AFFETIZER

Cold
Tuna tataki — thinly sliced SEared tUNA........oo oo eee 12.95
Y
Beef tataki — thinly sliced seared ANGUS Deef ... e s s eeesa e ee e 11.95
Y g

Matsu tartar - choPPcd tuna, salmon, whitefish with avocado and cucumber served with sPicg PONZU oo 10.95
Hamachi ceviche - thinly sliced 3c"owtai| toPPcd withja]apcno, tomato, red onionina soy citrus clrcssing ..... 10.95
Scawccd SAIAA oottt a s A s At e st se e enrans 4.50
”ca Sansai~marinatccl CAlAMAr SAlA . ..e et en 4.95
Sunomono - cucumber salad with ginger graPcFruit vinegar with shrimP, crab, or OCLOPUS oo 5.50

COMBINAEION ot sa s sem s s et e e s s e e aenas 7.95
Oshinko - JaPancsc Picklcs ................................................................................................................................................. 5.50

Hot
E_c]amamc D OIlEd SOUDEAM..c.e. et 4.00
Y
Matsu hot rock beef - sliced certified Angus New Yorlc strip grilled on the lava rock .o, 15.95
& P&
Jumbo lumP crab cake - served with creamy WASADT SAUCE. cov et ss s senes 9.95
JaIaPcno Bomb - Friccljalapcno stuffed with 5Picy tuna cream cheese and drizzled with spicg 11T 17T TR 8.50
Volcano scallop — scallop Wrapped With SAIMON. ... 8.50
P p wrapp
Beef negimaki roll = char broiled thin sliced angus new york strip wrapped with asparagus........ccccooovvevvcrrrnnnne.. 8.95
gt te! Y p Wrapp parag
Friccl crab cream cheese Pug: .............................................................................................................................................. 5.50
Friccl coconut shrimp wonton puff — served with mango saUCe........o.oo e 6.50
P P 2
Fried calamar — served With PONZU SAUCE ... es e e s eeenee 6.95
P
Agcclashi tofu - crispg Fried £OFU With SAUCE weeveeeeeeeeeee e e se s s e e s eseesses e saennes 495
Hamacl'li Kama  GFlled GEllOW £aHl COMAT wareeeee e e e e s e sesaes s e s meene 12.95
g Y

5mo|<ccl Salmon Kama ..................................................................................................................................................... 11.95
Soft SHENl CFAD o e en e nes 11.95
ShrimP L =TT 0000000000000 0 6.50
\/c EEADIE EEMPUIA oo et s e e e e e e ea e e s see s eeeeeaeemee s e eseemesaesaesaeenesmeeneraeenees 4.50

g P
5autcccl vegetable - musl-lrooms,carrots,snow eas,napa cabbage and 0nions........coveeeieeeeeee e, 795

2] P P g
Gyoza - pan fried Pork clumPIing ......................................................................................................................................... 4.50
T atus-ta-age — fried marinated chicken tenderin SPEcial SAUCE ..o ee e e e eeeeeeseeenes 5.50
g P
Girilled duck — served with Japanese st & GIMEET SAUCE oereeeeeeeeeeee e ee e e es s s e s e s e eaeens 7.95
P yle ging
K awa ebi — deep fried Whole Baby Shrimp ... e s eeeane 6.50
P Y P
Yalcitori e ChICKEN SKEWET ..t 4.95
K ushi katsu — clccP fried Por|< S W et et et st s s nassenes 7.95
Beef kushigaki Dl SKEWET e s 8.95
SALAD

OUSE SAlAA ~ Wit ZIN G el ArESSIME ... uiiiiiiiieieeiieeeeiireeeesiiaeeessaeessssaesssssasessssaesssssassssssasesssssssssssaessssssesssssasessssessssssasesssseseses 3.00
H lad - with ginger dressing

alitornia salad -~ grilled chicken breast, avocado, tomato on a bed or greens with ginger dressing .........c.ccc...... 8.95
Calif lad - grilled chicken b d bed of g h ginger dressing

Sca{:oocl salad - shrimP, octoPus, sca”oPs, crab meat, served with PONZU SAUCE covineiiiriiscisisitsisnsittsistsssssaes 11.95



SOUr

Asari miso soup - clam and sogbcan SOUP weetrnctsett ettt s 4.95
Miso soup ~ sogbcan paste with tofu, green onion AN SEAWEE e eeeeeeeneeeeneeeseeeeeeeeenenen 1.75
Wonton soup — homemade wontons in @ clear Broth ... e enene 4.95
Osumashi ~clear soup with cl'liclccn, sl'm'mp, musl'lrooms, snow peas AN CAMTOLS coneeeeeeeeeeeeeeeeee e reereseenees 4.50
Salmon wild mushroom miso soup - salmon and wild mushroom miso soup with sake infused ..o, 4.95
FumPkin SOUP ceurtssetet s s 3.50

ENTREES

served with soup, salad, rice

Cris rouper filet - fried breaded grouper filet served with sweet chili sauce.....oooieeeeeeoeeeeee. i4.95
py group group
Chilcan seabass saikyyaki - sweet miso marinated seabass served with yuzu miso sauce .....ooooeiviviecicinne. 28.95
99 Y
Ahi tuna steak - sashimi gradc tuna seared with gar{ic PEPPEF SAUCE ittt 17.95
Bcc{: kaminabe - certified angus new york stri , shiitake mushrooms, asparagus, simmering in iron konro........ 17.95
g Y P parag it
NY Stri arlic steak - grilled NY strip steak With arlic PEPPEr SAUCE et eeeeeeeeeeeenne 22.95
Pg g P g PepPP
Tcriga‘d chicken - broiled 8 oz. boneless chicken with tcriyal(i SAUCE ceueeteeneeeeenteeeeneeeerneateessnteeeesseeeessneeeessneeessssees 15.95
Kobc beef burgcr~l/2 b of ground Kobc beef Pattg with sweet Potato S e eeese e neeeesaes 12.95
Thai seafood curry-sauteed shrim s scallo s, mussels and vegetables in a red curry sauce «oeeveeeeceeien. 15.95
Y P P g Y
Tonkatsu -tender Pork loin cutlet served With Katsu SAUCE ..o eeeeeeeseseeeseeeens 1%.95
Tcriyaki salmon —gri"cd fillet of salmon with tcrigaki SBUCE cuvrreeerreeeecrreseesaesassssaseesssasessssassssssasessssesessssssssssssesssssasanns 15.95
Combination tempura - calamari, shrimP, chickcn, vcgctablc ..................................................................................... 14.95
Shrimp and vcgctablc EEMPUIE o s 15.95
Chicken and vegetable tempPUra ... ss e sas s ss e eeas 12.95
g P
Assortcd VEEEtAD)E EEMPUIA oo e s e e e s e esa e s e s semeeaeeessesnesenes 10.95
g P
Bceﬂc sukiyaki - thinly sliced ribe e, shiitake mushrooms, napa cabba e, tofu and shirataki noodles........ 17.95
Y Y Y P g
5autcccl 5|1rimP ~ served with mushrooms and a Iight lemon BUtEEr SAUCE weveeeeee e eeeeenee 15.95
Sauteed scalloPs ~ served with mushrooms and a light lemon Butter SAUCE oo 16.95
Y akiniku - thinlg sliced beef, carrots, and onions in a light SWEEE SAUCE . ieiiccireeeeceeeeeeeeesraeeeesraeessssaaesssssesessasssnes 16.95
UDON
Seafood udon soup - served with fish cake and vegetables in broth.........oooeeeeeee e 11.95
P =S
Shrimp tempura udon soup-~ served with fish cake and vcgctablcs i broth e 8.95
Chicken udon soup— served with fish cake and vcgctab]cs I BIOth e 8.95
Beef udon soup- served with fish cake and vegetables in broth ... e 10.95
P =S
Nabcgaki udon soup-~ sl'lrimP tempura, chic‘«-:n, fish cakc, vcgctablcs, and eggin broth e, 9.95
Kamcn noodles — egg, fish calcc, napa cabbagc, snow peas and Pork i Broth s 8.95
Cha~soba - clrg green tea noodles served cold with a homemade sauce. ... v 9.95
Y aki udon - stir fried noodles with vegetables Yaki soba - stirfried e noodles with vegetables
g 28 g
Chickcn .................................................................. 9.95 Chiclccn ................................................................. 9.95

Beef or Sl'll’imP ..................................................... 10.95 Beefor slﬂrimp .................................................... 10.95



DONDBURI

served with soup

Katsuc]on ~ Fanko crusted Pork LT ettt e es e a e neeees 8.95
Ogako don - chicken, vcgctab]c and egg SEIVEA OVE FICC et ssessees s s s s ses s s s saenaesasssees 8.95
T endon- shrimP tempura SEIVEA OVEI FICC ettt ese s s e s s s esseses s s s s ssssessessesessassssees 8.95
Unaju ~ bBQ{:rcsh WALET CEl SENVED OVET FICE weeeeeeeee e eee e s e s e s seesaesasesee e saesssesassaens 15.95
NIGIRI SUSHI @ picces) SASHIMI COMBQO (served with soup)
Tuna (maguro) .............................................................. 4.25 Ran (8 kinds) .eeeeecreeneceneccneeeeneeneeeeneneenes 47.50
Salmon (nama 5ake) ..o 425 tuna, fresh salmon, 3c||ow tail, octopus, white fish,
White fish (sea bass, flounder, snapper).......cccccc.. 3.95 smoked salmon, mackerel, escolar
Octopus (BAKO) e eaeen 425 Sakura (6 kinds) ... 36.50
Mackerel (52ba) ..o eeeeeeeeeeeeens 395 tuna, salmon, yellow tail, octopus, white fish,
5alt water eel (anago) ................................................. 3.95 escolar
Yellow tail (hamachi) .o 4.50 K ikt (4 Kinds) cocevveeemeecreeesecremeessssseensessseessesensees 2%.50
Fresh water eel (unagj) ... 425 tuna, fresh salmon, white fish, yellow tail
5mo|<ccl salmon (smokccl sakc) ................................. 4.25 SUSHI COMBO ( dwith )
E_scolar (suPcr white BUNA coeeeeeeeeeeeeeeeeeeeeeeeeeneeeeeenens 3.95 ] 3
5 oy (k ) Matsu (i 9 FICCCS) ..................................................... 28.50
quid \ika)........ ..... B 3.95 s Picccs of Calhcomia olland 11 Picccs of sughi
SurF clam G‘IOH(IgaI) ..................................................... 3.95 )
5'1 . ( b) Takc (l 7 FICCCS) ...................................................... 24.50
nmP ebl)iiiiiiiiiiiiiniines ............................................. 3.95 s Picccs of Calhcornia ol and 9 Picccs of suchi
Al‘tlFlClal crab meat (kanl) ........................................... 3.95 )
R | b . (k ) ° Umc (I 5 FICCCS) ........................................................ 20.50
czf crab mea ANL) ittt reeaneereennnerennnneeeannnnsaaes 5.5 s Picccs of Calhcornia ol and 7 Picccs of sushi
Whltc BUNA et e e e s e e e e anee 3.95
l:lging fish roe (£obiko) ..o 4.50 SASH]MI
5mc|t fish roe (masago) .............................................. 3.95
Tuna (maguro) .......................................................... 11.95
Salmon roe (ikura) ....................................................... 450 ) .
Yc"ow tail (hamachl) ................................................ 11.95
Sca”oP (hotatc) ................ whole 4.50 choPPccl 4.50
5a|mon (nama salcc) ................................................. 10.95
E_gg (tamago) ................................................................ 3.75 Wl’litc fish (5ca bass, ﬂounclcr, na cr) ................ 9.95
. S PP
Tomcu skin sushi (lnan) .................................................. 3.75 L
Toro (Fatty tuna) Morket Octopus (tako)......uvvvvvrrrrrssinineirrrrisssssiiisisisssns 11.95
@ B a UIA (KA 1 ens .
Sca urchin (UPD e eees Marl(ct 5‘:1 l (l ) 795
Mackcrcl (saba) ........................................................... 9.95
chct shrimP (amacbi) .......................................... Market .
) | ) ) L Frcsl'\ water eel (unagl) ............................................. 11.95
Glant cam (mlrugal) ................................. Mar ot 5alt water eel (anago) ................................................ 8.95
5mokccl salmon (smokcd sakc) .............................. 11.95
*
5USHI DONBU Rl Whitc L X3 o - TR 10.95
served with miso soup or salad Esco]a (su h
) ) : . r perw ite tuna) ...................................... 10.95
Chlr85hl - assorted fish served over sushi rice.... 795 USuzukuri (tl'lin sliced white Fish) ............................ 12.95
Tckka—don - tuna served over sushi rice ............. 1%.95
) ) Toro ({:atty tuna) ................................................... Marlcct
TFIPIC don - tuna, salmon, and 3c”ow tail oo 14.95

Giant clam (mirugai) ............................................... Market



COMBINATIONFLAT TERS Gerved with soup)

Raw combination (24 Picccs) sPicy sa]mon, spicg tuna, and Calhcomia FOM e eeeeaeeeeeeeeeeeeeneens 17.95
Cookcd combination (ZI Picccs) salmon skin, dynamitc, and spidcr FOM e e e eae 15.95
3 kinds of sasl’nimi, 7 Picccs nigiri, and 8 Picccs of Ca]hcornia Ro” ............................................................................. 38.95

ROLL/HANDROLL

Roll  Hand.roll

Californiareal .. 650 3.95
real crab meat, avocado, cucumber

Cali{:ornia IMIEAtION ciiiiieeceeccreeecee e e 5.50 3%.75
imitation crab meat, avocado, cucumber

Y ellow £l 7.50 4.25
9c"ow tail, masago, green onions

Spiclcr (soft shell crab) ..o 6.95 4.25
soft shell crab, mayo, masago, cucumbcr, sprouts

Fhiladclphia ...................................................... 650 3.95
cream cheese, smoked salmon and avocado

Rock & roll (shrimP tcmPura) ......................... 6.95 4.25
shrimp tcmpura, mayo, masago, cucumbcr, sProuts

5almon SKIM e nene 595 3.75
salmon skin, cucumber, 3amagobo, sprouts

Shrimp With BSPArAGUS «..covvvvvnesrensscemsscnnasens 6.50 3.95
shrimp, asparagus, mayo, masago

Vegetable ... 595 3%.75
asparagus, cucumber, sprouts, avocado,
9amagobo

Salt WALEr €€l e 595 395
anago and cucumber with eel sauce

Freshwatereel....eeeeeee 6.95 4.25
unagi and cucumber with eel sauce

T UM e nne 550 3.95

Salmon and avocado....oeen 6.50 3.95

Scallop ............................................................. 7.95 4.25

sca"oPs, mayo, masago, green onions

Roll  FHand.roll

SPiC{j BUNB et eeseene 650 3.95
sPicg tuna with green onions
Spicg SAIMON et 6.50 %.95
sPicg salmon with green onions
CrawFish e 7.95 4.50
crawfish, cucumber, sprouts, mayo, masago
Cra23 FOI o 8.95
5Pic3 tuna, Sl'll'il‘nP tempura in soy bean paper
Crunchy ............................................................ 6.95
shrimp tempura, mayo, onion, tempura crunch
Lg. Californiareal ..o 12.95
real crabmcat, cucumbcr, avocado
]_g. Cali{:omia IMItation ... iineeneeneans 9.95
imitation crabmeat, cucumber, avocado
Catcrpi"ar FOI e 11.95
ccl, cucumber, sliced avocados with eel sauce
Cucumbcr ......................................................... 3.50
Futomaki oo 10.95
kani, tamago, cucumbcr, kampyo, sl’niitakc,
asparagus
Tigcr CUEC ittt sasases 8.95
smoked salmon, cream cheese, ancljalapcno
rolled in soy bean paper
Rainbow PO e 12.95

tuna, salmon, white Fish, smoked sa]mon, hamachi,

shrimp, escolar, cucumber, crab, avocado

Caution: There may be small bones in some fresh fish. Nearly
all wines contain sulfating agents to protect flavoand color.
Certain individuals may be allergic to specific tygs of food or
ingredients used in food items (e.g. MSG). We areohresponsible
for an individual’s allergic reaction to our food or ingredients

used in food items. Please alert your server of arfgpod allergies

prior to ordering. There is a risk associated withconsuming raw
oysters or any raw animal protein. If you have chraic illness of
the liver, stomach, or blood, or have immune disorelrs, you are at
greater risk of illness from raw oysters and shouldat oysters fully

cooked. If you are unsure of your risk, consult youphysician.

kkkkkkhkk kkkkkhhdk

No substitutions for sushi, sashimi, or rolls



RESERVE WINE
(Cabernet 5auvignon

Silverado, NaPa .............................................................. 96
St. Francis 2004, S50n0Ma ... 44
Simi A]cxanclcr 2005, Alcxanclcr \/a”cg .................. 42
Si]vcr Oak A]cxandcr \/a”cy, Ca]hcornia ............... 135
Libcrtg Shool.oeeeeeee e .30
Mcr]ot
Swansons, NaPa ............................................................ 69
Franciscan, NaPa ............................................................ 45
CoPPola Diamond, California ..o, 36
blackstonc, Calhcornia .................................................. 24
Fcn{:olcls Rawsons Kctrc, Australia ........................... 18
Charclonnay
Ferrari Carano, Sonoma .............................................. 45
Sonoma Cutrcr, Russian Kiver .o 45

By the G]ass
Glass Bottlc

Charclonnag, Lindemans ..o, 6.00 22
Charclonnag, Kcnda"—Jackson ................ 750 30
Pinot Grigio, St Marghcrita .................. 12.00 48
White Zinfandel, Kenwood........ouu......... 6.00 22
Cabernet Sauvignon, | indemans............ 6.00 22
Merot, | indemans ..o, 6.00 22
Finot Noir, La Crcma ............................... 10.00 40
Sauvignon Blanc, Hcss Lakc Countg.. 8.50 30
Japancsc Plum Wine oo, 6.00 22

BEVERAGLE

APPIC or Orangc Juice e, 2.75
Grccn Tca .................................................................. 2.00
Icccl Tca ....................................................................... 2.00
Comq:cc ......................................................................... 2.00
SFEDIARK oo 2.00
JaPancsc Marbled SPritc ....................................... 2.50
Fcrricr ......................................................................... 2.50

Revised 6/15/10

BEEKR

120z. 22 oz.

KGrin Jehiban e 395 550
120z. 16 oz
SaPPoro ........................................................ 395 4.50
Asahi ....................................................................... 4.50
Budweiser, Bud ]__ight, Miller ite .......... 2.75

PREMIUM SAKE

Gekkeikan Nigori (300 ml) ... 15.00
Junmai Sake, rougl'lly filtered with a slight
sweetness. Shake well and serve chilled.

Z_iPang 5Parl<|ing Junmai Sake (250 ml)............ 15.00
Called the “Champagnc of Sake?, itis natura”g
carbonated with a rcmcrcsl'linglg light sweet flavor.

Hakutsuru “Saguri” Nigori Sake (300ml)......... 24.00
Saguri means “a little ]ilg.” T his coarse filtered
Prcmium sake is Pink in color with s]igl'lt sweetness.
Shake well and serve chilled.

Sl'liragul(i .................................................................... 15.00
lts suPcrb and incomParablc qua]ity comes from
the water used in the brcwing process where it is
collected from the granite hills of the Rokko
Mountains.

Hakutsuru .................................................................. 10.00
Agccl for one month and bottled at 41 ° to
preserve its Frcshncss, it is characterized 133 its
]ight, fresh and smooth taste.

Gekkeikan Black & (Gold oo, 8.50
USing only the finest rice kernels this sake is
cxtrcmcly smooth; fresh melon and papaya
flavors withjust a touch of toasted nuts.

Hot 5aKE v, (sma“) 3.95 (largc) 700



