Japanese Menu
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{ From Kitchen }

Gyoza 5175
Pan fried pork & vegetable dumpling
Vegetable Gyoza 5.25
Shumai 5.25
Steamed shrimp dumpling
Soft Shell Crab 8.25
Deep fried soft shell crab
Oshinko 4.25
Assorted pickle & vegetables
Beef Negimaki 8.95
Beefrolled with scallion &
teriyaki sauce
Vegetable Tempura 5.75
Assorted Tempura 7.25
2 pes. shrimp & vegetables
Chicken Yakitori 4.95
Chicken on the skewer

. Kara Age 595
Deep fried seasoned chicken with
tonkatsu sauce

. Agedashi Tofu 5.25
Deep fried tofu with special sauce

. Edamame 425
Steamed soy bean

. Hamachi Kama 9.95
Grilled yellowtaif neck

. lka Maruyaki 8.25
Grilled squid with special sauce

. Ebi Shiitake 5.25
Shrimp stuffed with shiitake
mushroom, slightly battered
Baby Tako 6.95
Baby octopus with sesame
{ From Sushi Bar }
Sashimi Appetizers 8.95
Assorted filets of raw fish
Naruto 6.25

Crab stick, flying fish ree &r avocado
rolled with thin sliced cucumber

Ebi-Su or Take-Su 6.50
Cooked shrimp ar actopus seasoned in
vinegar

Tataki (Tuna | White Tuna | Beef} 7.50
Lightly boiled, topped with scallion,
served with chef’s special sauce

Tiger Eye 6.95
Grilled squid roll in salmon,

avocado & tobiko

Sunomono 6.95
Assorted fish filet in vinegar

Salmon Salad 7.50
Lightly brailed salmon mixed with
mango salsa

Tuna Tataki Salad 8.50
Chef’s special sauce

Pepper Tuna 8.95

Cucumber, scallion & served with
ponzu savce

Soup
26. Miso Soup 250
Soy bean soup with tofu,
scallion & seaweed
27. ClearSoup 2.50
Clear soup with mushroom @ scallion
28. Hot & Sour Soup 2.95
29. Seafood Soup 6.95
Shrimp, scallop, crabmeat,
fishcake & vegetables
30.  Wonton Soup 295
31.  Chicken Rice or
Noodle Soup 2.95
Salad
32. Green Salad 2.50
Lettuce, cucumber, tomato with
ginger dressing
33. Avocado Salad 4.25
34. Kani Salad 4.95
Crabmeat, caviar, cucumber &
mayonnaise
35. Seaweed Salad 4.95
36. Seafood Salad 6.95

Shrimp, clam, squid, octopus e
crabmeat, lettuce with white dressing

Nigiri

Each order 2 pes. (sashimi 3 pes. 32 extra).
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{ Cooked }
Shrimp (gsi) 3.95
Egg (Tamago) 3.25
Crab Stick (Kanikama) 3.95
Octopus (Tako) 4.25
Grilled Eel (Unagi) 4.50
Smoked Salmon 4.95
Fried Bean Curd (tnari)  3.25
{ Uncooked }
. Sweet Shrimp (Amma Ab))  4.50
. Mackerel (saba) 375
Squid (tka) 425
White Fish (Hirame) 425
Bass (Suzvki) 3.95
Salmon (Sake) 4.25
Tuna (Maguro) 4.75
. White Tuna (Skiro Maguro) ~ 4.75
. Yellowtail (Hamachi) 475
Surf Clam (Hokkigai) 4.50
Scallop (Hotategai) 525
Flying Fish Roe (Tobike) 4.50
Salmon Roe (tkura) 4.50
Sea Urchin (Nai) 5.95
Tobiko with Quail Egg  5.50
. Ikura with Quail Egg 550
. Red Snapper (Tai) 4.25






