JAPANVESE SUSHI & MORE

SPECIAL MAKL (ROLL)

01  Caterpillar (8) 12.95
Eel, Cucumber, Avocado over the top & Unagi Sauce
02  Chili Shrimp Tempura (8) 12.95
Crab Mix, Shrimp Tempura, Tataki with Avocado & Chili
JAPANESE APPETIZERS MAKL (ROLL) 03  Crazy(5) 10.95
Tuna, Yellow Tal, Salmon, Kani Kama, Masago, Cucumber, Lettuce and Avoaado
01 Edamame 395 08 TunaTatakiSalad 11.95 02 AsparagusRoll(6) 4.25 14 Spicy ScallopsRoll (8) 7.25 04 Dragon (8) 12.95
Japanesa Soy Bean Baby Green Mixed with Thinly Sliced Ahi Spicy Scallop with Cucumber Roll Shrimp Tempura, Cucumber, Mayo, Bl Avocado, Eel Sauce
)T e o A 03 AvocadoRoll(6) =~ 425 5 ol uper 05  Fashion (5) 8.95
o, — 04 California Roll (8) 525 White TunaRoll (8)  6.95 Tuna, Lettucs, Tempua Crunch Topped with Red Tobiko
O R i House Ginger Vinaigrette Crab Stick Avocad, Cucumber Roll i 06 Godzilla(10) 15.95
&Vinegar Dressing i 16  Spicy TunaRoll (8) 6.95 Shrimp Tempura, B, Kani Kama, Cucumber, Green Cnion, Avocodo, Cream Cheese,
04 id Salad 6.25 05 Futomaki (5) 6.50 S v Wasabi, Mayo Sauce & TempuraCrunch, Unagi Sauce
S A 10 TunaTataki 8.95 Cucmber, Avoendo, Tomogo, 17 Spicy Yellow 07  Rainbow (8) 11.95
i ik Seared Thinty Siced T Yamagobe, Kempyo, Oshinko, .Cy' Tuna, Salmon, Homachi, Super White Tuna with Kani, Cucunber, and Avocado
05 EbiSu 6.25 - and Spinach ol Tail Roll (8) 6.95 08 Red Dragon (8) 13.95
Shrimp, Cucumber in House Winegar 06 Hamachi Maki (6 595 19 Super White Tuna (ﬁ) 5.75 Soft Shel Crab Tempura, Cucumber, Spicy Mayo, Avocado, Tunawith Chili Tobiko
Drsing 13 SoftShellCrab 895 i cim el 09 Spleylobster(s) 11.95
& = 2, Lmber
06 TakoSu 725 Desp e St Shf i 07  Kappa Maki (6) agy 20 TekaMdaln) i 10 Spicy Windy (8) 11.95
Octopus, Cucumber in O b R i g - Spicy Saimon, Cicumber, Cilantio, katapens, topped
House Vinegar Dressing : i . 21 Unagi Maki (6) 6.50 with Avacado and Salmon, Chil Sauce
e x o 15 Miso Soup 250 (08 Nigihamachi(6) 5.95 Eel with Avocado Roll 11 Summer (5) 9.95
= Yellow Tail & Green Onion Roll 22 v b! H II 5 5.50 Tuna, Yellow Tail, Cilantro, Avocada, Chili & Spicy Mayo and Lime Juice
Kanikama, Cucumberin egetable Roll (5) : :
House Vinggr Cressing 16 TaiSan Salad 275 09 OshinkoMaki(5) 525 (4 MmN e D R i v ok s 13.95
Japanese Pidkla Roil Overthe Top w. Spicy Mayo.
23 Y Roll (5 7.95 -
10 Philly Roll (8) 6.50 A 13 TropicalSeafood(®) =~~~ 1295
empura, LLICUmoey, overthe 1op, Mayo 1Y fdy
TAl SAN TEPPANYAKL g e 24 Salmon 14 Winter (5) 9.50
s e s ] ' Saimon Roll 15  Crunchy Roll (8) 9.50
' 12 Sh . T H ” Shrimp Tempura, Kanig fmitation Crabmeat), Cucumber with Crundh inside
01 Hibachi Chicken 17.95 i R 16 Dynamite Roll (8) 10.95
e : Shrimp Tempura, Cucumber, Crab Stick Spicy Kani (Imitation Crabmeat) on top of Caiformi Roll: Avocado, Cucumber, Masago
S2 S Teriyak] Checken L Avocad, Moy, UnagiSauca 17 Volcano Roll (8) 14.95
03  Hibachi Steak 22.95 13 Spicy Salmon Roll (8) 6.95 Shrimp Tempura, Cucumber. On Top: Spicy Kani gmitation Crabmeat) topped with Cooked Saimon
04 Teriyaki Steak 22.95 Sy Scmary wt Kopang 18  SpiderRoll (5) 8.95
05 Filet Mignon 24.95 & Cilantro Roll Soft ShellCrab, Cucumber & Crab Stick
06 Hibachi Shrimp 22.95
07  Hibachi Calamari 22.95 SUSHI! COMBINATION SUSHI A LA CART (BY PIECE)
fff MC:‘}' (4 mf ' 2 RICE (Served with Soup and Salad) 04 Ebi (shrimp) 2.00 19 Shiro Maguro 2.75
01  Chicken 895 01 SushiChef Special 17.95 :
02 Beef 9.95 6 Plices of Sushi & Califamia Roll (82 Hamachl ooy < 2.95 == ax ) Rlpe e ilal
03  Shrimp 1095 02 SushiDeluxe 28.95 08 Hotate (Scailop) 2.95 - .
& Pleces of Sushi with CaifforniaRoN & Spicy Tuna Roll S, a"’ 21 Tal e Snappe] 2.25
03  Sashimi Platter (12pcs) 24.95 12 Kanikama (Crabstic) 2.25 92 Tako Octopus  2.75
Daily Chef's Choice
P . 13 Maguro (Tuna) 2.75
% Sachir & Sishi Conlo 26.95 i 23 Tamagog ~ 2.00
-] 11 5 4 Fieces na .
2 : 14 Masago Smeitfoe) 2,25
05 Chirashi (8pcs) 21.95 L - o }f 54 bk Feah i
Chef's Daily Sashimi Special over a Bed of Sushi Rice 16 Nama Sake 2.75
06 Tekka Don (8pcs) 21.95 ) (Orange) 2.05
Tuna Sashimi Presented overa Bed of Sushi Rice o l\ (Smeked Safmon)
07 Hamachi Don (8pcs) 22.95 -, (Red) 2.95
Yellow Tail Sashimi Presented overa Ped of SushiRice 17 Saba itackeal 2.25
08  UnagiDon (8pcs) 21.95 _ 18 Sake Saiman) 250 ° “ 26 Unagi frsh tatereel) 2,95
BB Fresh Water Eeland Unagi Sauce over Rice w
09 Makimono Special 18.95 A
Califarnia Aoll, Shrimp Tempura Roil and Spicy Tuna Roll -
10  Spicy Maki Combo 19.95 c lﬂ1 oot h I e s
Spicy Saiman Maki, Spicy SuperWhite Tuna Matki & Spicy Tuna Maki A N
Avocado Thai Ice Coffee ; ,
Banana Thai lce Tea $3U75
Cantaloupe  Mango 'a_g__'__L__-“
ekt el
Pineapple Watermelon




