Lunch Menu
Starters

Miso Soup $2.50

“Gyoza” Potstickers  $7
Seared pork gyodza with mint jalapeno soy

Grilled Yellow Tail Collar “Hamachi Kama” $7

Served with daikon tsuma, ponzu & scallion.

Cool Vietnamese Spring Rolls “Goi Cuon”  $6

Shrimp, Cucumber, carrot, lettuce & cilantro, in rice
paper. Served with a peanut ginger dipping sauce.

Edamame $3.50

Stuffed Jalapeno Firecrackers $8 _
Fiery jalapenos, hand stuffed with crab. Tempura fried.

Fried Popcorn Calamari “Muc Chien” $8
Fried calamari with our spicy dynamite aioli.

Crab Fritter Lettuce Wrap $9 _
Soft shell crab, mango, cucumber, mint, & cilantro
Red leaf lettuce with Vietnamese lime & chile sauce.

Teriyaki Beef Skewers “Yakitori” $7
With crisp rice noodle slaw

Salads

o Organic Greens $6
Organic field greens, daikon, & pear tomatoes.
Wasabe peas, ume plum vinaigrette

Seaweed Salad “Chukka Sansai” $7
) Ocean greens, cucumber, wasabe peas,
kaiware sprouts & daikon in a sesame dressing.

~ Seared Yellow Fin Tuna Salad $13
#1 Ahi tuna, field greens, pineapple, mango daikon

wasabe peas & cucumber, tossed in sesame miso dressing

~Asian Grilled Chicken Salad $10
. Grilled chicken, mandarin oranges, pear tomato
pine nuts, & mixed greens. Sesame ginger dressing.

.. Octopus sunomono $9
Octopus sashimi, wakame greens, & cucumber
Tossed with sesame in a sweet rice vinegar dressing

Hawaiian Poke $7 _
Tuna, salmon, hamachi, cucumbers, red onion
Mixed seaweed tossed in our spicy poke sauce.

Crispy Salmon Skin Salad $8
Orq?nlc greens, scallions, cucumber,
Darkon tsuma, sesame seed, ponzu & chili oil.

Marinated Squid Salad “Ika Sansai"$9
Smoked, squid & mixed ocean greens, with cucumber
daikon & carrot tossed in a sesame oil & soy.

Seafood Sunomono $10
Assorted seafood sashimi, wakame greens & cucumber.
Tossed with sesame in a sweet rice vinegar dressing.

SlpinachNVater Cress & Sea bass Salad $10
Sliced seabass sashimi, cucumber, kaiware, sesame
& red onion in our sweet “Su miso” sauce.

Bento Box Lunch $12

(Includes miso soup, steamed rice, edamame, 4 i)lece California or spicy tuna roll)

(choice of entrée below)
Chicken Teriyaki Chicken breast Katsudon Mixed Tempura
Beef Teriyaki Pork Loin Cutlet Katsudon Chef’s choice 4 piece sashimi
Salmon Teriyaki Grilled Hamachi Collar Chefs choice 4 piece Nigiri sushi

Lunch Special $10 (Add $4 for Tunabowl or Eel box
Includes miso Soup, 4 pieces California Roll or Spicy Tuna
Choice of Rice Bowl — Vegetable Yaki soba — Or Hawaiian Poke

Rice Bowls

.. BeefRice Bowl (A la carte$7
Teriyaki beef skewers, scallions & sesame seeds
Served over sticky rice.

Seafood Dynamite Rice Bowl (A la carte $_9g
Tuna, yeéllow tail, octopus, & albacore, baked wit
Dynamite sauce & masago served over sticky rice.

#1 Yellow fin Tuna _“Tekka Don” (A la carte $12)

Sliced #1 Yellow fin tuna, served over sushi rice.

Chicken “Toridon” Rice bowl (A la carte$7
Chicken teriyaki nuggets, scallions & sesame seeds
Served over sticky rice.

Grilled Salmon Rice bowl (A la carte$7)
Served over sticky rice with gobo, scallion,
masago, shredded nori & sweet soy.

BBQ Eel Box “Una Jyu” (A la carte $15)
Broiled freshwater eel sefved over sushi rice.

Tempura & Noodles

“Pad Thai” gTofu $7 Chicken $10  Shrimp $12)
Flat rice noodles, peanut sauce, carrots, bean
Sprouts cilantro, toasted peanuts & chiles.

_ Shrimp Udon Noodles $9
Shrimp tempura, sweet potato, shiitake mushroom
Scallions & bok choy in a miso dashi broth

. Vegdetable TemEura $7
Sweet potato, zuzhinni, asparagus, shitake, broccoli

Yaki Soba Noodles $7 ( Chicken $10 -shrimp $12
Wok seared noodles Witr%veg%taﬁfesegr% spgciglms%ﬁce)

Vegetable Udon Noodles$7.
Assorted vegetable tempura, shiitake mushroom
Scallions & bok choy in a miso dashi broth.

Mixed Tempura, $13
Three shrimp%nd fuﬁvegetable tempura



Sushi Platters

(All fish in platters 1s chefs choice, includes miso soup)

* h|r hi” Scattered Sushi Bowl 17 Vegetarian Sushi Combo Platter
efs choice 4 fish sashimi & toppings. Chéfs choice 5 pc vegetarian sushi & large vege roll
Sushi & Roll (5 sushi, & 1 roll 18 iri Sushi g7 piece su ghlg 16
Choice of Califor |a or Spicy Tuna Che s Choice 7 piece assorted sashimi
Sashimi (5 fish 3 slices each total 15 slices) 29 Sashimi & Sushi (5 slice sashimi 5 pcsushi) 20
Nigiri Sushi & Sashimi
Sushi 2 pc Sashimi 5 pc

Albacore white tuna Shiro Maguro
Albacore Blackened Blackened Albacore 5 $11
Crab Kani 5
Flyin Flsh Roe Tobbiko -
Smelt Masago -
Eel Freshwater Unagi -
Halibut Hirame 5 $11
Octopus Tako M $9
Pen Scallop Tairagai $10 $20
Salmon Sake 4 $9
Salmon & Avocado Sake/avocado 5 $11
Salmon Roe Ikura -
Sea Bass Suzuki 5 $11
Red Snapper Tai $9
Shrlmg Ebi ) -

hrimp AmakEbi -
Mackerel Saba 9
Squid lka 9
SurfClam Hokki Gai -
#1 Yellow Fin Tuna Maguro ] $5 $11
Premium Tuna Blue Finor Big Eye M/P M/P
Fatty Tuna Toro M/P M/P
Yellow Tail Jack Hamachi $5 $11
Urchin Uni M/P
Sweet Egg Cake Tamago ) ) $3 -
Quiail Egg Uzura (add to tobbiko, uni, or Ikura) 1/piece -

Rolls Qand-Roll gug-RoI!

Plum & shiso leaf ~ Ume Shiso
Oshinko Maki gPlckIed daikon roll)
Thai Vege Roll

Tekka Makki 1 #1 Ahi tuna roll S
Salmon Skin Roll Crunch sa mon, gobo, cucumber, scalllon sesame & sprouts) $3 S
California SnowC a avocado, cucu er sesame seeds ¥4
S |c T voca 0, chlves cucum er, datkon sprout$ & sesame seedsg y4
amac i ( |cy ge low'tail, chlves cucumber, kaiware sprouts, sesame Y4
S r|m Tem ura Roll’(Shrimp, avocado, cucumber, gobo, crunchies, eel sauce 5 9
Philadelphia (Salmon scallion, cream cheese&cucu ber, tempura fried ¥4
Crunc YyS icy Tuna (Spicy tuna, avocado, cucum ber, s routs, temFur fried, splc}/ sesame s&yg
snow crab sesame & granny Smith aﬁp es, covered with tempura crunchies & sweet soy)
Gone Jah n! (Tuna, mango, avocado, cream cheese back tobh
Thal Spl Sy {Thal eanut sauce, tempura shrimp, cucumber, gobo, Jala eno, cilantro, r#)eanuts srlracha) $9
East outh Snow crab', avocado, cucumber wraﬂped with white fish baked in our spicy aioli) ©  $10
Barbeque eel, avocado cucumber, wrapped with spicy tuna, eel sauce, sesame & scallion) $10
Sp}/der So tshell crab, red eaf cucumber avocado, gobo, SproQits, sweet soy) $12
California rofl Wrai)pe In a rainbow of fish™& avocado $12
Double Harma(Noriless roll filled with SBIC% hamac 1 wrapped with fresh hamachj, tobhiko sesame & negi) $12
Mars Twist (Unagi, man 0 & aspara rapped in tuna&avocado eel sauce drizzle) $12
Cater] |IIar ﬁ el, cicumber, sesa ewr d in avocado.drizzled with'sweet soy) $13
Dra ifornia roIIwraﬁped in B eel unagl” with sesame seeds, sweet S0y sauce) $13
Gol en Dra on (Tempura shrim &cucumber topped with unagi, avocado, crab, tobbiKo, eel sauce) $13
High Roller” (Snow crab, avocado, cucumber & macadamia, wra, ped in seared salmon, $13
topped with Japanese aioli & sweet soy)
Vegetarian Sushi
Nigiri Cut Roll
(2 pleces) (5 to 8 pieces)
Tofu Pockets Inari $3 -
Daikon Sprouts Kaiware Daikon 3 -
Shiitake Shiitake -
Avocado Avocado 3 M
Asparagus Asparagus %3
Cucumber & sesame seed Kappa 3
Sweet gourd Kampio 3
gé
2

Broccoli, cucumber, gobo, avocado, asparagus & peanut sauce, Inari tofu & sweet chilli.)



