AFFETIZER

Cold
Tuna tataki — thinly SlICEd SEAMEd EUNA...oeoeeee e ene 11.95
Beef tataki - thinly sliced seared Angus Bl et 11.95
Matsu tartar - choPPccl tuna, salmon, whitefish with avocado and cucumber served with sPicg PONZU oo 8.95
Crab | uis ParFaitJagcrccl blue crab and Pico de ga”o toPPccl with an avocado cream sauce........oceenanne. 10.95
Hamachi ceviche - thinly sliced 3c"owtai| toPPcd withja]apcno, tomato, red onionina soy citrus clrcssing ........ 9.95
Scawccd SAIAA oottt et A e ettt s At e s st e enrans 4.50
Jka Sansai-marinated calamar SAIAd ... e s 495

Sunomono - cucumber salad with ginger graPcFruit vinegar with choice of:

Shrimp, crab, OF OCEOPUS et 5.50
Combination ...................................................................................................................................................................... 7.95
Hot

Matsu hot rock beef - sliced certified angus New Yorl< striP gri”ccl onthelava rock e 14.95
Stcamcd black mussels-sake steamed black mussels with a Tl'lai CUITY SAUCE «.viininiinninnsinisenassssssssesssa s senass 9.95
Duck lettuce wrap -~ sauteed duck meat with black mushroom and vcgctablcs served with lettuce CUPS ceceennencs 8.95
Jumbo lumP crab cake with creamy WASADI SAUCE 1.oveeee ettt sae e seans 8.95
JaIaPcno Bomb - Friccljalapcno stuffed with spicy tuna cream cheese and drizzled with spicg L1E= 17T TR 7.50
bakcd green mussels with moto 3al<i SAUCE «euveereeeeererreeeeessesssssassesssssssstasessssssnnessessssssssasesssssssssssassssssssanseeessssssssssasessssssanans 5.95
Coconut sl'n'imP wonton PUFF" fried slﬂrimP and coconut cream cheese wrap served with Mango Sauce ........c.... 6.50
Kamo sushi - roasted duck breast on rice with mustard and EFEEN OMIOMNS coiuiuiiicniieinicisetet ettt es s eseasaes 4.25
bch asparagus roll — char broiled thin sliced Angus New York striP wraPPccl with ASPAragUS .....evveeresersnianes 8.95
E_c]amamc -boiled soybcan .................................................................................................................................................. 4.00
Friccl crab cream cheese Pug: .............................................................................................................................................. 5.50
[Hamachi kama —gri"ccl 3c||ow BRI CONAI e e e e s eenes 12.95
SoFt SHEll CFAD ot es e enes 10.95
ShrimP tcmPura ....................................................................................................................................................................... 5.95
\/cgctablc tcmPura ................................................................................................................................................................ 4.50
Gyoza - pan fried Pork clumP]ing ...................................................................................................................................... 4.50
Fried calamar with SWeet Chilil SAUCE ... es e s e eenens 6.95
Agcclashi tofu - crispy FriEd £OFU WIth SAUCE «. oo s e es s s s eeeenaee 4.50
Y akitori - CRICK I SKEWET e s e e s e s s eesaesaesaesaesnesssneenaeenes 4.95

SOUr

Asari miso soup - clam and soybcan SOUP weetrneise ittt s 4.50
Miso soup ~ sogbcan paste with tofu, green onion AN SEAWEE e eeeeneeeemeeeseeeeeereenenens 1.75
Wonton soup — homemade Wontons in @ clear Broth ... e ee s see e s sees e eseesesaes 4.95
Salmon wild mushroom miso soup - salmon and wild mushroom miso soup with sake infused ..o, 4.95

Fumpkin BOUP weenet et s 3.00



Housc salad - with ginger clrcssing .................................................................................................................................... 3.00
Calhcornia salad —gri”cd chicken brcast, avocado, tomato on a bed omcgrccns with ginger clrcssing .................... 7.50
Ducl( breast salad - sliced roasted duck breast on a bed omcgrccns with soy balsamic clrcssing ........................... 9.95
Goat cheese tuna salad - fresh tuna, goat chccsc, tomato on a bed o{:grccns with soy citrus drcssing ............. 9.95
Scamcoocl salad - shrimp, octoPus, sca"ops, crab meat, served with PONZU SAUCE oocvviiiiiniinisisisisisisessisissisisisanss 10.95

CNTREES

served with soup, salad, rice and vcgctch tempura

Crispg groupcrfilct ~fried breaded groupcrfilct served with sweet chili sauce. .o, i4.95
Gri"cc] lamb rack sanshoyaki - grilled red wine and thyme marinated lamb rack with Ja anese sansho sauce 21 .95
Y g Y P
Chilcan seabass saikyyaki - sweet miso marinated seabass served with yuzu miso sauce ..o, 26.95
9Y Y
Ahi tuna steak -~ sashimi graclc tuna seared with garlic PEPPEF SAUCE ittt s 17.95
Bch kaminake - certified angus new york strip, shiitake musl'lrooms, asparagus, simmering in iron konro........ 17.95
it Y P parag g
Angus New York arlic steak - grilled prime cut certified angus NY stri steak with garlic pepper sauce...... 20.95
2 g g P S P g PePP
Tcrigai(i chicken - broiled 8 oz. boneless chicken with tcriyal(i SAUCE eueeeeeneeeeenteeeeneeeereateessteeeesseeeessneeeessnseesssnees 14.95
Kobc beef bur. er-1/2 Ib of ground Kobc beef patty with sweet potato Fries. ..o eeeene 12.95
g g patty P
Tl'lai seafood curry-sauteed shrim , scallo s, mussels and vegetables in a red curry sauce ..o, 14.95
Y P P g Y
Tonkatsu -tender Pork loin cutlet served With Katsu SAUCE ... eeeeeeeseeeeeseeneens 1%.95
Tcriga‘d salmon ~gri|lcd fillet of salmon with tcriyal(i SAUCE eeutieeeneeeeeeeeeenrateeeeaeteeesseteessaeeeeesseeeessnateesestetesnseesesaseeans 15.95
Combination tempura - calamari, slﬂrimP, chic‘«-:n, vcgctablc ..................................................................................... 14.95
Shrimp DM U e s 15.95
Chickcn B M DU ceieeiccccieeeeeecereeeeeeeseseaaaeseeesssstasaeesssssseaeeasassssssssessesssssnseseeessssssssesesessssssseeessesssssseeeessesassssaessessssssseseeasssnnnnn 12.95
P
Assortcd VEEEtAD)E EEMPUIA oo e e e see e e e s s e seess s s e e seaeeaeeessesesenes 10.95
g P
Bcc{: sukiyaki - thinly sliced NY strip, shiitake mushrooms, napa cabba e, tofu and shirataki noodles............ 17.95
Y y P P 8
RICE e PASTA
Una'u - BB Fresh Water €l SENVEd OVEF FICE covneeeeee e eeeeeeeeeeseeee et eee e e e eeeeeeeeeeeeneenseeseeneeeeees 14.95
)
Cha—soba - green tea noodles served cold with a homemade SaUCE oot oo 9.95
Beef udon- served with fish cake and vegetables... ... e 10.95
g
Nabcgaki udon- shrimP tempura, chicken, fish cake, vcgctablcs, and CEE ceevreeneurrttieit et s 9.95
Shrimp tempura udon- served with fish cake and vcgctablcs ........................................................................................ 8.95
Yaki udon - stir fried noodles with vegetables Yaki soba - stirfried e noodles with vegetables
g 28 g
CRICKEN e 9.95 CRICKEN e eeeees 9.95
Beef or Sl'll'imP ..................................................... 10.95 Beefor slﬂrimp .................................................... 10.95
ICKEN EEMPUFE et eeeeee e e e eaeesneees 95 rimp and crab stick tempura.......ccccveveieceenceennen. 7.95

Japancsc chicken NUZEELS et 6.95



NIGIRISUSHI @ pieces

Tuna (maguro) .............................................................. 3.95
Salmon (nama sakc) ..................................................... 3.95
Whitc fish (sea bass, ﬂounclcr, snaPPcr) ................. 3.95
Octopus (tako) ............................................................. 3.95
Mackcrcl (saba) ............................................................ 3.95
Salt water eel (anago) ................................................. 3.95
Yellow tail (hamachi) e 4.25
Frcsl'\ water eel (unagi) ................................................ 3.95
Smokcd salmon (smokccl sakc) ................................. 3.95
[ scolar (suPcr white tUNa) oo 3.95
Squid (1K) e 3.95
Surf clam (hokkiagai) ................................................... 3.95
SI'lrimP (cbi) ................................................................... 3.95
Arti{:icial crab meat (kani) ........................................... 3.75
Kcal crab meat (kani) .o 5.50
VVRIEE FUNA et eeeee e eeeeenne %95
l:lying fish roe (£obiko) ..o 3.95
Smelt fish roe (masago) .............................................. 3.75
5almon roe (ilcura) ....................................................... 3.95
Sca"oP (hotatc) ........................................................... 3.95
E&g (tamago) ................................................................ 3.50
T ofu skin sushi (MBI et eeeeeereeeeeeneeneeeeneseenaes 3.50
Toro (Fatty tuna) .................................................... Marlcct
Sca urchin (UPD e eees Market
chct slwrimP (amacbi) .......................................... Market
Giiant clam (mirugai) ............................................... Market

SASHIMICOMBO*

Ran (8 kinds) .o 42.95
tuna, fresh sa]mon, gc”ow tail, octopus, white Fisl'l,
smoked salmon, mackerel, escolar

Sakura (6 kinds) ..o 32.95
tuna, fresh sa]mon, 3c”ow tail, octopus, white Fish,
escolar

K ikt (4 kinds) oo 20.95

tuna, fresh sa]mon, white Fish, yc”ow tail

SUSHI COMBO*

Matsu (17 FIeces) s 26.50
6 Picccs of California roll and 11 Picccs of sushi

T ake (15 PIeces) cv e eeeeeeeeeeeeeeeeeeeereeneeneenees 22.50
6 Picccs of California roll and ¢ Picccs of sushi

(Ume (13 PIeces) e 19.50
6 Picccs of California roll and 7 Picccs of sushi

SUSHI DONDUKRI*

served with miso soup or salad

Chirasl'\i - assorted fish served over sushirice.... 1 6.95

Tckka—clon - tuna served over sushi rice .............. 13.95
Triplc don - tuna, salmon, and yc”ow 122Y] D 14.95
SASHIMI
Tuna (maguro) ............................................................ 9.95
Yc"ow tail (l’namachi) ................................................ 10.95
Salmon (nama sakc) .................................................... 9.95
White fish (sea bass, flounder, snaPPcr) ................ 9.95
OctoPus (tako) ............................................................ 9.95
Squid (ilca) .................................................................... 9.95
Mackcrcl (saba) ........................................................... 8.95
r:rcsh water eel (unagi) ................................................ 9.95
Salt water eel (anago) ................................................ 8.95
Smokcd salmon (smokcd sakc) ................................. 9.95
Whitc BUNA ceoertreretee ettt eeeeeseee e e s ae e e e sneeeeeans 9.95
[ scolar (suPcr white UNa) oo 9.95
(Jsuzukuri (thin sliced white fish) ..o 11.95
Toro (Fatty tuna) .................................................... Marl(ct
Giiant clam (mirugai) ............................................... Market

SUSHI & SASHIMICOMBO*

3 kinds of sasl’nimi, 7 Picccs nigiri, and 6 Picccs of
California Roll e %7.95

*No substitutions for sushi, sashimi, and rolls



ROLL/HANDROLL

Roll  Hand.roll
Cali{:ornia FEAL e 595 3%.75
real crab meat, avocado, cucumber
Ca]hcornia IMIEALION wooieeeeceeeeceeeecee e 450 3.25
imitation crab meat, avocado, cucumber
Y ellow £ailceeeeeeeeeeeee e 595 3.95
Bc"ow tail, masago, green onions
Spiclcr (soft shell crab) ..o 625 4.25
soft shell crab, mayo, masago, cucumber, sprouts
Fhiladclphia ...................................................... 595 3%.75
cream cheese, smoked salmon and avocado
Rock & roll (shrimP tcmPura) ......................... 6.95 3.95

shrim tempura, mayo, masago, cucumbcr,s routs
p temp Y 2 P

Salmon skin e 595 3%.75

salmon skin, cucumber, gamagobo, sprouts

Shrimp with ASPAFAZUS wevvvresrirississisnississises 595 3%.75
shrimp, asparagus, mayo, masago

Vegetable ......icinnnecccccnnnns 595 3.75
asparagus, cucumber, sprouts, avocado,
Bamagobo

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

Frcsh WALEF €€lmeniee e 5.95 3.95
unagi and cucumber with eel sauce

T UNA s 450 3.75

Salmon and avocadO.. e 595 3.75

Sca”oP .............................................................. 595 3.95

sca”oPs, mayo, masago, green onions

Roll  Hand.roll

SPicg BUMG v esese s seseena 595 3.75
sPicy tuna with green onions
Spic9 SAIMON e eee e eeeeeeene 5.95 3%.75
spicg salmon with green onions
CrawFish e 7.95 4.50
crawfish, cucumber, sprouts, mayo, masago
Crazy FOI e 8.25
sPicy tuna, shrimp tempura in soy bean paper
Crunchg ............................................................ 6.95
shrimP tempura, mayo, onion, tempura crunch
]_g. Calhcomia real e 10.95
real crabmeat, cucumber, avocado
L g California imitation .........ccccoeeeeeeveummencnne 8.95
imitation crabmcat, cucumbcr, avocado
Catchi”ar POl oo 10.95
ccl, cucumbcr, sliced avocados with eel sauce
Cucumbcr ......................................................... 3.25
Futomaki ............................................................ 9.95
kani, tamago, cucumbcr, lcampyo, shiitakc,
asparagus
Tigcr CYE ittt saeass 7.95
smoked salmon, cream cheese, ancUalaPcno
rolled in soy bean paper
Kainbow PO e 11.95

tuna, salmon, white Fish, smoked salmon, hamacl'n',

shrimP, octoPus, cucumbcr, crab, avocado

ROLL COMBINATION

Raw combination (18 Picccs) .................................. 15.95

spicg salmon, sPicg tuna, and Calimcomia roll

Cooked combination (16 Picccs) .......................... 15.95

salmon skin, clgnamitc, and sPiclcr roll

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 arfgod 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 shoulceat oysters fully

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



RESERVE WINE
(Cabernet 5auvignon

Silverado, NaPa .............................................................. 96
St. Francis 2004, S50n0Ma ... 44
Simi A]cxanclcr 2005, Alcxanclcr Va”cg .................. 42
Si]vcr Oak A]cxandcr \/a”cy, Ca]hcornia ............... i35
Libcrtg SChOON oo 30
Mcr]ot
Swansons, NaPa ............................................................ 69
Franciscan, NaPa ............................................................ 45
CoPPola Diamond, California ..o, 36
Blackstone, California...c...... reerereeereaenesaenaaananes 24
Fcn{:olcls Rawsons Kctrc, Australi ............................. 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 ................ 7.50 30
Pinot Grigio, St Marghcrita .................. 12.00 48
White Zinfandel, Kenwood........uuu......... 6.00 22
Cabernet Sauvignon, | indemans............ 6.00 22
Merot, | indemans.....ccooeeeeoeeeeeeeeenn. 6.00 22
Finot Noir, La Crcma ............................... 10.00 40
Chenin Blanc, Haiku Briclgc ................... 7.50 28
Japancsc Plum Wine ..o, 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
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BEEKR

120z 160z

KGrin Jehiban e 395 450
SaPPoro ........................................................ 395 450
BB 4.50
buclwciscr, Bud ]__ight, Mi”cr Lite oo 2.75

PREMIUM SAKE

Gekkeikan Nigori (300 ml) ... 15.00
Junmai Sake, rough]y filtered with a slight
sweetness. Shake well and serve chilled.

ZiPang SParHing Junmai Sakc (250 ml) ............ 15.00
Ca"cd the “Champagnc of Sakc”, itis natura"y
carbonated with a rcmcrcshinglg light sweet flavor.

Hakutsuru “Saguri” Nigori Sake (300ml)......... 24-.00
Saguri means “a little ]ily.” T his coarse filtered
Prcmium sake is Pink in color with s]igl'lt sweetness.
Shake well and serve chilled.

Shiraguki ..................................................................... 15.00
lts suPcrb and incomParch qua]itg comes from
the water used in the brcwing process where itis
collected from the granite hills of the Rokko
Mountains.

Hal(utsuru ................................................................... 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 e, 8.50
USing onlg the finest rice kernels this sake is
cxtrcmcly smooth; fresh melon and papaya

flavors withjust a touch of toasted nuts.

Hot 5aKEe v, (sma“) 3.95 (largc) 7-00



