
DINNERS
FROM KITCHEN

With rice, miso soup and house salad ( excluded udon )

TEMPURA –Lightly battered, deep fried and served with tempura sauce

Shrimp 14.95 Calamari 14.25

Chicken 14.25 Fish 14.25

Seafood combo—Shrimp, fish, crab
stick, scallop, calamari and vegetable

17.25 Vegetable 10.95

TERIYAKI – Sautéed with teriyaki sauce with vegetables, fried sushi roll
Beef 16.25 Tuna 16.75

Chicken 13.95 Grouper 19.95

Negimaki - Thinly sliced beef rolled
around green onion,

16.25 Salmon 16.25

NABEMONO
Sukiyaki – Thinly sliced beef and
vegetables in pot, w/ sweet soy sauce

16.25 Yosenabe – Seafood and vegetables
cooked in dashi soup

15.95

Tempura Udon – Thick wheat noo-
dles in soy base soup, w/ tempura on side

12.95

Dinner box Beef teriyaki, tem-
pura, California roll, veggie cro-
quette

20.25 Veggie box – Teriyaki, tempura, sushi
roll, inari sushi, ALL VEGGIE !

13.95

Unagi donburi – BBQ eel on top of
rice, with eel sauce

18.25

FROM SUSHI BAR
With miso soup and house salad

Sushi nami – 8 pieces of assorted
nigiri sushi and tuna roll

18.25 Sashimi dinner – 7 different of thin
sliced fish with daikon radish w/ rice on
side

21.95

Sushi jo – 10 piece of assorted nigiri
sushi and California roll

20.25 Sushi and sashimi combo – 4 kind
of sashimi and 6 nigiri, and tuna roll

23.50

Chirashi – Assorted sashimi on top of
sushi rice

22.25 Tuna tataki - Lightly seared tuna
served with tataki sauce

21.95

Seafood dinner salad – Chopped
assorted fish on bed of lettuce, daikon
radish, w/ miso dressing

21.25


