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= F= T 0 T= Y0 0 [Tt 5.25
SHISHITO PEPPET ..t 7.75
Brussel sprouts with Sake SOY........ccociiiiiiiniiiiic 8.25
SHEIMP TEMPUIE 4 PCS wviviiiiiiierieietet ettt 12.75
Japanese eggplant SWeet MiSO SAUCE .........ccvreriererieiriieneine e 8.50
V/egetableTE@MPUIA......ieiiieirecieiee e 7.95
kabocha, asparagus, onion, zucchini, broccoli

Soft Shell Crab SpPIiCy PONZU .......c.cccuiuiiiiiiiciciiicicsccreseeseeae 12.25
Snow Crab, Avocado and mozzarella teMPUIa......coveeveeeeieriesreeieree e 7.75
Agedashi Tofu fried tofu, onion, ginger, dashi soy sauce ............cccceceeueee 7.95
Rock Shrimp TE@MPUIa SPICY MAYO ...cvireuriieriereeieeteieie et 15.99
Crispy Risotto spicy tuna tartare, sliced jalapefo...........ccovrveviriiniciieannnns 14.99
S0UP

MIisO tofu, green ONioN, SEAWEEA ..........eirveerirereieitee et 2.95
VEGELADIE MISO ..t 3.95
tofu, green onion, napa cabbage, mixed mushrooms

Asari Clam clam, green ONiON ......ecvire e 4.95
Nabeyaki UdON ... s 16.60

Simmered Chicken Breast, egg, mixed mushrooms, green onion,
shrimp tempura, udon noodles

SALADS

Cucumber SUNOMONO Salad......c.covieiiieiecieceeeeee e 5.25
snowcrab, shrimp, octupus or mixed add s4.00

Seaweed Salad...
mixed seaweed, sesame seed, tomato, cucumber

Crispy mixed greens Salad..... ..o 8.75

avocado, cucumber, tomato, crispy wontons, ginger-onion-soy dressing

Blue Crab and Avocado Salad ........ccceeiiiiiiiccieee e 15.75
butter lettuce, crispy lotus roots, creamy tomato dressing

SaAlMON SKIN SAlAd...uiiieieieceice et 12.50
mixed greens, pickled radish, gobo, ponzu dressing

Fresh Hearts of Palm Salad.........ccceevieiiieiii e 15.50

asian pear, baby artichokes, arugula,
yuzu pepper miso, extra virgin olive oil and sea salt

Fresh Maine Lobster & Heart of palm......cccocoiiiieiiiiincceesc 21.50
baby artichoke, arugula, yuzu pepper, extra virgin olive oil, miso and sea salt

TACOS

SPICY TUNQ TACOS 2 PCSuiriiuiiiiisisisisis s 13.25
cucumber, avocado, jalapefio, spicy salsa

Miso black Cod Tacos 2 pcs . .14.25
broiled black cod, cucumber, shiso, pickled ginger,

butter lettuce, eel sauce

Australian Wagyu TaCOS 2 PCS cuuuemrurereieerereieseeetseseesesssssssesssenes 19.25

sautéed tenderloin, onion, mixed mushrooms,
sake soy sauce and avocado

CARPACCIO

Y g L) o I € T T I [ J SRR 18.99
avocado, arugula, capers, balsamic ponzu, extra virgin olive oil,
black sea salt and yuzu

Albacore Carpaccio
jalapefio, micro arugula, crispy onion & jalapefio vinaigrette

17.99

Red SNAPPEr CArPACCIO ..ottt 21.25
asian pear, baby artichokes, arugula, hearts of palm,
balsamic ponzu, yuzu truffle oil, black sea salt, yuzu pepper

Japanese SCallop CArPACCIO ..cuvivireuiriirieieieee ettt 21.50
sliced lemon, micro arugula, yuzu truffle pepper sauce

Blue Fin TUN@ CarPaciO ....eiueieieiieiiieiisie ettt 20.99

Ginger Jalapefio, Sea salt, arugula, yuzu balsamic ponzu,
extra virgin olive oil, black sea salt

Halibut CarPacCio oo 17.99
grilled shiitake mushroom, arugula, balsamic ponzu,
extra virgin yuzu olive oil, black sea salt, yuzu pepper

SASHIMI

Red Snapper Sashimi ..o 18.75
yuzu pepper, black sea salt, yuzu, truffle oil

Hamachi Jalapefio Sashimi with Jalapefio onion Ponzu sauce.................... 20.99

Hamachi Burrata Sashimi ......c.ccooiiieieiecieeeceeee e 21.50
shiso, tomato, pickled ginger, black sea salt, jalapefio,

yuzu, extra virgin olive oil

Halibut Tiradito ...
chili paste, yuzulemon, black sea salt, micro cilantro

22.50

Kanpachi Jalapefio Sashimi ... 20.25
micro-cilantro, crispy garlic, yuzu-soy sauce

Blue Fin TUNQA SASNIMI cuuviiiiiiie ettt 21.50
chopped wasabi and ponzu sauce

Seared AIDAcore SAshimi ...ccuciciecieieie et 18.75
hot garlic oil w/crispy onion & onion dressing

Blue Fin BUratta Sashimi...cc.ccicueeiciiie et 23.95
chopped wasabi, smoked sea salt, yuzu,
extra virgin olive oil, truffle honey and fresh truffle

=ZNTR=Z=

Chicken Breast Teriyaki..
Beef Tenderloin Teriyaki
SalMON FIlet Teriyaki.....oiieiei it

(All entrees include Miso soup and side of Rice)

HOT PLAT=S

Australian Wagyu Tobanyaki.........cccceveieiiiiiiiieicieeeceseeeeeee s 38.50
sautéed tenderloin, mixed mushrooms, onion, and sake-soy sauce

MUShroom TODANYAKI .....c.ecviiiiiiicieiree e 16.95
enoki, shiitake, shimeji, eryngii & maitake mushrooms, yuzu-butter-ponzu sauce

Lobster Tempura Shiitake Mushroom and Spicy Mayo.........ccceueueureereeune. 21.25
Lobster Fried Brown Rice, sautéed with onion, €gg and carrot ... 22.25
Grilled Chilean Sea Bass shiitake mushrooms and miso sauce............c........ 22.75
GINdara Black COd....iiiiiiiiiieie i 19.95

broiled marinated black cod, with sweet miso sauce

18% gratuity will be added to parties of 6 or more



OMAKASZ (CHEFYS cHOICE)
Enjoy a meal created especially for you by one of our chefs
5-Course $75.00 per person
3-cold dish /sashimi, 1-hot dish,
assorted sushi
(4 pieces of sushi, one hand roll)

7-Course $95.00 per person

5-cold dish /sashimi, 1-hot dish,

assorted sushi

(4 pieces of sushi, one hand roll)
Premium Course $120 and up per person
Chef Signature Selections

sID= ORDERS

SIDE SALAD .ottt 4.00
SIDE RICE e eenenans 2.75

SIA@ DFOWN FICE ettt 2.95
Steamed Mixed Vegetable ... 7.75

=EXTRAS

SESAME SOY PAPER ...coiiiiieiiiiee ettt 1.50

SEAWEED PAPER ...ttt 1.00
OSHINKO et bae e 3.00
YAMAGOBO. ...ttt 2.50
EXTRA SIDE GINGER ..coitiiiiietiesiee e 5.00

extra toppings and brown rice available, please ask when
ordering

Sushi Sashimi

§U 9HI 2pc 6pc

Blue-fin tuna.....coeeuu.. ettt ettt berearenn 8.75 21.75
TOFO 1ttt bttt mkt mkt
ALDACOIE .ttt 7.50 18.75
Yellowtail .. N 8.25 20.25
KANPACHT ottt 7.95 19.95
SAIMON ettt nas 8.25 20.25
REA SNAPPE ettt sttt ses et senessnssssesnes 7.85 18.50
HAlIDUT oottt 7.25 18.75
Fresh-Water €€l ..ot 7.95 19.95
Tamago et et r e a e nn e n e n e nennean 4.50 1.50
SAIMON @G ittt 7.25 18.25
SIMEIT €GG ottt 5.25 13.50
S€a UFChiN o L1375 31.95
Japanese scallop........... 19.95
Scallop mixed with mayonnaise 14.95
OCtOPUS....evicicrreciss k 16.25
Live sweet shrimp (seasonal) mkt
ShFIMP o 15.75
King crab... . . . 37.95
SNOW Crab ..o ...8. 20.25
ROLLS Hand  Cut
Roll Roll
Tekka (tuna roll).............. ettt ettt ettt an et et nenanenanas 6.75 7.75
Kappa (cucumber roll). ... 4.85 5.5
Avocado roll ... ettt e 6.50  7.50
Spicy tuna w cucumber roll 8.99
California Roll imitation crab w cucumber& Avacado.. 8.50
Snow crab ROLL with avocado & cucumber 10.75
Salmon skin Roll \w/gobo, cucumber, sprouts 6.25
Eel & avocado Roll w/eel sauce.........ccocvvvererennnnne 8.99
Vegetable roll w/gobo, avocado, cucumber, sprouts.. 6.25

Blue Crab Roll w/ cucumber ........cccovvuvcenrncuicennens . 8.50

Salmon and Avocado Roll.......... 7.95 8.95

Shrimp Tempura Roll w/ cucumber, avocado ..7.99 11.99
Scallop Roll w/ masago, mayo & cucumber ....... : 6.95

Yellowtail and scallion Roll........ . 7.50 8.50

Toro jalapeno Roll.......... ettt 15.50  16.50
sP=cTAL ROLL

Baked crab and Avocado ........... et 8.25 9.25

crab meat, snow crab, spicy mayo, soy paper

King crab and AVOCAdO ......c.ccuiiiriiriecccieicereteeeeses e 13.25  14.50
Grilled Chilean Sea Bass........... et 15.75  16.95

w/ avocado, spicy mayo & soy paper

CrUNCRY RO ittt e 14.99
shrimp tempura, cucumber, avocado topped with tempura flakes, eel sauce

SPIAEE RO ittt e 15.25
lightly fried soft shell crab, cucumber, avocado w/ scallion Ponzu sauce

Drago ROII .. it e 18.99
shrimp tempura with cucumber, avocado topped with eel, avocado, eel sauce

RAINDOW ROttt bbb bbbttt b nan 16.99
California cucumber topped with avocado ,tuna, salmon, albacore, halibut, shrimp

LEO FOIl ettt s s 18.50
shrimp tempura, cucumber, avocado topped with spicy tuna w/ scallion Ponzu

Broiled Miso Marinated Black COd ....ccccovvevvvvevivess s 12.99  13.99
avocado, with soy paper, eel sauce

BLS.CL ROI ettt bbb bbbttt b e nan 15.50
californiaw/cucumber, avocado, topped with scallop dynamite

Fresh Maine Lobster roll .......... e s 21.99
cucumber, avocado and spicy mayo

Tuna and Crab Wrapped with Avocado ROIl......cccccccrinicincriirces e 14..50
Spicy tuna, imitation crab wrapped in Avocado and spicy mayo, in soy paper

Special AIDACOre ROI| ...ttt e 15.50

w/spicy tuna and snow crab, asparagus topped with albacore,
toasted garlic & apple ponzu
Picachu Roll

shrimp tempura, cucumber, imitation crab, wrapped with avocado,
albacore topped with scallions & ponzu




