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SUSHI-SEAFOOD-BAR

‘(Saaporo, Asahi, Blue Moon, Voodoo RangerJu‘icy ﬁlazc)

- = 1 T IBOTTLE

‘(Coﬁors Light, Miller Light, Ultra)

BOTTLE N

\

|

| |(Heineken, Corona, Heineken 0.0, Sapporo Light,| Kirin, Kirin Light)
" ICAN BEER 1

| \(Saﬁporo Black) [

o .

o 1

—— JAPANESE SPECIALTY BEER ——

IBU: International Bitterness Units

- 1 s | I
[KAWABA PEARL PILSNER (330ML)IBU 26.5

Refreshing and clean with a subtle sweetness of rice and very little bitterness.
| Well-balanced rice and barley flavor. [ | ]

'KAWABA SNOW WEIZEN (330ML) IBU 17.9

| Smdoth wheat beer. Starts with a soft subtle ent‘ry‘ oh the palate and develops
‘ intﬂ a round full-bodied weizen with a sweet, sng}Ptlpr citrus finish.

IKAWABA SUNRISE ALE (330ML) IBU 24.7

A crisp, elegant ale which is less bitter than other ales.

o 1
KAWABA TWILIGHT (330M[L) [BU 35.8

A new style beer called “JPA” (Japanese Pale Ale). Light hop aroma and
| soft bitterness compared to regular Western pAl |

\
\
|
\
\
\
| | Thi§ ale is appetizing, with a slight bitter entry 4n<ﬁ gweet round aftertaste.
\
|
\
\
\
\

——— JAPANESE FRUIT WINE

| 1]
‘HJ‘A&I<UTSURUJUICY YUZU‘ N

This yuzu liqueur is perfect for cocktails or simply mixed with soda or on the rocks.
| Made with 100% yuzu from Japan and no artificia] flavors or color.

'HAKUTSURU UME PLUM ' !
— | Bellvers asuper-rich, bold, znd fruityflavor imthétkaditioml Genshu styte.
‘ Mac?e with 100% Nanko Plums from Japan and Tlﬂ aftificial flavors or color.

ICHOYA UME PLUM WINE [ |




SAKE

| .

| .

\ . ]

| I

\ \ | SMV:Sake Meter Value. Lower ot fegative numbers indicates sweeter
| | taste and higher numlfe‘rﬁ indicates drier taste.

|
tEIAKU@SURU JUNMAI (HOUSE SAKE) SMV +4
h

is sake has been brewed with a 250-year-old traditional technique of Hakutsuru as
fthe mpin pfoduct that has been getting good reputation frdm| Idng-loving customers.

HAKUTSURU JUNMAI DRAFT SAKE (300ML) SMV +4

has its refined freshness. Light, fresh and smooth taste.

o 1]
KUROSAWA JUNMAI KIMOTO (300ML) SMV +3

HAKUTSURU JUNMAI GINJO (300ML) SMV +3

\Flowef(y frz{grant, silky smoothness, and slightly dry. [

MIZUBASHO GINJO (300ML) SMV 44

Brewdd usihg Yamada Nishiki rice milled down to 50% (Dhidinjo level) Light and smooth.
g ! g

HAKUTSURU SHOUNE JUNMAI DAIGINJO (300ML) SMV +2

[This Has bden brewed as the supreme Japanese sake. Gracdful, fruity scents, velvety
smoothness and slightly dry medium bodied.

] 1]
OZEKI OSAKAYA CHOBEI DAIGINJO (300ML) SMV +4

This renowned sake is named in honor of Ozeki's founder: Osakaya Chobei.
h’erfe&tly bdlanced fruity flavor is delivered. Il

OZEKI KARATAMBA HONJOZO! (300ML) SMV +7

Brewdd bybapan's famous Tamba toji from the Tamba Brehvér'd guild. One of the three
Fgreat %uildﬁ of Japan. Refreshing and light with a hint of fr‘uj}inwess. Sharp dry finish.

KENBISHI KUROMATSU HONJOZO (180ML) SMV +1

‘“Sam rai Sake”’known as the first sake brewery (1505) to bF H)rinded in Japan.
‘Aged 2-3 years. Medium dry with beautiful fragrance.

KIKUSUI JUNMAI GIHJO SAKE (3D0MT)
"

his iL a great white wine alternative that is perfect for sak I(LV rs and begginers alike.

F—IAFGTSURU SAYURI NIGORI (3beL) SMV -11
Sayuri

meails “little lily”” in Japanese and the name is apt foL LLA soft, floral noted nigori.
Naturfll sweetness and smooth taste. N

OZEKI NIGORI PINEAPPLE (300ML) SMV -55

The tﬁopicle sweetness creamy texture of Ozeki Nigori Witp i rFfreshing light pineapple flavor.
Made with real Costa Rican Pineapple.

\ | N
7 Iﬁl NIGORI STRAWBERRY (30‘%\/[L) SMV -70
reshi;

O
LThe tropical sweetness creamy texture of Ozeki Nigori with a l’e ng light strawberry flavor.
Made with freal strawberry from California. |||

DASSAT 45 JUNMAI DAIGINJO (300ML) SMV +3

Using|Yampada Nishiki rice polished down to 45%, delivers| frit aromatics
and delicate sweetness.
1]

G
bsing‘Yadea Nishiki rice polished down to 23%, The nose shows off with lots of berry
‘fruits Fnd qandy-like yeast aromas.

HAKKAISAN “YUKIMURO”(280MIL) SMV -1
o (720ML) SMV -1

Et devT:lops‘into a round and smooth sake with a subtle anc? qn? aroma and mellow, dry finish.
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WINES
CHAMPAGNE & SPARKLING ' REDS

H\/Ioet‘& CLandon, Brut 24\ | %ﬁ%grr;iy Caymus, Pinot Noir 15 ’ 45

Champagne, France || R 1% } 45‘
]%/Ioct & C};;andon, Rosé 27‘ | ué%gﬁ%ljéer not Noir ‘ 1
harrlpaa

e, France
Candbni Prosecco Treviso, Brut 11 | \Iaelli(f)grlil,igmot Noir 1% ‘ 5%
Veneto, Italy 187ml

‘ ‘ — — H—be@oy,llino{—No'}f——————l—B'g

Mionetto Prosecco, Brut 1 onoma County |

Veneto, Itply 187ml | | ]
. . Belle Glos, "Las Alturas" Pinot Noir 70
Eﬁz‘r’]ﬂas Feuillatte, Brut 7% | Banta Lucia Highlands [ | ]

paane, France
— T T T e GidgeiBar — 139 [HovesPimrNoir — — — — — — |9
| boose Ridge® G3, Merlot lﬁ ’ 42‘

Champagne, France onoma Coast
|epesy
Washi
W/HITES B ashington o
lo, Metl ) 30
Kim (Jérawﬂord, Sauvignon Blanc ‘ &Tprg(\)]gﬂéyer ot ? } |

ew Zealand
| | Conundrum By Caymus, Red Blend 1B | 45

Kxf hite‘haven Sauvignon Blanc California

arlbprou h, New Zealand
’M Prov . | bnshackled, Red Blend 1% ’ 52‘
guck orn, Sauvignon Blanc | Falifornia

ort] Coszt, Calitfornia L[]
guilt, Red Blend 1? } ()%
| apa Valley

|Antinbri Sdnta Cristina, Pinot Grigio
Veneto, Italy

ey ict Red Bl
vae‘ya_rds‘, Pinot Grigio | [{;‘gg a‘oiagmt cd Blend I 17d

‘Cahfanla ‘ B l) ‘
Santa Margherita, Pinot Grigio 14 Hands, Cabernet Sauvignon } 32
eneto, Itéiy ’ & | polumbm Valley 1

=F == ﬁ%?ﬁ@ﬁﬁc@e Froica Risling . 14| 79 [ Cofforom ot gm0 == = | 3

Ken dé‘lﬂ Jac‘kson, Chardonnay | t[éﬁ?fglrsggn Estate, Cabernet Sauvignon 1b | 49
\

Califognia | || ‘
| E%(rernqut, Cabernet Sauvignon 14| 49
a

’Sea Syn By‘Caymus, Chardonnay Fornia ‘ ‘

California
baou}J(Cha}donna ) | Decoy, Cabernet Sauvignon 1? | 5%
‘Paso obles, California Eonorna County

| |
Sonoma Cutrer, Chardonnay hp)aas(g)uﬁgg}éesmet Sauvignon 1 I 59

Russign Riyer || [

ustin, Cabernet Sauvignon 19 1 67
%ﬂrtf rd Gourt, Chardonnay | ‘&‘aso Robles, Californi% | } |
ussidn River \falley

The dalliné “Dutton Ranch” Chardonnay | ggﬂg\%ilfeevmet Sauvignon 20179

‘Russi?n Ri\(éf Valley B p J N d
‘Austin Hope, Cabernet Sauvignon 25" 12

Patz & Hall, Chardonnay | ‘Paso Roble% iT g | | L

Sonorha Cast
Bombuer Vincyards, Chardonnay |t Coner Caipornta Sauvignon 17
Fiers Chrionny b s o et Signon. 14
&r;};lf&?glrlreli}y, Chardonnay | %ﬁggl{\l]ﬁ:ﬁr&h, Cabernet Sauvignon . 98‘

tgéz I{Iiﬁt e\}lf(aria, Chardonnay ‘ B‘al;i}{})aﬁlé}gabemet Sauvignon ‘ ‘1 Zq

ia Ch‘ablisi‘enne Chablis Ta Sereine ‘ BNtags I\}ezﬂn Artemis, Cabernet Sauvignon | h6d
Purgu‘ndy, France ] apa valley

. Silver Oak, Cabernet Sauvignon
H%z];eﬁ{/iﬁ‘e ,C hardonnay | [Alexander Valley ||

himney Rock, Cabernet Sauvignon 1

F?OS himgey Rock, Cabernet Sawvignon 4 P10
ilver Oak, Cabernet Sauvignon

| | | Kilver Oak, Cabernet Sauvig | B5d

|

Daou Family Estates Rosé .
‘Paso Bob cs, California ‘ Fapa Valley

rairie
Cdtes'de Provence, France | Napa Valley

La Féke dd Rosé | guintessa 19, Red Blend

Cdtes de Provence, France alifornia

. _ \
TFlar‘sﬁe ny - — —Plumpjack, EabernetSauvignonr — — — 7359




S )

‘AIRJ‘APA\N
‘Roku‘Gin,‘ Liquid Alchemist Strawberry,
|Aperdl, Fiesh Pressed Lemon Juice

LYCHEE MARTINI

Grey ‘Goose Vodka, Lillet Blanc, Soho Lychee,

‘Lychel:e Frhit

I A

== ==

_ Cointreau

[OKINAWA

Appl ton_}amaican Rum, Grand Marnier,
Fresh Pressed Lime Juice, Liquid Alchemist
‘Orgellt |

o

[PASSTONJFRUIT MARGARITA

El Tesoro ‘Silver Tequila, Grand Marnier,
Fresh Pressed Lime Juice, Liquid Alchemist
Passionfruit

.

[PRICKLY|PEAR MARGARITA

‘Donlulio Planco Tequila, Prickly Pear,
= Fresh Pressed Lime Juice
IBRAMBLE

[Roku|Gin|Fresh Pressed Lemon Juice,

‘OrgaPic r\gave, Creme de Mure

‘MINJ[ED‘LEMONDROP

‘Nikké]ap&nese Vodka, Fresh Pressed
ILemdn Juice, Simple Syrup, Mint Leaves
I

‘AMAFET‘TO SOUR

Disaronno Amaretto, Hennessy,

‘Fresh‘ Prercd Lemon Juice, Organic Agave,
[Egg Whitd, Luxardo Cherry

o

‘ELD 'RF%OWER PALOMA

Patrén Reposado, ST Germain Elderflower
‘Liquéur, Elresh Grapefruit, Fresh Pressed
[LimelJuicd, Fever-Tree Grapefruit

‘PASSHON‘FRUIT SPRITZ
Suntory Haku Vodka, Licor 43, Liquid

Alchemist Passionfruit, Fresh Pressed Lime
‘_]uice,‘ Top‘with Prosecco

SNy

‘PLUM CRWAZY

Hakutsuru Sake Nigori, Hakutsuru Ume Plum.

iiiiJCLﬁated_By:LQhLiiiiiii

14

COCKTAILS

| ESPRESSO MARTINI
‘ @untory Haku Vodka, Fresh Shot of Espresso, N
| Mrt. Black, Baileys
[
GREY GOOSE MARTINI
| ‘Grey Goose Vodka, Extra Dry Vermouth,
| h%lue—Cheese—Stuffed Olive
- - - - - - = = = 7 7T
‘ fSTRAWBERRY MULE | 16‘
| ‘Grey Goose Vodka, Liquid Alchemist o
L

Strawberry, Fever-Tree Ginger Beer, Fresh
| h\’[int
I

||
| PASSION PINEAPPLE 1] 17)

| ‘Ciroc Pineapple Vodka, ST Germain Elderflower‘ o

|| I
| FRENCH MARTINI | | 14
| Frrey Goose Vodka, Pineapple Juice, Chambord, o
_ Piach of ScaSal_ o
m T

114

Liqueur, Pineapple Juice, Liquid Alchemist

assionfruit

NEW YORK SOUR
Jameson Black Barrel, Fresh Pressed Lemon

Juice, Simple Syrup, Egg White, Red Wine

lTHE WOODSMAN
hbki]apanese Whiskey, Organic Maple Syrup,
Orange Twist, Black Walnut Bitters
|

WAN OLD FASHIONED
iasil Hayden Dark Rye, Amaro Nonino,
bubonnet, Dom Benedictine, Orange and
Angostura Bitters, Luxardo Cherry

‘THE MANHATTAN
Angel's Envy/Woodford Reserve, Carpano

Antica Vermouth, Angostura Bitters, Luxardo
therry

| ABERNET OF

Maker’s Mark 46, Dubonnet, Organic
| ‘Agave, Orange and Angostura Bitters,
| Luxardo Cherry
o - - = - - - = = =
‘ FOSEMARY OLD FASHIONED
| ﬁ(’oodford Reserve Rye, Rosemary Syrup, Orange

4l
B

wist, Angostura Bitters Orange L
\




VODKA

[Absolut |

L pevelerey o

I ﬂCi;c‘PEegaﬂei

‘Chopi |

Ciroc

Ciroc‘Passlon

ICirocIManfo

IGrey Googe

‘Ketel‘()ne‘

Ketel One, Oranje

Ketel‘ One, Botanical Cucumber & Mint
‘Ketel‘()ne‘, Peach & Orange Blossom
Nikkd |

[Pinnajcle Viodka

‘Sunto‘ry H?ku

|

‘Tito's

T~ 7 TEQUILA/MEZCAL

Casamigos, Blanco
‘Casatlnigo‘s, Reposado
‘Casal{nigo‘s, Afiejo
[Casatnigofs, Joven
‘Clase‘ Azuﬂ, Blanco
Clase Azul, Reposado
Clase‘Azul, Gold

‘Dcl l\hagu‘cy, Vida
‘DonJulioL Blanco
IDon Julio| Reposado
‘DonJulio# 70th

Don Julio, Anej

Don Julio, 1942

El Tesoro, Blanco

‘El Te‘soro‘, Reposado
\Espoﬂon, Blanco
[Espojon, Reposado
‘llegal‘, JOVFH

llegal, Reposado
Hegal‘, Aﬁ(‘ijo
‘Mongclob‘os, Espadin

— = — — —PardnsSilver — — — — — —

[Patrojn, R¢posado

Adiei
‘Patro‘n, fiejo

SPIRITS

\
10

| WHISKEY

| Angels Envy

16

14 | pngelsBoavyRye 129

4
15

13

13
13
14
1
14
1
14
14

9

4
1

\
-
14
1d
17

17

13

N
23

13

| o Suntory
Basil Hayden
| 3asil Hayden Dark Rye
MBalleic T
| Bulleit Rye
| Dewar's 19
| f}lenlivet 12yr
Hibiki
| ‘}ack Daniels
| hameson
| ﬁamcson Black Barrel
| Jefferson's Ocean Aged At Sea
‘ Johnnie Walker, Red Label
| %ohnnic Walker, Black Label
ohnnie Walker, Blue Label
| Maker’s Mark 46
["Nikka Coffey Grain
| Nikka Coffey Malt
‘ ‘Rabbit Hole, Cavehill Kentucky Straight

| ittenhouse Rye
Skrewball Peanut Butter
| untory Toki
K‘Voodford Reserve
Woodford Reserve Rye

‘Yamazaki

PAppleton Jamaican
Pacardi Superior White
Diplomatico

1Dorado 12 YO Guyana

Malibu

Ron Zacapa 23 Centenario

GIN

| ‘Beefeater

Awayuki Strawberry

+4 HHeadrieks — — — — — — — — |44

17
1§
]

‘ ‘Monkey47
| ‘Roku

ﬂT’d‘ﬁ’q u er’ay - -




— BEVERAGES
‘HdT TEA Matcha Genmaicha Tea) T

pOUl}LE ESPRESSO
LATTE

~— — TICED/COFFEE"
ICED LATTE
ICED TEA
RED BULL
MILK,
ORANGE JUICE
PINEAPPLE JUICE
CRANBERRY JUICE

APPLE JUICE

‘ST¥LIT WATER
‘Accﬂua‘ Panna Still 1 L

SPARKLING WATER

Pel‘egrino 750ML

COKé DIET COKE, SPRITE, LEMONADE, TONIC

\

| \

| .

ol \

I D ES$ERTS
o 1
TIRAMISU TUSCAN 1
L1 N
‘Mq CHI (Green Tea, Strawberry)

1]
ICH CREAM OR SORBET (Green Tea, TL &hée Mango)

Ch?f' S Dally Selection Of DesselftH




APPETIZERS

Half | Dozen

30|

«) | [SOFT SHELL CRAB

| | [Deep fried soft shell crab salad with unagi

30 | 6q | ‘sauce,Japanese sweet mustard sauce

GARIIC OR SPICY EDAMAME 7
]
o ﬂGQH&E{\LAVQCADQWLCRfABMEATf 10

FRIED YSTERS W/ VEGGIE TEMPURA 15
11

CRISPY CALAMARI
EGGROLLE pey
COGONUT SHRIMP (6 pcs)
VEGETABLE TEMPURA (6 pcs)
GRILLED SCALLOPS (6 pes)
* HAMACHI KAMA
SHOOTER (2pes) ©

— - = 542
o
.

——— SASHIMI C
| |
|
|
|
|

*YELLOWTAIL SASHIMI W

SWAN

|
|
|
|
|
|
|
AHITACO

SHRIMP TACO 13

\
\
\
\
\
\
¥
\
\
\

T T T T T T T G Timited

| Allérgens are present in our kitchen so we ¢

Crispy rice with spicy tuna, avocado, spicy mayo
| land eel sauce

" HALAPENO BOMB

Deep fried jalapeno with cream cheese, spicy
‘ ‘crab with salads, spicy mayo, unagi sauce

' ICHICKEN WINGS(6 pes)

| [(Choice of spicy or teriyaki) Deep-fried chicken wings

' |AGEDASHI TOFU

‘ ‘Dcep fried tofu with dashi, bonito flakes

"leyoza

| 1o pcs pan-fried or deep fried pork dumpling

" ISHISHITO PEPPERS

| IFlash fried Japanese peppers

"Tuna, wakame, fish roe on bed of rice

ARPACCIO-23——

$+SHARED TUNA TATAKI W/SPICY GARLIC PONZU, CEVICHE |
| * SEARED ALBACORE W/CRISPY ONIONS, SOY MUSTARD ||
/PONZU

A4 SERRANO PEPPER, CEVICHE

* WHITE FISH CARPACCIO W/PONZU, MICRO CILANTRO | |
* CHEP’S CHOICE CARPACCIO

TACOS

(4 pep)
15 | | RIBEYE TACO

L UNITACO

zﬁailability

annot guarantee the dishes are 100% allergen free.

| *|Consuming raw or undercooked meats, polry, seafood, shellfish or eggs may increase




o N
o N
o N
o 1
—— NIGIRI & SASHIMT -
o 2 &b pes) I
* ALBACORE | Bincho 9|17 I#SPICY SCALLOP | Hotate 12|23
o N N
SNOW CRAB | Zuwaigan @ 13 | 23 |#YELLOWTAIL | Hamachi 1121
_ I
5 8119
1019
T

FRIESH WATER EEL | Unagi 10 | 19 1SQUID | Tka 8)13
I o o
*HALIBUT|Hirame @ 10| 19 | "SWEET SHRIMP | Amacbi 13,23

o
*MACKEREL | Saba

0|17 “STRIPED JACK | Shima Aji 1323

J I¥TUNA | Maguro 1121
y

]
*
*RED SNAPPER | Madai 10 19 | TCHUTORO 1834

o 'YEOIEB GRAS WITH CAVIAR 25 | 47
*SAILMON | Sake 91711 LN

]
OCTIOPUS | Tako 9]1

*KINGSALMON 13| 25 |¥TORO WITH CAVIAR @

*SALMON ROE | Ikura 1121 #A5 WAGYU WITH CAVIAR @

| ‘Japanese Miyazaki
N

ENTREES

All Entrées come with Rice anld|a [Choice of Miso Soup or Salad
| SALMON TERIYAKI L1

| Griﬁlcd salmon glazed in teriyaki sauce ]

| CHICKEN TERIYAKI ]|

All white meat with veggies
]

|
C%ﬂCKEN KATSU
| Chil

ken cutlet with katsu sauce 1]

'RIBEYE STEAK a

| 10 ¢z. Grilled ribeye steak with veggies || ]

| KALBI 1]

‘ Mafinated boned-in short rib with veggies N

| FILET MIGNON

6 oz Grilled filet mignon with veggies

| *¥|Consuming raw or undercooked meats, poyltry, seafood, shellfish or eggs may increase
your risk of fo?c}bornc illness.




SWAN SPECTALTY ROLLS

1
¥ SWAN ROLL 1

| Tyna, avocado wrapped in soy paper, topped wit tur}a, yellowtail,
sjmon, shrimp, sprouts, truffle oil, pico de alho

« HAPPY ENDING o

— | Whidsnow crab, mangotopped with yellovetail, avdckdb, tobike;ceviche

k PARADISE 1

| Spﬁc§' tuna, cream cheese, shrimp tempura topped fvikhlseared steamed shrimp, salmon,

| iprcv mavyo, eel sauce, ceviche, sriracha, micro cilantro

*********** |
¥ SALMON BELLY OSAKA ROQLL

Spicy salmon, avocado and jalapefos topped with seared salmon belly, onion and
| chlef's spicy garlic ponzu sauce [

* TJOBSTER ROLL .

| Mingo, snow crab, avocado, soy paper masago, [splicf mayo sauce on top

* MODERN ALBACORE 1

| Spjcy tunaand cucumber topped with albacore, avogadlojcrispy onions, spicy mayo,
unagi sauce, masago, house ponzu

| |1
* BLUE FIN TUNA ROLL B

. dTORO ROLL

T na, avocado topped with toro or bluefin tuna, pi‘ccl \x;asabi, cilantro, ponzu

* FILET MIGNON ROLL

| Schred filet mignon or A5 wagyu with snow crph, asparagus, green onion, eel sauce

N || ]|

|
o

—— SUSHI & SASHIMI
o PLATTER

| | Chef’s|Sklections
kSUSHI SASHIMI a

| Folir sashimi varieties, four nigiri & a classicro]l | |

¥9 NIGIRI & A CLASSIC ROLIL |

| Tura, salmon, Chef's choice fish N

*6 SASHIMI & 6 NIGIRI N

Tuna, salmon, chef's choice fish
|1

*PREMIUM SASHIMI

| 12pcs chef's choice ]

*DELUXE SASHIMI 1]

| 24Pcschef'sch0ice R

*HIGH ROLLER SASHIMI | | |

Chef's top shelf items

| *¥|Consuming raw or undercooked meats, poyltry, seafood, shellfish or eggs may increase
your risk of fo?c}bornc illness.




——+ CLASSIC ROLLS'& HAND ROLLS —+—

o N B
| ASPARAGUS 4 *SPICY TUNA 111!
' AVOCADO 6 ' SALMON SKIN "o

1] 1
8‘ u\5(/[[D SNOW CRAB CALIFORNIA B ‘1 j

 CUCUMBER AND AVOCADO  § ¥I'UNA T
| EEL AND AVOCADO 11 ¥TUNA AVOCADO 12

LSALMON AND AVOCADO 11" YRLLOWTAIL AND SCALLION' 11

I
TS@LMON 10\ | ‘VEGETABLE N 8‘

' SPICY CRAB 10| SHRIMP TEMPURA 1
I ] 1
Lo 1] 1

T SIGNATURE ROLLS T

+RAINBOW L1 19

Injitatipn crabmeat, cucumber, avocado, assorted flish ¢n top

SPIDER ROLL 1]

ézo‘f&&hfﬂ_{rah; imtatien ceabmeat encumber g&bf, [&aroﬁs, a0 cado, eel sance

*SENSEI ]

California roll topped with fresh salmon sashimi, lemon

*PINK LADY o

Infitatibn crabmeat, tuna, salmon, avocado, soy paﬂ)ef, el sauce, spicy mayo on side

*HAWAITAN 1

Cﬂlifor‘nia roll topped with tuna, avocado ]

*RED DRAGON ]

Spicy tuna, cucumber, topped with tuna, avocado on top

CATERPILLAR

Inditatibn crabmeat, cel, cucumber topped with avdcddd, eel sauce

DRAGON |1 1171

Sh‘rimﬂ tempura, imitation crabmeat, cucumber, to‘pgeﬂ with eel, avocado on top I

*CRQCODILE ] 118

Imitation crabmeat, cucumber, avocado topped with spicy tuna, eel tempura,masago, eel sauce, spicy mayo

* IS%OFFIRE o *8

|
*SEARED SALMON 1 120

Irr}itz{tiqn spicy crabmeat, shrimp tempura, cucumber, tPHpﬁfd with seared salmon on top spicy mayo with masagq | |

*HOT NIGHT ] ] 117
Sh‘rimp‘ tempura, imitation crabmeat,cucumber top‘p‘ed‘with spicy tuna, avocado,spicy mayo, eel sauce
DOUBLE DOUBLE

Serimp tempura, cucumber, imitation crabmeat, topp%d‘ \thh shrimp, avocado on top, eel sauce

Splicy tuna, cucumber, topped with albacore serranb ﬂnebper, ponzu sauce, sriracha ‘

| *¥|Consuming raw or undercooked meats, poyltry, seafood, shellfish or eggs may increase
your risk of fo?c}bornc illness.




NO RICE ROLLS

(witlﬁ Sz’iuce)
' GRASSHOPPER a

| Soffshell crab, imitation crabmeat, avocado wrapped wiith chcumber skin, eel sauce

*ROCK & ROLL 1

*PILANET EARTH 1]

‘ Salrpon, funa, yellowtail, sprouts, avocado wrapped with FuFu‘mber skin, mustard soy

D m

|
S TEMPURA ROLLS

o (Dedpl|Hried)
' GOLDEN CALIFORNIA 1

| Imifatioh crabmeat, avocado, deep fried, eel sauce | | |

¥*LLAS VEGAS ROLL | |

| Dee‘p fri‘ed fresh salmon, cream cheese, crab salad, avc\)c‘ad‘o with eel sauce
*G?L ENS. TUNA
| Spicy tu

a, avocado, deep fried, eel sauce, spicy mayg |

kPOPCORN CRAWFISH ROLL !l

‘ Cal%for ia roll topped with tempura fried crawfish, grqen onion,
unagi satice, spicy mayo

*CRUNCHY SCALLOPROLL !l

BAKED ROLLS

(with Bduce)
BAKED CRAB ROLL ]

Balﬁed C‘rab avocado, cucumber wrapped in soy papgr |

D}(NLAMITE ROLL

Baked scallops, mushroom, onions, cheese on top o% (Ealifomia roll, scallions,
cel Fauc?, dynamite sauce N

BFiﬁ;lMING ROLL

angostino, mushrooms, onions, cheese on toL l)f‘California roll, scallions,
eel FaucT, ynamite sauce ]

|1
SOUPS & SALADS
|1
MISO SOUP 4 Il HOUSE SALAD
. |1
SHAHFOOD SOUP 2 SQUID SALAD
* SUNOMONO SALAD

* TUNA AVOCADO SALAD *9

SEAWEED SALAD

your risk of fobdborne illness.




— NOODLES & FRIED RICE

CHASHU MISO RAMEN 1

|
|
| (Chbice ¢f original or spicy broth) Japanese ramen noodled wlit miso-based broth, sliced
| chashu pork, fish cake, cabbage, boiled egg, and green onion

|

| ]
YAKI UDON (Beef, Chicken or Shrimp)

Sﬁr-‘fried don noodles with, cabbage, onions, red peppers alld‘ ca‘rrots tossed with house
|

YA&I{ISOBA (Beef, Chicken or Shrimp) | ] ]

Japanese 7tyle pan fried noodles with, cabbage, onions, red pep‘pe‘rs ‘and carrots with yakisoba
saude

\Y/oﬁ(—tos?cd with egg, carrots, peas, onion, scallions, sesafnjt chds

CHIGKEN, BEEF OR SHRIMP FRIED RICE
Wok-tossed with egg, carrots, peas, onion, scallions, sesame seeds

LUNCH

| |
| Tues - Sat || 112-2:30PM
o
o

W,

BENTO SPECIAL

Served with miso soup & white rice

'KALBI 22 ' ISATMON TERIYAKI

| 4 p¢s California or 4 pcs spicy tuna || |4 pes California or 4 pcs spicy tuna
w / shrimp tempura w / shrimp tempura N

'CHICKEN TERIYAKT _ 18 ' pippve stra _ _ _ 2.

- California ot4 7 - — — - —
‘ ?V:fﬁihm%g?rgggmpa Sprey tuna | ’_'4 pes California or 4 pcs spicy tuna T

w / shrimp tempura
| SHIRIMP TERIYAKI 19 I premp N

‘ 4 pgs California or 4 pcs spicy tuna ] |
w /!'shrimp tempura

o ]| N
| COMBINATION ||

\

\ \ Served with miso soup ||
| *MAKI COMBO [l 20 11
|

|

‘Choice of any 3 Rolls N

+4 PCS NIGIRI SUSHI W/A ROLL 9

. %4 PCS SASHIMI W/A ROLL; | | 19

| ROLL OPTIONS: EEL AND AVOCADO-CALIFORNIA ROLL- !
| *SPICY TUNA ROLL-SPICY CRAB ROLL-*VEGAS ROLL- !
GOIDEN CAIIFORNIA*PHILILY ROIT*YEI TOWTAIL AND SCAILT IONH |

. CRUNCHY SHRIMP-*SALMON ROLL |
~N_ | |1 Vg

— SIDES -
WHITE RICE 13

SUSHI RICE

]
FR SH WASABI @
@ Limited Availability

| Allépgensharepresentm our kitchen-so-we ea‘nr‘}e‘t guarantee-the dishes are 100% -allergen free. |

| *‘Consuming raw or undercooked meats, p‘m‘ﬂﬂry, seafood, shellfish or eggs may increase
your risk of fopdborne illness.




HAPPY HOUR

Every Day | 2/30-5:30 PM

BEER

|
DRAFT
— b — — Lsuppbro ksabiBlae Moon— — — — —
| ‘Vooqoo Ranger Juicy Haze

SAKE

hAKJUTSbRU JUNMAI (HOUSE SAKE) S 4/L 6

HAKUTSURU JUNMAT DRAFT SAKE
KURDSAWA JUNMAI KIMOTO
HAKUTSURU JUNMAI GINJO

MIZUJBASHO GINJO

HAKUTSPRU SHOUNE JUNMAI DAIGINJO
DASSAI 45 JUNMAT DAIGINJO

o

I
o
o

k\;ﬁno tto ‘Prosecco, Brut
eneto, Italy 187 mL

Antidori $anta Cristina, Pinot Grigio
Veneto, Italy

aou Family Estates Rosé

[Paso Robbles, California

WINES

1
4‘ BOTTLE

uHeineken,GorUna,HeirrekerrO.%, —
| | Bapporo Light, Kirin, Kirin Light,

N ‘Coors Light, Miller Light, Ultra

]
| bzeks karATAMBA HONJOZO a

ol | KENBISHI KUROMATSU HONJOZO |
19 | HAKUTSURU SAYURI NIGORI

14 | |IOZEKI NIGORI PINEAPPLE

20 | OZEKINIGORI STRAWBERRY

22 | OZEKI HANA AWAKA SPARKLING SAKE | |
23 | KIKUSUI JUNMAI GIHJO SAKE

9‘ | %ea.Sun By Caymus, Chardonnay
alifornia

4 | KeaSun By Caymus, Pinot Noir
California

9 ranciscan Estate, Cabernet Sauvignon
| | (California

COCKTAILS 12

ATR JAPAN
‘Roku‘ Gin, Liquid Alchemist Strawberry,
Aperol, Fresh Pressed Lemon Juice
o
&IIN’FEI% LEMONDROP

ikka Japanese Vodka, Fresh Pressed
lemdn]ui\ce, Simple Syrup, Mint Leaves

‘PLUJ\‘I CﬂAZY
[Hakultsurh Sake Nigori, Hakutsuru
‘Ume ‘Plurr‘l, Created by John

— — —PB¥OGEWN&TONIE — — — — — — —| HAPEROLSPRHZ — — — — — — +]H — — — — —

‘BeefﬁaterT Hendricks, Roku,Tanqueray

ICLAS$SICIOLD FASHIONED

~ Pick XOTH%)OISOE Rittenhouse Rye, Maket’s
Mark 46, Bulleit Bourbon

| | [CLASSIC MARGARITA
N 'El Tesoro Silver Tequila, Fresh Pressed
Lime Juice, Orange Liqueur, Organic Agava

]
N OSCOW MULE
ito's, Fever-Tree Ginger Beer, Fresh Pressed
|| [Lime]uice
] ‘GREY GOOSE MARTINI
|| \Grey Goose Vodka, Extra Dry Vermouth,
N Plue—Cheese—Stuffed Olive

N ’Aperol, Club Soda, Prosecco, Orange Slice |

| | THE WOODSMAN ||
7‘ r‘ToHJaFaHCTC whiskey, Organic mplgS}'ﬁp,T |
Orange Twist, Black Walnut Bitters

|
\
14
14
14
14




HAPPY HOUR

Every Day | 2130-5:30 PM

pinenl by
| 1]

APPETIZERS

E‘D[}MAME

SHISHITO PEPPERS

EGG ROLL
DEEP FRIED GYOZA
GOLDEN AVOCADO WITH CRABMEAT

| 1]
T‘UNA CRACKER B

Cﬂispy ‘Ricc With Spicy Tuna, Avocado, Spicy May(T, angi Sauce

CALLAMARI TEMPURA 1]

DJ:cp ﬁricd Battered Calamari ||

CHICKEN WINGS (6 pcs)

I s R R ]
(Choice Of Spicy Or Teriyaki) Deep-Fried Chicken Wings

| |1
VEGETABLE TEMPURA (6 pgs) |

JOCONUT SHRIMP(6 pes) |l
1]

SUSHI & ROLILS

1]
*SALMON SUSHI (2 pcs) ] |

*TUNA SUSHI (2 pcs) 1]
| N

GOLDEN CALIFORNIA ROLLy | |

*T.AS VEGAS ROLL 1

| 1]
CAILIFORNIA ROLL |1

*lngLLY ROLL

*JPICY TUNA 1]

\
* #ENSEI ROLL

your risk of fobdborne illness.
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