2 PIECES PER ORDER

TUNA 9.00
Jalapeno relish, white onion

CHUTORO TUNA ... 14.00
Tofu, ginger, menegi chive

OHTORO TUNA ... ... . 18.00
Yuzukosho, daikon, shiso

YELLOWTAIL ... 7.00
Sliced jalapefrio, chili

SHRIMP 5.00
Sweet soy, cilantro, onion

RED SNAPPER ... 8.00
Sesame soy sauce, kelp

SALMON ... 7.00
Sweet soy reduction, roasted tomato, tabasco

EXOTIC YELLOWTAIL ... 8.00
Ponzu marinade onion, itogaki bonito

NEGI TORO ... ... ... 16.00
Shiso, chive, nori

6-8 PIECES PER ORDER

SPICY TUNA ..., 7.50
TUNASHISO. ... 8.00
PENNROLL ... 8.50
EELAVOCADO ..o 6.00
CALIFORNIA ... 9.00
SHRIMP TEMPURA ... 10.00
YELLOWTAIL SCALLION ........................... 6.00
SPICY YELLOWTAIL ... 10.00
NEGITORO ... 10.00
SALMON AVOCADO...........ooiiiii 6.00
CUCUMBER .. ... 4.00
AVOCADO.......o 4.00

SUSHI COMBO PLAT TERS

$18

JUMBO LUMP CRAB CALIFORNIA .............. 12.00
Jumbo lump crab, avocado, cucumber

DYNAMITE HAND ROLL ............................ 9.00
Baked crab, chili aioli

RAINBOW. ... ... 16.00

Crab, tuna, salmon, yellowtail, shrimp, white tuna,
cucumber, avocado

ROCKINSPICY TUNA ... 14.00

8 pc. spicy tuna roll topped with tempura rock shrimp
& spicy aioli

20% gratuity will be added to parties of 6 or more.

$28

$44 (AND UP)

Spicy crunchy mixed vegetables with tamago,
confit tomato & a jalapefio cucumber salsa

VEGAN STEPHEN ..................................... 10.00

Tempura zucchini, avocado, kanpyo squash, eggplant,
roasted pepper

Our lawyer says that consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness. 12/06/12

MISO SOUP ... ... 7.00
Tofu, scallions, wakame

JAPANESE CAESARSALAD ....................... 10.00
Watercress, chikuwa, wasabi dressing

CALAMARISALAD ... 12.00
Lemongrass dressing

CRABFRIEDRICE ... 16.00
Jumbo lump crab, egg, ginger & Thai chili

SEAFOOD FRIEDRICE ............................. 14.00
Shrimp, bay scallops, lobster & egg

FROSTY KOBE FRIEDRICE ........................ 16.00
Foie gras, shichimi & egg
WASABI VEGETABLERICE .......................... 9.00

Sweet corn, cauliflower, carrot & egg

UDON NOODLE & TOFUSTIRFRY ............. 15.00
Sake, white soy, Thai basil & cilantro

SPICY BEEF RAMENSOUP . ........... .. .. 12.00

Garlic, nira chive

SHRIMP PAD THAL ... 18.00
Red chili, peanuts & mixed vegetables

ASPARAGUS ... 8.00
Sesame soy

JAPANESE EGGPLANT ............................... 7.00
Niku chicken miso

CAULIFLOWER ... 6.00
Balsamic teriyaki

JUMBO SHRIMP ... 14.00
Spiced yuzu butter

CHICKEN ... ., 10.00

Tokyo scallion

72 HOUR SHORTRIB ................................ 15.00
Japanese Curry

STEAMED BUNS Hoisin & pickled vegetables
PORK BELLY.......... 10.00 SHITAKE.......... 8.00

LETTUCE WRAPS Thai peanut sauce
CHICKEN.......... 15.00

KOBEBEEF ......... ... 18.00
Cooked tableside on japanese river rocks with ponzu & wasabi

MUSHROOM & SWEET PEA DUMPLINGS...... 11.00
Sesame soy

CHICKEN POTSTICKERS .......................... 10.00
Mustard aioli

TEMPURA ROCK SHRIMP ... ... ... ... 16.00
Grilled pineapple & candied walnuts

CRAB SPRINGROLLS ................................ 17.00
Sweet chili dipping sauce

OUR FAVORITE

Cripsy rice, Serrano chili (4 Pieces) 12.00

HIDUCK ... 27.00
Tea-smoked duck breast, kabocha & duck spring roll

SIZZLING PORK TENDERLOIN .................. 25.00
Honey-sesame soy, sautéed greens

WHOLE ROASTED BRONZINO .................. 30.00
Wasabi Chimichurri

WASABI CRUSTED FILET MIGNON ............ 29.00
Wasabi mashed potatoes & black truffle soy

GINGERLAMB CHOPS.............................. 29.00
Eggplant, shiso garlic yogurt

MISO GLAZED SEABASS .......................... 29.50
Japanese sweet potatoes

KUNG PAO CHICKEN & SHRIMP ................. 21.00
Sugar snap peas, carrots, peanuts

OKINAWA VEGETABLE STIR-FRY ............... 14.00
Sizzling tofu toban

BABY BOK CHOY ... ... . 7.00
EDAMAME .. ... ... .. 7.00
VEGETABLE TEMPURA .............................. 7.00

SIZZLING GARLIC MUSHROOMS................ 12.00



