JAPANESE RESTAURANT
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Delicate with clean aromatics
and rich salinity. Smooth,
rooted and articulated

in elegance Junmai Ginjo

DASSAI 45
OTTER FESTIVAL
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Light honeydew aromas with
the subtle sweetness of muscat

grapes complemented by
an undercurrent of crisp dryness
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Nigori

An Unfiltered Full-bodied
Pleasantly Sweet And
Complex Flavor With

A Smooth Texture

SMV +1
SMV +3 NIV
300ML  19.5
720mL 43 328& i; 375ML 16
SAYURI OZEKI
Tipt)
7 HOT SAKE
Nigori

An Unfiltered Creamy Sake
Passesthrough A Mesh And
It Is Coarsley Filtered. It Has
A Refreshing Aroma,
Natural Sweetness And
Smooth Aftertaste

SMALL 6.95 LARGE 9.00
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SAKE

IciZA L
MV —11
300ML 16.5
KUKAI NIGORI HANA STRAWBERRY PINEAPPLE
MANGO AWAKA NIGORI NIGORI
lccy (& aral)) lczy
Indulge in the vibrant Sparking Sake The sweetness and The sweetness and
Kukai Mango Tiny Tight Bubbles with creamy texture of creamy texture of
Nigori sake, with its milky Slightly Sweet Flavor Homare Strawberry Ozeki Pineapple
orange hue and . Refreshes the Palate. Nigori Sake Nigori Sake
a delightful, refreshingly §
sweet mango flavor. SMV —11 Sweet / Fruity / Creamy Sweet I
- nigori
Sweet/Dry Peach i
300ML 16.5 2somL 14 3oomL 18.5 300mL 16.5

BEVERAGE

CAN SODA

Coke / Diet Coke / Coke Zero /
Ginge Capico Soda / Sprite

LEMONADE (Free Refill)
ICED TEA (Free Refill)

Green / Unsweetened

HOT GREEN TEA (Free Refill)
PERRIER /7 SPARKLING (No Refill)

i RAMUNE STRAWBERRY

a
\BBOBA

Honey Dew / Brown Sugar / Taro

BEER

JAPANESE BEER
Asahi / Sapporo

KYOTO MATCHA IPA
BAEREN DARK BEER

DOMESTIC BEER
Modelo

WINES

3 WHITE WINE CHARDONNAY By Glass 7
RED WINE CABERNET SAVIGNON By Glass 8
JAPANESE PLUM WINE By Glass 7
S FLAVORED SOJU 14
3.5 Strawberry / Peach / Green Apple
js COCKTAIL
4 UMERITE PLUM WINE & SPRITE By Glass 8
SAKE SANGRIA By Glass 8
3 Sake / Red Wine/ Fresh Fruit / Mint / Lemon
6
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Small Large '-' ""1
(120z) (20-2202) 4 s
6 9 MOCHI ICE CREAM 4.95 MACARON ICE CREAM 4.5
Strawberry / Mango / Choco / Vanilla / Cappuccino / Strawberry /
Green tea Mango / Green tea
10
9
6

HOKKAIDO SOFT ICE CREAM 4.2 TEMPURA GREEN TEA ICE CREAM 95




SMALL DISH

SCALLOP DYNAMITE 12.95 CRISPY RICE CAKE # 9.95

Baked Scallop, Shrimp Mushroom & 4pcs / Spicy Tuna On Eutter Pan Fried
Broccoli With Dynamite Sauce Crispy Rice Topped With Avocado And
Jalapeno. Served With Eel Sauce
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FRIED BABY OCTOPUS 12.95 SHRIMP SHUMAI 8.95 ROCKSHRIMP TEMPURA 11.95 AGEDASHI TOFU 10.95
Lightly Tempura Battered Fried 5Pcs Steamed Shrimp Shumai Deep Fried Rock Shrimp With Spicy Mayo, Deep Fried Tofu Served With House

Baby Octopus Served With Spicy Mayo Sweet Chilli Sauce Special Sauce.
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JALAPENO POPPER# 995 EDAMAME 595 SHISHITO PEPPER # 850 SPICY GARLIC EDAMAME 7.95
4pcs / Fried Jalapeno Stuffed With Spicy ~ Steamed Edamame Pan Fried Japanese Shishito Pepper with ~ Pan Fried Soy Bean With Garlic And
Tuna And Cream Cheese. Served With Ponzu Sauce Chilli Pepper
Spicy Mayo

FRIED CALAMARI 10.95 SPICY GARLIC GREEN BEAN #7.95 EGG ROLL 5.95 BAKED GREEN MUSSEL/6PCS 10.95

Deep Fried Calamari. Sautéed Green Bean With Garlic, Red 4pcs / Shredded Vegetable Wrapped In Baked Green Mussel With Mayo Sauce.

Served With Honey Mustard Pepper Powder & House Made A Egg Roll Wrapper / Served With Honey  Served With Eel Sauce, Green Onion And
Sweet Soy Mustard Sauce Masago

SHRIMP & VEGETABLE TEMPURA 10.95 SWEET & HOT PEPPER CHICKEN 10.95 SOFT SHELL CRAB 1.25  YELLOWTAIL / SALMON COLLAR 13.50/8.95

Shrimp(2pcs) /Vegetable (Spcs) Tempura  Deep Fried Sesame Chicken With House ~ Deep Fried Soft Shell Crab With Ponzu Grilled Yellowtail Collar/ Grilled
**Shrimp Only(4pcs) /Vegetable Only (8pcs) Made Sweet Spicy Sauce Dressing Salmon Collar

- o W

2« L

TAKOYAKI ] 7.95 AVOCADO FRIES 8.95 GYOZA/6PCS 8.50 SEAFOOD MISO SOUP 8.95

6 Pcs Of Osaka Style Octopus Balls Deep Fried House Made Panko Breaded  Pan Fried Or Steamed Gyoza Served With  Miso Soup With Mussel, Shrimp, Scallop
Avocado With Honey Mustard Sauce Soy Vinegar Sauce
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YAKI TORI 6.50 CORN TEMPURA 6.95 SUNOMONO SALAD 5.95  SEAWEED SALAD 7.50

2pcs / Chicken Yakitori with House Deep Fried Corn With Special House Sauce  Cucumber in Sweet Vinger with Sesame ~ Seasoned Seaweed Salad
Special Sauce Seed



x(3 Bluefine Tuna

Sushi (2pcs) 8.00

'EL‘)' Salm

Sushi(2pcs)  6.50
Sashimi (3pcs) 9.50

Sashimi (3pcs) 11.50

6.00

: .

Sushi (2pcs) 7.00
Sashimi (3pcs) 10.00

Sushi (2pcs)
Sashimi (3pcs)

8.00

11.00
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S Sea Lrdin

CALIFORNIA ROLL (8pcs)
SPICY TUNA ROLL (8pcs)
SPICY ALBACORE ROLL (6pcs)
TUNA ROLL (6pcs)

SALMON ROLL (6pcs)

SPICY SALMON ROLL (6pcs)
SALMON SKIN ROLL (6pcs)
YELLOWTAIL ROLL (6pcs)
PHILADELPHIA ROLL (8pcs)
MANGO SALMON ROLL (épcs)

BAKED BLUE CRAB ROLL & SOY PAPER 12.95 11.95

Sushi (2pcs) 7.00 Sushi (2pcs) 6.50 Sushi (2pcs) 8.00

Sashimi (3pcs) 10.00 Sashimi (3pcs)  9.50 Sashimi (3pcs)  11.00
EZ Dctopus I\ZF PO Yolowtail £l

Sushi(2pes)  6.00 Sushi (2pcs)  6.00 Sushi (2pcs) 8.00

Sashimi (3pcs) 8.50 Sashimi (3pcs) 8.50

SUSHI
SASHIMI

M.P
M.P

Sushi (2pcs)
Sashimi (3pcs)

q
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6.00

8.50

Mac

Sushi (2pcs)
Sashimi (3pcs)

Sushi (2pcs) 7.50
Sashimi (3pcs)  10.50
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UKD SdmnEgg 2" Smett Egp.
Sushi(2pcs)  8.00 5.00

MAKI

Cut Hand

650 5.0 MANGO AVOCADO ROLL (6pcs)
750 6.50 FRESHWATER EEL ROLL (6pcs)
695 595 SPICY SCALLOP ROLL (6pcs)
795 695 OCTOPUS ROLL (6pcs)
725 6.25 AVOCADO ROLL (6pcs)
725! (6125 SALMON AVOCADO ROLL (6pcs)
6.50 5.50 MEXI-CALI ROLL (8pcs)
795 695 S BRI

9.50 8.50 CUCUMBER ROLL (6pcs)

850 7.50

VEGETABLE ROLL (6pcs)

PREMIUM MAKI

Cut Hand

NEGI TORO ROLL

Sashimi (3pcs)  11.00

Sushi (2pcs
Sashimi (3pcs)

Suleet Shyimp
M.P

U
)

M.P

TE) bk e

Sushi (2pcs)

7.00

Sashimi (3pcs) 10.00

1\Y/0 Sealop

Cut
7.50

8.95
795
7.00
6.50
7.50
8.50

4.50

6.00

Cut
M.P

6.00

Hand
6.50

795
6.95
6.00
5.50
6.50
7.50

3.50

5.00

Hand
M.P

*Consuming Raw or Seafood, Shellfish May Increase Your Risk of Foodborne Illness.
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BLACK TRUFFLESALMON 19.
6pcs/ Salmon sashimi-served-with Caper;olive-oil,
Black salt, Balsamic reduction, Truffle sauce

HALIBUT MANGO TANGO 18.50

5pcs/ Fresh Halibut Sashimi Served With Yuzu Ponzu,
Yuzu Paste, Mango Salsa

BLACK TRUFFLE UNAGI 18.50" =

5pcs/ Baked Unagi Sashimi Served With Black
Truffle Oil And Black Salt, Whole Grain Mustard With k. . = .
Sliced Ginger p P

CASTLE TOWER 13.50

3pcs/ Creamy Blue Crab With Chopped
Red Onion, Avocado On Top Of Wonton Skin

ROSE ALBACORE 1850 YUMMY CRUNCH 13.50
Spcs/ Spicy Tuna, Avocado, Asparagus 3pcs/ Fresh Tuna With Tomato, Red Onion, §
Wrapped With Fresh Albacore Served Cilantro, Smelt Egg With House Special
With House Japanese Dressing Sauce On Top Of Wonton Skin

o SN % \A':.‘/' R S ‘— s _“ ! - > = ’ n ..;1‘ f ‘ [ iy ’..-"‘;
BLUE CRAB CASTLE 2095 ALBACORE JUNGLE 17.95 SALMON MANGO FLOWER18.50 GARLIC LOVER'S ALBACORE 19.50
6 Pcs / Real Blue Crabmeat, Avocado Wrapped 6 Pcs / Seared Albacore Sashimi With 6 Pcs / Spicy Crabmeat, Mango Wrapped 6pcs / Crispy Onion, Wrapped By Albacore
With Fresh Salmon, Ponzu, Black Seasalt, Crispy Onion And Tataki Sauce By Fresh Salmon With Yuzu Ponzu, Yuzu With Garlic Butter And Garlic Ponzu

Truffle Oil Kosho



VALUE MEAL SPECIAL

Served with Miso Soup and Salad / No Substitution -

ROLLSAMPLER 28.50
*Monday ~ Thursday only

4 Kinds of Half Roll: Tsunami Roll, Crunch Roll,
Bryan Dragon Roll and Pink Lady Roll

> SHIMI HARMONY 3290
12 Pcs Assorted Sashimi (Chef's Choice) &
Fish Roe Rice

SASHIMI ENSEMBLE  49.50

18 Pcs Assorted Sashimi (Chef’s Choice) &
Fish Roe Rice

i .," o

‘ - : SALMON SKIN SALD 14.-50
: SA LA D S P E c IA L Bal;edealmon Skin With Gobo, Cucumber On
S . Bed Of Greens

SPICY TUNA SALAD 15.25 MANGO AVOCADO SALAD 13.90

Spicy Tuna And Cucumbers On Bed Fresh Mango And Avocado On A Bed
Of Greens Of Greens

SUSHI HARMONY  23.50

6 Pcs Sushi (Chef’s Choice) & California Roll
Or Spicy Tuna Roll-add $1

SUSHI ENSEMBLE 30

10 Pcs Sushi (Chef's Choice) & California Roll
Or Spicy Tuna Roll-add $1

CHIRASHI 25.95

10 Pcs Of Sashimi And Shrimp, Tamago On
Top Of Sushi Rice

TORO UNAGI DON  29.50

4 Pcs Of Baked Unagi & 3 Pcs Toro Served
On The Bed Of Rice.

- BLUE CRAB AVOCADO SALAD 16.95
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SASHIMI SALAD 17.90
Hand Picked Fresh Sashimi Mixed With Sesame
Oil, Chili Oil, Green Onion And Masago. Served
With Cucumber, Gobo On Bed Of Greens

Blue Crab And Avocado On A Bed Of Greens

CHEF'S BOAT PARTY JAPANESE BOAT 120

Roll (8rolls) : Lemon lover Roll, Baked Salmon
Roll, Rainbow Roll, Albacore Delight Roll, Ringo
Star Roll, Gabi Roll, Shogun Roll, Baja Cali Roll

*California Roll = Rice, Seaweed, Imitation Crabmeat, Avocado, Cucumber

KOKORO BOAT 150

Sushi(2pcs Each): Tuna, Salmon, Yellowtail,
Albacore :

Sashimi(2pcs Each): Tuna, Salmon, Yellowtail,
Albacore

Roll(7rolls): Bryan Dragon Roll, Hungry Roll, Red
Dragon Roll, Lemon Salmon Roll, Crazy Roll,
Samurai Roll, Golden Salmon Roll

Actual presentation may vary from picture

*Spicy Tuna Roll = Rice, Seaweed, Spicy Tuna, Cucumber " Consuming raw or undercooked meat, poultry, seafood. shellfish or egg

*Crabmeat = Imitation Crabmeat
*Spicy Crabmeat = Imitation Crabmeat, Chopped Shrimp, Jalapeno

may increase your risk of foodborne ifiness



13.95/ 20.95

PORK CUTLET (oNLY cuTLET) /
PORK CUTLET WITH CURRY HOT STONE

Pork brined and seasoned to perfection. Hand battered in
fresh panko and deep fried until julcy inside and crispy
outside. Serverd with Rice, Miso and Salad

BULGOGI HOT STONE 20.50

Marinated Beef bulgogi with rice on Hot stone.
Served with Rice, Miso and Salad.

* Add Cheese $1.50

SPICY PORK HOT STONE 20.95

House sweet & spicy sauce marinated Pork with
Rice on Hot stone. Served with Rice, Miso and Salad.

* Add Cheese $1.50

FRIED RICE 15.50

Pan fried rice with choice of your protein
with steamed vegetables and Cheese
Served with Rice, Miso and Salad.

WITH SHRIMP

WITH CHICKEN

WITH BEEF ($1.50)




HOT STONE SPECIAL

SALMON TERIYAKI HOT STONE 18.5

Grilled Salmon with house teriyaki sauce on hot stone.
Serverd with Rice, Miso and Salad

BBQRIB HOT STONE  24.5

House marinated BBQ Rib served with Rice,
Miso and Salad

CHICKEN TERIYAKI HOT STONE 16.95

Grilled Tender chicken with house teriyaki sauce on hot
stone. Serverd with Rice, Miso and Salad



NOODLES

UDON 10.95
Plain Udon With Vegetables And Fish Cake

SHRIMP (2PCS) & VEGETABLE(4PCS) TEMPURA 16.95
WITH CALIFORNIAROLL 14.95
WITH 4PCS SUSHI 16.95

SPICY KOREAN RAMEN  10.50
SEAFOOD UDON PASTA 1795 |

TONKOTSU RAMEN 16.99
SHOYU CHICKEN RAMEN 16.99

Spicy Korean Ramen with
YAKISOBA Seafood 15.50
Pan Fried Yakisoba Noodle With Choice Of Your
Protein With Vegetable And Yakisoba Sauce
WITH CHICKEN 14.95
WITH BULGOGI 15.95
WITH SEAFOOD 16.95

POKE BOWL SPECIAL

Served with Miso Soup

MIX 1795 TUNA 17.95
SALMON 1795  ALBACORE 17.50 °
CHOOSE FISH / TUNA, SALMON, ' ‘

ALBACORE, OR MIX?

Basic Poke Bowl Includes Seaweed Salad, Imitation Crabmeat, Avocado,
Onion, Cilantro, Sesame Seed, Jalapeno

CHOOSE RICE OR SALAD

- Sushi Rice - Salad

WANT SOME EXTRA?
- Spicy Tuna (+2.00) - Smelt Egg (+1.00) " -Spicy Scallop (+2.00)  -Corn (+1.00)

SIDE ORDERS SUSHI RICE Jaozbowl 250  RICE /sozbou 2.00

FRESH CUT JALAPENO /1each 1.50 SESAME SEED /0502 1.00
SOYPAPER 2.00 HOUSE SALAD 495
MISO SOUP /goz 2.00 YAMA-GOBO/150z 2.00
AVOCADO /Half 3.00 KIZAMI-WASABI /102 3.50
*California Roll = Rice, Seaweed, Imitation Crabmeat, Avocado, Cucumber Actual presentation may vary from picture
*Spicy Tuna Roll = Rice, Seaweed, Spicy Tuna, Cucumber Consuming raw or undercooked meat, poultry, seafood, shellfish or egg
“Crabmeat = Imitation Crabmeat may increase your risk of foodborne iliness

*Spicy Crabmeat = Imitation Crabmeat, Chopped Shrimp, Jalapeno



FRESH & BAKE? | i

PINK LADY 14.95

In: Spicy Tuna, Cucumber
Out: Salmon, Jalapeno, Spicy Mayo,
Sriracha, Ponzu Sauce.

HEART ATTACKROLL  11.95

In: Spicy Tuna, Pickled Jalapeno, Avocado
Out: Crunch

ALASKA ROLL 14.50

Salmon and avocado on top of
California roll.

Soy Paper
Out: Avocado, Sesame Dressing

BAJA CALI ROLL 14.50

In: Spicy Tuna, Avocado, Cucumber
Out: Yellowtail, Cilantro, Ponzu

In: Salmon, Mango, Avocado
Out: Spicy Tuna with House Mango Salsa,
Spicy Mayo

LEMON SALMON ROLL 15 &

In: Spicy Tuna, Cucumber

Out: Salmon, Lemon Slice, Cilantro
Served with Ponzu, Sweet Chilli Sauce and
Spicy Mayo

K24, ALBACORE DELIGHT 15
E In: Blue Crab :

SHRIMP SCALLOP & CRABROLL 15.50 Out: Albacore with Garlic

In: Avocado, Cucumber Tataki Sauce with Onion

Out: Chopped Shrimp, Scallops, and Crab Mixed

with Smelt Roe, Green Onion, House Mayo

Dressing

RED DRAGON ROLL  15. 50 RAINBOW ROLL 14.95 PHILLY PLUS ROLL 15.00

Crabmeat, Asparagus, Avocado, In: Crabmeat, Avocado, Cucumber In: Salmon, Cream Cheese, Avocado
Cucumber Inside. Fresh Tuna On Top. Out: Seaweed, Tuna, Salmon, Albacore, Out: Seaweed, Salmon
Served With Garlic Butter And Eel Sauce Shrimp, Avocado with White Fish

DRAGON ROLL 14.50
In: Crabmeat, Avocado, Cucumber

Out: Seaweed, Freshwater Eel, Avocado

Sauce: Eel Sauce

" 3 < 7 . ‘.q W e wl - E
FIRE SCALLOP ROLL # 14.95 ALOHAROLL # 12.95 LEMON LOVERROLL  15.50
In: Spicy Crabmeat, Bay Scallop, Avocado In: Spicy Tuna, Mango In: Spicy Tuna, Cucumber
Out: Seaweed, Spicy Salmon, Crunch Powder Out: Seaweed, Avocado Out: Seaweed, Tuna, Avocado, Lemon Zest

Sauce: Spicy Mayo, Soy Mustard Sauce: Wasabi Dressing

HUNGRY ROLL 14.50

In: Spicy Albacore, Cucumber
Qut: Albcore, Cilantro, Garlic Ponzu, Tataki Sauce

BAKED SALMON ROLL 13 50

In: Crabmeat, Avocado, Cucumber
Out: Seaweed, Baked Salmon, Scallion,
Smelt Egg. Sauce: Eel Sauce

HAWAIIAN ROLL 15.50 MEXICAN ROLL 12.50- CATERPILLAR ROLL 14.50

Tuna, Salmon, Yellowtail, Avocado And Spicy Crabmeat, Pickled Jalapeno, Sushi In: Freshwater Eel, Crabmeat, Cucumber
Crabmeat Wrapped In Cucumber. Shrimp, Cucumber Inside And Avocado QOut: Seaweed, Avocado, Bonito Flake
Served With Soy Mustard Dressing On Top. Served With Spicy Mayo Sauce: Eel Sauce

SAMURAI ROLL 14.95

In: Shrimp Tempura, Spicy Tuna, Avocado,
Cucumber
Out Seaweed, Seared Salmon, Crunch
Powder/Sauce Eel Sauce,

2 Spicy Mayo

SAKURA ROLL 14.50 BAKED ROCK STAR ROLL 14.95

In: Crabmeat, Cream Cheese, Avocado In: Crabmeat, Avocado, Cucumber
Out: Whole Roll Baked with White Fish on top Out: Baked Crawfish, Mushroom, Masago,
of Green Onion & Smelt Egg, White Mayo & Yuzu ~ Green Onion. Sauce: Bake Mayo, Eel Sauce

‘“;— y .rg,m -

DYNAMITE ROLL 14.50 SPICY BAKED SALMON ROLL 14.50
In: Crabmeat, Avocado, Cucumber In: Spicy Salmon,avocado, Cucumber

Out: Seaweed, Baked Scallop, Mushroom, out: Salmon, Scallion, Smelt Egg With

Scallion, Smelt Egg, Baked Mayo, Eel Sauce Eel Sauce
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CRAZY ROLL 16.75

In: Shrimp Tempura, Avocado, Cucumber
Out: Spicy Albacore, Shrimp Tempura, Stick Crab
Crunch with Eel Sauce, Spicy Mayo, White Sauce

SHOGUN ROLL 15.50

In : Spicy Albacore, Shrimp Tempura
Cucumber

Out : Albacore, Jalapeno, Onion Chip
with Soy Mustard, Eel Sauce, Spicy Mayo

RINGO STAR ROLL.

In: Crabmeat, Avocado, Cucumber.

Out: Deep Fried Crawfish, Masago, Green Onion,
Crunch Powder

Sauce: Eel Sauce, Spicy Mayo White Sauce

15.50

7
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CALIFORNIA TEMPURA ROLL 11.95

SPICY TUNATEMPURA ROLL 12.95

Deep Fried Spicy Tuna Roll Served With
Eel Sauce And Spicy Mayo

¥,

TIGER CRUNCH ROLL

14.95
In: Shrimp Tempura, Crabmeat, Avocado
Cucumber. Out: Seaweed, Sushi Shrimp,
Avocado, Crunch Powder. Sauce: Eel Sauce

BRYAN bRAGON ROLL 15.50

In: Spicy Tuna, Shrimp Tempura, Cucumber
Out: Eel Tempura, Avocado, Smelt Egg,
Green Onion. Sauce: Spicy Mayo, Eel Sauce

GOLDEN SALMON ROLL 16.50

In : Deep Fried Salmon Tempura,
Crabmeat, Avocado

Out : Fresh Salmon with Spicy Mayo,
Eel Sauce, Goma Sauce

In: Spicy Crab, Shrimp Tempura
Out: Salmon, Avocado, Shrimp
with Spicy Mayo, Mango Salsa, Ponzu

5 &

HOT & JALAPENO ROLL  # 14.50

In: 2pcs of The Jalapeno Popper (Spicy Tuna, Cream
Cheese, Jalapeno).

Out: Seaweed, 2pcs Of The Jalapeno

Popper, Avocado. Sauce: Eel Sauce, Spicy Mayo

SPIDER ROLL 14.95

In: Crabmeat, Soft Shell Crab, Radish Sprout,
Cucumber, Gobo, Avocado.
Out: Seaweed, Crunch Powder. Sauce: Eel Sauce

TRUFFLE STAR ROLL

In: Shrimp Tempura, Crabmeat, Avocado,
Cucumber. Out: Tuna, Salmon, Soy Mustard
Sauce, Truffle Oil, Red Onion, Kizami Wasabi

15.95

SEXY ROLL

14.50

In: Spicy Tuna, Shrimp Tempura, Avocado
Out: Seared Tuna, Jalapeno, Red Onion with
Garlic Ponzu

IONTEREY PAR ROLL 14.95

In: Shrimp Tempura, Crabmeat,
Avocado, Cucumber

Out: Spicy Albacore, Tuna

Sauce: Garlic Ponzu, Tataki Sauce

T

LAS VEGAS ROLL

Salmon, Crabmeat, Avocado And Cream
Cheese Inside. Whole Roll Deep Fried.
Served With Eel Sauce, White Sauce

13.50

SUPER BURRITO ROLL

In: Spicy Crabmeat, Shrimp Tempura, Salmon,
Avocado, Cucumber, Jalapeno.

Out: Soy Paper, Cut In 2 Pcs

Sauce: Eel Sauce, Spicy Mayo, Sweet Chilli

3"

15.25

In: Shrimp Tempura, Crabmeat, Avocado,
Cucumber. Out: Seaweed, Crunch Powder
Sauce: Eel Sauce

T &5 G —
GOLDEN CRUNCH ROLL 13.50

MPURA SPECIAL ROLLS

*Consuming Raw

CRISPY DRAGON ROLL

In: Shrimp Tempura, Crabmeat, Cucumber
Out: Seaweed, Freshwater Eel, Avocado,
Crunch Powder / Sauce: Eel Sauce, Spicy Mayo

15.50

|
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TSUNAMI ROLL 15.50

In: Crabmeat, Avocado, Cucumber,shrimp Tempura.
Out: Spicy Tuna, Deep Fried Jalapeno, With Cream
Cheese, Masago, Scallion, Eel Sauce & Spicy Mayo

B

GABI ROLL

In: Crabmeat, Avocado, Cucumber, Shrimp
Tempura. Out: Salmon with Deep fry

Sauce: Eel Sauce, White Sauce

re. o ¢ - ’
MOON NIGHT ROLL
In: Shrimp Tempura, Crabmeat, Avocado,

Cucumber. Out: Spicy Tuna, Crunch Powder
Sauce: Eel Sauce

14.50

HECTOR ROLL 15.00
In: Shrimp Tempura, Crab Meat
Out: Salmon, Mango, Smelt Egg

Sauce: Eel Sauce, Spicy Mayo

FANTASY ROLL

14.95

Spicy Tuna, Cucumber, Shrimp Tempura
Inside And Avocado On Top. Served
With Spicy Mayo And Eel Sauce



BENTO COMBINATION
“CREATE YOUR OWN BENTO COMBINATION”

PICKANY Z OR 3 ITEMS

Served with miso soup, salad, and white rice
Each item cannot be duplicated for combination

<\1 ) LUNCH 1595 19.95 < > DINNER 17.95 21.95
OPEN~3:00PM 2ITEMS 3 ITEMS k 3:00PM~CLOSE 2 ITEMS 3ITEMS

(1 main +1Side) (1 main + 2 Side) (1 main +1Side) (1 main + 2 Side)

MAIN ITEMS

CHICKEN TERIYAKI
SPICY CHICKEN TERIYAKI
BULGOGI BEEF

PORK CUTLET

SALMON TERIYAKI
SPICY PORK

SIDE ITEMS

SESAME CHICKEN
EDAMAME

MINI UDON (DINING ONLY)
FRIED CALAMARI

BEEF GYOZA

FRIED WHITE FISH

EGG ROLL

TAKOYAKI

SOFT SHELL CRAB

INARI SUSHI (3PCS)
SHRIMP & VEGI TEMPURA

CALIFORNIA ROLL (EXTRA $1)

SPICY SALMON ROLL (EXTRA $1)

SPICY ALBACORE ROLL (EXTRA $1)
SPICY TUNA ROLL (EXTRA $2)

MEXICAN CALIFORNIA ROLL (EXTRA $2)
PHILADELPHIA ROLL (EXTRA $2)
CUCUMBER ROLL

AVOCADO ROLL

EEL ROLL (EXTRA $2)

MANGO AVOCADO ROLL (EXTRA $2)
SALMON AVOCADO ROLL (EXTRA $2)
SALMON MANGO ROLL (EXTRA $2)

4PCS SUSHI (EXTRA $2)
CHEF'S CHOICE

5PCS SASHIMI (EXTRA $2)
CHEF'S CHOICE

2 MON~THUR 11:20AM ~ 10:00PM

| FRI 11:20AM ~ 11:00PM

SAT 11:20AM ~ 11:00PM

Jp/ a SUN 11:20PM~ 10:00PM
We Available Deliver

a SUSHI KOKORO

6rRuBHUB | @3t | =2 592R
2207 S ATLANTIC BLVD, MONTEREY PARK, CA 91754 Dol

TEL. 323-406-23 56 Please let your server know if you have any food allergies.

18% Gratuity will be added to parties of 5 or more.



