
 S  1.  * Dynamite Roll  8.50
Salmon, krab, avocado, deep fried, eel sauce and special 
sauce on top

 S  2.  Coco Mango Roll 9.95
Fresh mango, avocado, shrimp, drizzled w. mango and  ai 
coconut sauce, roasted coconut fl akes on top

 S  3.  Mexican Roll 8.95
Tempura shrimp, cream cheese, avocado and eel sauce on top

 S  4. * Burning Fire Roll 9.50
Smoked salmon, cream cheese, krab, jalapeno, deep fried 
w. special sauce on top

 S  5.  Giant Spider 8.95
Whole tempura soft shell crab, cream cheese, avocado and 
cucumber

 S  6. * Yummy Yummy Roll 8.95
Tuna, masago, scallion w. soy paper, deep fried, spicy and 
wasabi mayo on top

 S  7. * Rainbow Roll 9.95
California roll top with tuna, salmon, shrimp, avocado

 S  8.  Volcano Roll 9.95
Giant California roll top with baked seafood and mayo sauce, 
crunch, masago

 S  9. * Crunch Tuna Roll 9.95
Tuna, Krab, cream cheese, avocado, cucumber top w. masago 
and crunchy fl akes

 S10.  Shrimp Lover $10.95
Shrimp tempura, cream cheese, cucumber, top w. shrimp, 
avocado, eel sauce

 S11.  Green Dragon Roll 8.95
Eel, cucumber, top with avocado and eel sauce

 S12. * Angel Roll $12.95
Spicy tuna roll top with tuna, shrimp, avocado, crunchy 
fl ake, tobiko w. sriracha, eel sauce, spicy and wasabi mayo

SIGNATURE ROLL
Brown rice sushi available

SUSHI ROLL OR HAND ROLL
 C  1.  Avocado or Oshinko Roll 3.95
 C  2.  Carrot or Cucumber Roll 3.50
 C  3.  California Roll 4.95
 C  4. * Salmon or Spicy Salmon Roll 4.95
 C  5. * Alaskan Roll  5.75

Salmon, avocado
 C  6. * Tuna or Spicy Tuna Roll 5.95
 C  7. * Philly Roll Smoked 5.95

Salmon, avocado, cream cheese
 C  8.  Mango Roll 5.95

Fresh mango, avocado
 C  9.  Veggie Roll 5.95

Cucumber, avocado, oshinko
 C10. * Yellowtail or Spicy Yellowtail Roll 5.95
 C11.  Shrimp Tempura Roll 6.95
 C12.  Eel Cucumber or Eel Avocado Roll 6.95

KID S MENU
 K  1.  Katsu Chicken or Pork w. Fried Rice 6.50
 K  2.  Teriyaki Chicken w. Fried Rice 6.95
 K  3.  Teriyaki Beef or Shrimp w. Fried Rice 7.50

Items marked with an asterisk (*) may be served raw or under cooked.
Consumption of raw or under cooked meats, shellfi sh, poultry, pork or egg may increase your risk of food borne illness, 

especially if you have certain health condition 

SOUP & SIDE
 E  1.  Miso Soup 1.95
 E  2.  Clear Soup 1.95
 E  3.  Hibachi Fried Rice 2.00
 E  4.  Steamed Brown Rice 1.75
 E  5.  Steamed White Rice 1.50
 E  6.  Hibachi Vegetable 2.95

DESSERT
 D  1.   Tempura Vanilla Ice Cream 4.95
 D  2.   Mochi Ice Cream 4.50

Strawberry, Mango, 
Green Tea, Vanilla, Chocolate

 S13.  Mango Tango Roll 9.95
Crunch krab meat with Japanese mayo, cream cheese, 
avocado, top with mango slices and mango sauce

 S14.  Black Dragon Roll 10.95
Shrimp tempura, cucumber, top w. roasted eel and avocado, 
eel sauce on top

 S15. * Tiger Roll $10.95
Krab mixed with spicy mayo, tuna, salmon, top w. masago, 
tobiko and spicy mayo

 S16.   Hawaii Roll $11.95
Shrimp tempura, cream cheese, cucumber, top with spicy 
crunchy krab

 S17. * New York Roll $12.95
Crunch, spicy yellowtail, top with salmon, tuna and shrimp 
w. eel and mango sauce

 S18. * Ocean Carnival $12.95
Eel, avocado, masago, top with salmon, yellowtail, shrimp 
and bonito fl ake

 S19. * Empire Roll $12.95
Tuna, salmon, krab, white fi sh, lightly fried, top with spicy 
mayo, eel sauce, shredded seaweed

 S20. * Baby Moon Roll $12.95
Krab, shrimp, spicy mayo, top with smoked salmon, avocado, 
masago and eel sauce

 S21.  * Super Spider Man $12.95
Whole tempura soft shell crab, cream cheese, avocado, 
cucumber, masago, topped w. shrimp, salmon, wasabi mayo 
and eel sauce

 S22. * Red Lady $12.95
Shrimp tempura, cream cheese, cucumber, top w. spicy tuna, 
eel sauce

 S23. * American Dream $11.95
Spicy tuna, salmon, eel, shrimp, avocado in soy paper, ponzu sauce

APPETIZER
Hot Kitchen Appetizer

 A  1.  Shrimp Tempura 6.50
2pcs. Shrimp and 5pcs. veggie

 A  2.  Scallion Pancake 5.95
 in and slightly crispy pancake w. scallion

 A  3.  Spiced Crispy Wings (6pcs) 6.95
Battered fried chicken wing w. house special seasoning

 A  4.  Kara-age Fried Chicken 7.95
Japanese famous crispy fried chicken w. special 
dipping sauce

 A  5.  Mandarin Pork Bun (2pcs) 7.95
Soft Asian bun, stuff ed w. charshu pork, pickled chili mus-
tared, cucumber, cilantro and crushed peanut

 A  6.  Pork or Chicken Gyoza (6pcs) 4.95
 A  7.  Harumaki (2pcs) 2.95

Japanese fried veggie spring roll
 A  8.  Chicken Tempura 5.95

2pcs. tempura chicken and 5pcs. veggie
 A  9.  Fried Calamari 8.95

Lightly battered fried squid ring w. special chili sauce
 A 10.  Edamame 3.95
 A11.  Krab Cheese Wonton (4pcs) 3.95
 A12.  Rock Shrimp 6.95

Lightly battered fried shrimp w. house special sauce
 A13.  Fried Shrimp Shumai (6pcs) 4.95

Shrimp dumpling w. sweet & sour soy sauce

Sushi Bar Appetizer
 B  1.  Kani Su 6.50

Krab stick, cucumber, masago, citrus ponzu sauce
 B  2. * Sushi Sampler (6pcs) (Chef’s choice) 9.95
 B  3. * Sashimi Sampler (9pcs) (Chef’s choice) 12.95
 B  4. * Yellowtail Jalapeno (6pcs) 8.95

Slices of yellowtail, top w. jalapeno slice, spicy citrus ponzu sauce
 B  5. * Tuna Tataki (8pcs) 8.95

Lightly seared tuna w. citrus ponzu sauce
 B  6.  Tako Su 7.95

Octopus, cucumber, masago, citrus ponzu sauce

SALAD
 1.  Seaweed Salad 3.95
 2.  Ginger Salad 2.95
 3.  Cucumber Salad 2.95

NIGIRI & SASHIMI (2pcs)
 * Salmon 3.95  Smoked Salmon 3.95
  Shrimp 3.95 * Escolar 3.95
 * Tilapia 3.95  Krab Stick 3.50
  Eel 4.50 * Tuna 4.95
 * Yellowtail 4.95  Octopus 3.95

SIGNATURE PLATE
Served w. miso soup and ginger salad

 P  1. * Sushi Regular 16.95
8pcs sushi (chef s choice) and a tuna roll

 P  2. * Sushi Delux 19.95
12pcs sushi (chef s choice) and a California roll

 P  3. * Sashimi Delux 24.95
18pcs sashimi (chef s choice) and a California roll

 P  4.  Love Boat for 2  44.95
 P  5. * Sashimi Regular 20.95

12pcs sashimi (chef s choice) and a California roll
 P  6. * Sushi & Sashimi Combo 25.95

12pcs sashimi and 6 pcs sushi (chef s choice) and a tuna roll

DINNER
 D  1.  Teriyaki

Sweet soy glaze, cooked on hibachi grill, w. onion slices, sesame 
seed, served w. hibachi fried rice, mixed vegetable, miso soup and 
ginger salad

 Chicken (Dark Meat) 12.95 Chicken (White Meat) 13.95
 Steak 16.95 Salmon 16.95
 Shrimp 16.95 Tofu 12.95
 D  2.  Katsu Curry Rice

Cutlet breaded w/Japanese panko, deep fried, top w. Japanese 
creamy curry sauce, carrot,onion and potato, served w. white rice 
and a side of clear soup and ginger salad

 Chicken 14.95 Pork 14.95
 D  3.  Tempura

Lightly battered and fried, served w. miso soup, ginger salad 
and s side of white rice

 Chicken 13.95  Shrimp 14.95
 Vegetable 10.95
 D  4.  Hibachi

Ginger fl avored soy sauce cooked on the hot grill plate, 
served with fried rice, mixed vegetable, clear soup and ginger salad

 Chicken Breast 14.95 Steak 17.95
 Salmon 17.95 Calamari 15.95
 Shrimp  17.95 Tofu 12.95
 Vegetable 10.95 Sea Scallop 19.95
 Twin Lobster Tail 30.95 Chicken & Shrimp 19.95
 Chicken & Steak 19.95 Steak & Shrimp 20.95
 Chicken, Steak & Shrimp 26.95
 Shrimp, Sea Scallop & Lobster 34.95
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NOODLE & RICE
Noodle Soup

 N  1.  Miso Ramen Soup 12.95
Japanese miso soup base served w. chashu slices, corn, naruto, 
shoyu egg, bamboo shoot, bean sprout and scallion

 N  2.  Tonkotsu Ramen Soup 12.95
Rich pork bone broth served w. chashu slices, naruto, bamboo 
shoot, shoyu egg, Nori sheet, sesame seed and scallion

 N  3.  Shoyu Ramen Soup 12.95
Japanese sesame fl avor light soy soup base served w. chashu, 
corn, naruto, shoyu egg, bamboo shoot, Nori sheet and scallion

 N  4.  Nabe Yaki Udon
Japanese light soy soup base w. naruto, shiitake, enoki, 
white beech mushroom and scallion

 Seafood 16.95 Tempura 14.95

Stir-Fry Noodle
 F  1.  Yaki Udon 

Stir fried Japanese thick noodle in a soy based sauce w. scallion, 
garlic, shiitake mushroom, enoki, white beech mushroom, onion, 
and carrot

 Chicken 12.95 Beef 15.95
 Seafood 16.95 Vegetable 10.95
 F  2.  Yaki Soba

Stir fried wheat noodle w. worcestershire sauce, scallion, carrot,
onion, shiitake mushroom, enoki and white beech mushroom.

 Chicken 12.95 Beef 15.95
 Seafood 16.95 Vegetable 10.95
 F  3.  Pad Thai 

Stir fried  ai fl at rice noodle w. sweet tangy tamarind sauce, 
egg, garlic, scallion, bean sprout, and crushed peanut on top

 Chicken 12.95 Beef 14.95
 Shrimp 14.95 Tofu 10.95

Rice
 H  1.  Unagi Don 16.95

10 slices of roasted eel, avocado, cucumber, wakame, 
furikake, with sushi rice base

 H  2.  Hibachi Fried Rice
Lightly seasoned fried rice, egg, served w. a side of yum yum sauce

 Chicken 10.95 Steak 11.95
 Shrimp 11.95  Vegetable or Tofu 8.95

LUNCH SPECIAL
(Mon.-Sat.: 11am-3pm)

 L  1.  Bento Box 8.95
Served w. Miso Soup, Ginger Salad, 4pcs California Roll, 
2pcs Pork Gyoza and White Rice (No Substitution)

 Teriyaki
Sweet soy glaze, cooked on hibachi grill w. onion slices, sesame seed

 Chicken Beef +$1 Shrimp +$1 Tofu Vegetable
 Katsu Chicken or Pork 

w. Japanese panko breading, deep fried, drizzled w. katsu sauce on top

 Japanese Curry
Creamy yellow curry sauce w. onion, carrot and potato

 Chicken Beef +$1 Shrimp +$1 Tofu Vegetable
 Bulgogi 

Korean style sweet black pepper sauce w. onion, carrot and scallion
 Chicken Beef +$1 Tofu
 Tempura  Lightly battered and deep fried
 Chicken Shrimp Vegetable

 L  2.  Lunch Plate  8.95
Main dish served with white rice, or brown rice or fried rice, 
clear soup and ginger salad

 Hibachi
Ginger fl avored soy sauce cooked on the hot grill plate, zucchini, 
mushroom, onion, broccoli, sesame seed

 Chicken Steak +$1 Shrimp+$1 Tofu Vegetable
 Katsu Chicken or Pork

Cutlet breaded w. Japanese panko, deep fried, drizzled w. katsu 
sauce on top

 Japanese Curry 
Creamy yellow curry sauce w. onion, carrot and potato

 Chicken  Beef +$1 Shrimp+$1 Tofu Vegetable
 Bulgogi 

Korean style sweet black pepper sauce w. onion, carrot and scallion
 Chicken Beef +$1 Tofu

 L  3.  Sushi Bento 8.95
Your choice of one classic roll and a California roll, 
w. wakame and edamame (No Substitution)

 C  1.   Avocado or Oshinko Roll 3.95
 C  2.  Carrot or Cucumber Roll 3.50
 C  3.  California Roll 4.95
 C  4. * Salmon or Spicy Salmon Roll 4.95
 C  5.  * Alaskan Roll Salmon, avocado 5.75
 C  6. * Tuna or Spicy Tuna Roll 5.95
 C  7. * Philly Roll Smoked salmon, avocado, cream cheese 5.95
 C  8.  Mango Roll French mango, avocado 5.95
 C  9.  Veggie Roll Cucumber, avocado oshinko 5.95
 C10. * Yellowtail or Spicy Yellowtail Roll 5.95
 C11.  Shrimp Tempura Roll 6.95
 C12.   Eel Cucumber or Eel Avocado Roll 6.95

BEVERAGE
 T  1.  Milk Tea 3.95

Taro / Coconut / Lychee / Mango / Strawberry / Vanilla / Coff ee
Japanese Matcha /  ai Tea / Caramel / Honeydew / Banana

   Any fl avor smoothie 4.95
 T  2.   Fresh Brew Tea Jasmine Green Tea or Oolong Black Tea 2.45

Passionfruit / Lychee / Strawberry / Mango / Kiwi / Peach

 T  3.  Fruit Sparkling Soda 2.95
Lychee / Passionfruit / Strawberry / Mango / Kiwi / Peach

   Drink Add-Ons
   Popping Boba Strawberry / Mango / Lychee 0.75
   Jellies Strawberry / Mango / Lychee / Rainbow 0.75
   Boba 0.55
   Coke Product, Ice Tea 2.25
   Ramune Original / Strawberry / Melon 2.95
   Bottle Water Dasani 1.75
   Hot Tea Jasmine Green Tea or Osmanthus Oolong Tea 1.50

ALCOHOL
  Domestic Beer 3.00  Imported Beer 4.00
  House Wine 4.95  Hot Sake (Jar) 6.95
  Cold Sake 6.95
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HAWAII POKE BOWL 
Signature Poke

 K  1. * Tuna Hula 10.95
Base: Sushi Grade Rice or Brown Rice
Protein: Tuna
Mix-in: Edamame, Seaweed Salad, Masago, Avocado, Krab
Sauce: Classic Poke
Topping: Cucumber, Onion, Scallion, Sesame, Crispy Garlic

 K  2. * Salmon King 10.95
Base: Spring Mix
Protein: Salmon
Mix-in: Edamame, Seaweed Salad, Corn, Avocado, Masago
Sauce: Citrus Ponzu
Topping: Cucumber, Onion, Sesame, Crispy Onion

 K  3.  Tofu Lau 10.95
Base: Spring Mix 
Protein: Tofu
Mix-in: Mango, Avocado, Takuwan, Seaweed Salad
Sauce: Spicy Poke
Topping: Cucumber, Tomato, Carrot, Cilantro, Peanut, Sesame

 K  4. * Two Mighty 11.95
Base: Brown Rice
Protein: Salmon, Tuna
Mix-in: Seaweed Salad, Edamame, Mango, Avocado
Sauce: Classic Poke, Spicy Gochujang
Topping: Cucumber, Onion, Furikake, Sesame, Crispy Garlic

Craft Your Own Poke
$11.95 (Any 2 Proteins)  /  $14.95 (Any 3 Proteins)

Step 1: BASE:
 Sushi Grade Rice  Brown Rice Spring Mix

Step 2: PROTEIN
* Tuna *Salmon Octopus Tofu
 Grilled Chicken *Yellowtail Cooked Shrimp

Step 3: MIX-INS (up to 4)
 Takuwan  Corn Edamame  Masago 
 Krab Mango Tofu Avocado 
 Seaweed Salad  Pickled Ginger

Step 4: SAUCE (up to 3)
 Classic Poke Teriyaki Spicy Poke Sriracha
 Spicy Mayo Wasabi Mayo  Eel Sauce Ponzu Citrus
 Spicy Gochujang Ginger Dressing

Step 5: TOPPINGS
 Cucumber Tomato Onion Cilantro
 Scallion Crispy Garlic Crispy Onion Carrot
 Crushed Peanut Furikake Jalapeno Wasabi
 Toasted Sesame Tempura Flake

Japanese R
estaurant


