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APPctiZ€ rs

Edamamc ....................................................................................... 3.50
Y AKIEORT v 4.95

(Chicken on skewers with terigaki sauce

ShrimP Kushiyaki ...................................................................... 5.95

On skewers with green onions

Fried Calamari ............................................................................. 7.95

Marinated calamari served with spicg cream sauce

Dynamitc ........................................................................................ 5.95

SeaFooc{ ancl vegetab]es bakecl in Whlte créam sauce and C}’ICCSC

Grccn Musscls ........................................................................... 5.95
Broiled fresh New Zealand mussels with cheddar cheese tomato

FHamachi Kama e, 7.95
Gri”ecl Ye”ow’cail collar

Ggoza ............................................................................................. 5.95
Fan fried clumpling

50& Sl'nc” Crab ....................................................................... 8.95

TcmPura O-ba ............................................................................ 5.95
Japanese bean leaf, quail egg and light!y deep fried with sweet sauce

Ogstcrs ona Hal{: Shc” ............................................................. 10.95

fﬂal? dozen oysters served with ponzu & sPng sauces

T em pura
ShrimP and \/cgctablcs ......................................................... 5.95
Calamari and chetablcs ..................................................... 5.95
CI’IiCi(CI‘\ and chctablcs ...................................................... 5.95

chctablc .................................................................................. 4.95
Wt Ol oo 6.95
Sl—xrimp & (ream (Cheese and deep fried
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Miso SOUP ........................................................................... .50

503 Bean base, toFu, seaweed and green onions

Onion SOUP ....................................................................... 1.95

Chicken stock base, fresh mus}wrooms, and deep fried onions

Stcamcd R e, .50

Housc Salacl ......................................................................... 2.95

Various greens with ginger house Aressing orranch

Bch Salad ............................................................................. 7.95

Gri”ecl, sliced }DCC]C, greens & tomato

Chicken Salad ..o, 6.95

Girilled chicken, greens & tomato

Tuna Salacl ............................................................................ 8.95
Mixecl greens and vegetables

OctoPus Salad e 6.95

Mixed vegetab]es served with pepper vinegarette

50& Shc” Crab Salad ................................................... 9.95
Served with ponzu sauce
Noodles

Spicy Seafood (J-don SOUP ...................................... 9.95

Slﬁrimpj sca”ops, caiamari, crab, green mussels and seaweed with soy base broth

Yaki S0ba oo, 9.95

Japanese style noodles with chicken or beef and vegetables

Yaki Soba ShrimP ........................................................... 12.95
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Served with miso soup

Sushi Specials

8PC5 of nigiri sushi with Calhcomia roll

Sushi Inner e 1795

\/arit}j of raw fish beauthcu”g arrange& on sushi rice

Jpcs of Sashimi, Jpcs nigiri sushi and (alifornia roll
Chirash Sushi o 16,95

Sashimi I e e 1 9,95
Yuki Platter e 3095

Imi

Sash

Served with miso soup and rice

29.95

Mixed Sash

Sashimi Poat (O) . 5000

€V, N> Ko @
4 1) IS Ko e Xe @
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Robata Dinner

Served with miso soup, salac{, and robata vegetables

King Salmon ... 15.95

Chilean Sea P ass. ..o, 16.95

Frawns .............................................................................. A7.95

New York Steak oo, 18.95
100z N.Y. Steak

SPiccd Bccf .................................................................. 15.95
Gri”ecl, sPice marinated BCCF

Chicken Tcriyaki ........................................................... 12.95

Beef Tcrigaki ................................................................. 15.95
Chicken or PBeef Katsu o 12.95

Chicken or Beemc Cutle’c served with house sweet sauce

Tonkatsu .......................................................................... 12.95
Fork loin breaded and deep fried served with sweet sauce

ShrimP TcmPura ............................................................ 16.95
Shrimps and vegetables

Lobstchcm UF@ oo eeee e e e eeeee e e e e eaneeennas 19.95
P
Lobster and vege’cables

Pento Dinner

Eervec] with miso soup, saiac{, and robata vegetablcs

Bento (. A e 22.95
N.Y. Steak or Chici(en Calhcomia ro”) Ggoza, and Shrimp Tempura

Bcnto JaPan ...................................................................... 21.95
Girilled Salmon, Spicg tuna roll, slnrimp skewers and Shrimp Tempura
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.2.50

Desscrts

Fried Cheese Cakenooooovooooo )

6.50
3.95

1.85
|ce cream covered with sweet rice pastry. Two Picces choice of (Green tea,

1.50
2.75

Japanese bottled soda. Regular, Strawberrg or Feaclm

JUICE !

2.50
.50
.2.95

Pevera ges

(Coke, Diet Coke, Cherry (oke, SPrite, Root Beer, | emonade

lccd Tca RSSO URR NSRS P PP RURURURRRRPPPPRPURRRRRRPPR |
Choice of (Green | eaor \/ani”a

DeeP fried cheese cake with ice cream

Golcl Feak ]ced Teaor Green ]cecl Tea
Mochice Cream .o,

Ramune oo,
APPIC, Cranberry, or Oraﬂge

Hot Tca

Strawberrg or Mango.

Green Tea Matcha
lcc Crcam
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Frices and menu items are subject to change‘
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