy mayo Inside: Shrimp tempura, Inside: Shrimp tempura & On top: BBQ eel, roller M e
On top: sweet shrimp, roller coaster batter, Ooparaga coaster batter, tobiko, s 4 4 Il
shrlmp.and wasabi m;sago On top: BBQ Eel, spicy tuna On top: Cooked shrimp, wasabi masag'a & eel ;auce el avoc;ado, ey
& tempura crunch spicy mayo & eel sauce. < sesame seed & 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.



*SALMON SUPER 1595  KANI KANIROLL13.95  VEGGIELOVER 1395 *WHITETIGER 1595 *YUMYUM 1450

CRUNCH Inside: Imitation crab meat salad, Inside: Asparagus, Inside: spicy tuna Inside: Spicy imitation crab
Inside: Salmon skin, avocado. kanpyo & cream cheese. On top: BBQ Eel. Eel meat salad & cream cheese.
cucumber & mayo On top: Imitationcrabmeatmixed ~ On top: Avocado, sauce. Wrapped with soy Deep fried. Served with
On top: roller coaster batter, with house sauce & eel sauce. tempura crunch & Eel paper ponzu sauce.

Torched sauce.

spicy tuna, ikura & eel sauce.

V

SUPERSPIDER 1795 *B52 1495 *RAINBOW ROLL1450  SPECIAL EEL ROLL14.95 VOLCANO ROLL14.50

Inside: Soft shell crab & Insicle: spicy tuna Inside: Imitation crab meat Inside: Imitation crab meat Inside: Imitation crab meat
cucumber On top: more spicy tuna, salad, avocado. salad, avocado. salad, avocado.

On top: BBQ Eel. jalapeno, eel sauce & On top: Salmon, tuna, shrimp On top: BBQ eel, Eel Sauce On top: Octopus chunks.
Avocado & Eel sauce. hot sauce. Torched &avocado. Baked with spicy mayo.

*TSUNAMI ROLL 16.95 *SAKU SAI(U 1695 *S0S 1695 *CATERPILLARROLL16.95 *MIDORI ROLL 17.95
Inside: BBQ Eel & Cucumber Inside: Crispy Softshell Crab, (SALMON ON SALMON) Inside: BBQ Eel, Cucumber & Inside: Yellow tail with scallion,
On top: Salmon, Spicy imitation  Salmon, Avocado, Cucumber Inside: Spicy Salmon & imitation crab meat Avocado
crab meat, tempura crunch & & Rollercoaster Batter Asparagus On top: Salmon, On top: Spicy Tuna, Avocado On top: Salmon, Spicy Tuna &
tobiko. Served on eel sauce Served on Sweet Chilli Sauce Jalapeno & Sriracha & Ikura. Served on Eel Sauce tempura crunch
CUCUMBER ROLL6pcs) 5 PUMPKIN TEMP.ROLL SASHIMI NIGIRL  SASHINI
m IPCS 2PC5 rcs
KANPYO ROLL6pcs) 5 SPICY CRAB ROLL 8.5 + TUNA 10 14 OCTOPUS 8 1
NATTO ROLLspcs) 5 SALMON SKIN ROLL 8 . OTORO 16 22 = SCALLOP 8 1
RADISH ROLL(spcs) 5 SWEETPOTATOTEMP.ROLL 8 . CHUTORO 15 21 SQUID 7 10
PLUM ROLL(6pcs) 5 *SHRIMPTEMPURAROLL 95 . TATAKITUNA 8 11 | NORTHREDCLAM 7 10
SALMON ROLL(épcs) 7 * SPICY TUNA ROLL 95 .KANPACHI 10 14 INAR/TOFU 6 9
SHRIMP ROLL(6pcs) 7 * TUNAAVOCADO ROLL 95 « FRESHSALMON 7 10 KANI 6i%G
* TUNA ROLL(6pcs) 7 * TUNACUCUMBERROLL 95 . GAIMONBELLY 8 1 TOMAGO 6 9
* YELLOWTAILROLL@pes) 7 * CRUNCH SALMON ROLL  9.95 SMOKEDSALMON 7 10 | * UNI MP
* FATTY TUNAROLL@Gpsy 8.5 CRUNCHSHRIMPROLL 995 & YELLOWTAIL 10 14 = SALMON ROE 9 12
FUTOMAKI(Spcs) 7.5 * SPICY SALMON 9.95  x |ZUMIDAI 6 9 | «SMELTROE 8 1
AVOCADO CUCUMBERROLL 7 = SPICY SCALLOP 995 .« MACKEREL 8 11 |+ WASABIROE 8 11
VEGETABLE ROLL 7 * BAGEL ROLL 11.5 BBQ EEL 10 14 | = TOBIKO 8 1
CALIFORNIA ROLL 7 = ALASKAN ROLL 135  SHRIMP 7 10 | * w/QUAILEGG 1
* SP CALIFORNIAROLL 85 SOFTSHELLCRABROLL 115 « SWEETSHRIMP 11 15

CRISPY CALIFORNIAROLL 9.5 STONEMOUNTAIN ROLL 125

* 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 3 MAY CONTAIN RAW FISH OR UNDERCOOKED INGREDIENTS.



BEVERAGES =

SOFT DRINK

Coke =—35 3.00 Lemonade 3.00

Diet Coke #4xyk-a—5 3.00 Calpico #»iez  3.00

CokeZero =—5-+¥n 3.00 Calpico Soda #»iEz - v%—  3.00

Sprite 2754F 3.00 Perrier ~yxr 3.00

GingerAle voov—x—  3.00 SweetTea ZA—k 54— 3.00

Ramune Soda 54# 3.50 Fruit Juice (Orange, Cranberry ,Apple) Z/L—v -¥a—2 3.00
Oolong Tea g#tz 3.00 Iced Green Tea @xBs—L &%)  4.00

HOUSE WINE 750
Chardonnay, Pinot Grigio, Merlot, Carbernet, Choya Plum Wine

BEER

Sapporo Draft %A 6.50 Imported Beer (S) 6.00 /(L) 9.50
Domestic Beer 7su5>-e—1 500 IR THERI SRR K=Y

Bud, Bud Lite, O’douls

SAKE

HouseSake B#& (5)8 /(L) 12 Bamboo Decanter (Cold) 19

A wide selection of sake is available. Please check with server.

Sushi Description

CALIFORNIAROLL  *SPECIAL CALIFORNIA ROLL CRISPY CALIFORNIA ROLL *FATTY TUNA ROLL

Inside: Imitation crab Inside: California roll Inside: Imitation crab meatsalad &  Inside: Chopped fatty tuna &
meat salad & avocado On top: Masago(smelt roe) avocado. On top: BBQ Eel, scallion (seaweed outside)
eel sauce. Deep Fried.
SHRIMP ROLL BBQ EEL & CUCUMBER ROLL FUTOMAKI (BIG ROLL) VEGETABLE ROLL
Inside: shrimp & mayo Inside:BBQ Eel & cucumber Inside: Egg omelet, imitation crab Inside: Lettuce, avocado,
(seaweed outside) meat, cucumber, kanpyo(pickle) cucumber & inari

& denbu(sweet fish powder)

*BAGEL ROLL * SHRIMP TEMPURA ROLL CRUNCHY SHRIMP ROLL *CRUNCHY SALMON ROLL
Inside: California roll with Inside: Shrimp tempura, Inside: cucumber, crunch & mayo  Inside: cucumber, crunch & mayo
cream cheese avocado & spicy mayo. On top: shrimp & spicy mayo On top: smoked salmon &
On top: Smoked Salmon On top: masago (smelt roe) spicy mayo

* CHIRASHI DON * SAKE DON * SASHIMI LUNCH * SUSHI & SASHIMI DELUXE



