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SSUUMMMMEERR TTOOMMAATTOO SSOOUUPP WWIITTHH DDUUNNGGEENNEESSSS CCRRAABB CCuupp 55    
Chilled heirloom tomatoes, pureed and blended with hints of BBoowwll 77
lemongrass and lime, topped with Dungeness crab meat

MMIISSOO SSOOUUPP 44
Traditional Japanese Miso soup with tofu, seaweed, green onions, enoki, 
shimeji, and shiitake mushrooms

CCLLEEAARR SSOOUUPP 44
Light bonito broth with Japanese fish cakes, Mitsuba (wild Japanese cilantro) 
and enoki mushrooms.

SS AA LL AA DD SS

HHOOUUSSEE SSAALLAADD 66
Mesculin greens, cherry tomatoes, radish and Japanese cucumber drizzled with 
the house ginger-tofu dressing

SSHHIIIITTAAKKEE SSAALLAADD 99
Grilled Japanese shiitakes served on a bed mixed greens, pink grapefruit 
and grape tomatoes tossed in a soy-ginger balsamic vinaigrette

SSUUSSHHII DDEENN CCAAEESSAARR 1100..55
Traditional Caesar with a choice of seared tuna, fried calamari or shrimp tempura

CCAALLAAMMAARRII AANNDD SSPPIINNAACCHH SSAALLAADD 1111
Crispy calamari served on a bed of baby spinach, pink grapefruit, mushrooms, 
cucumber and cherry tomatoes tossed in a soy-citrus vinaigrette 

SSUUSSHHII DDEENN RROOAASSTTEEDD DDUUCCKK SSAALLAADD 1122
Roasted duck breast served abed mesculin greens, daikon radish, asparagus, 
carrots and pink grapefruit tossed in a soy-ginger balsamic vinaigrette 

SSUUSSHHII DDEENN RROOTTIISSSSEERRIIEE CCHHIICCKKEENN SSAALLAADD 1122
Slow roasted chicken, tossed with mesculin greens, red peppers, snow peas, 
bean sprouts and avocado in a soy-sesame dressing topped with crispy wontons

TTUUNNAA TTAATTAAKKII SSAALLAADD 1166
Seared tataki style tuna served with mesculin greens, asparagus and pink grapefruit 
tossed in a ponzu vinaigrette SS AA LL AA DD SS

AA PP PP EE TT II ZZ EE RR SS -- VV EE GG GG II EE  AA NN DD  SS EE AA FF OO OO DD

JJAAPPAANNEESSEE EEGGGGPPLLAANNTT 77
Japanese eggplant and julienne vegetables sauteed in a honey sesame miso glaze 

GGRRIILLLLEEDD KKAAMMAA 99 
Mesquite grilled Shake (salmon) or Hamachi (yellowtail) collar seasoned with 
sea salt, served with your choice of ponzu, lemon-garlic or teriyaki sauce

GGAARRLLIICC CCAALLAAMMAARRII 1111
Tender calamari, asparagus, and mushrooms sauteed in a sake garlic butter sauce 

SSWWEEEETT AANNDD SSPPIICCYY CCAALLAAMMAARRII 1111
Calamari rings and vegetables sauteed in a spicy Miso glaze

SSOOFFTT SSHHEELLLL CCRRAABB 1133
Soft shell crab prepared in Sapporo beer and cilantro tempura batter 
served with daikon, mushroom and tricolor bell pepper salad

MMIISSOO BBLLAACCKK CCOODD 1133
Broiled Miso marinated black cod

DDIIVVEERR SSCCAALLLLOOPPSS 1144
Seared jumbo scallops served atop white truffle whipped potatoes 
and sauteed baby spinach.

TTAASSTTEE OOFF SSAASSHHIIMMII 1144
Two pieces each of sliced Maguro (tuna), Hamachi (yellowtail) and Shake (salmon) 
beautifully arranged with shredded daikon radish & Shiso mint

All substitutions are subject to price increase
Seasonal greens may differ based on availability
FFoorr ppaarrttyy ooff 66 oorr llaarrggeerr,, 1188%% ggrraattuuiittyy wwiillll bbee aaddddeedd ttoo tthhee bbiillll..
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EEGGGG RROOLLLLSS 77
Home-made crispy egg rolls filled with savory pork and vegetables, 
served with spicy yellow mustard.

YYAAKKIITTOORRII 77
Mesquite grilled chicken and green onion skewers glazed with our house teriyaki sauce 

SSPPIICCYY CCHHIICCKKEENN 77..55
Sauteed Chicken in shichimi pepper sauce

SSHHUUMMAAII 88..55
Home-made steamed dumplings filled with a mixture of seafood, ground pork, water 
chestnuts, onion and shiitake mushrooms served with Chinese style hot mustard 

BBEEEEFF CCAARRPPAACCCCIIOO 1144
Thinly sliced NY strip steak and micro-greens served with a ponzu sauce. 
Prepared raw or seared

FF RR OO MM TT HH EE  GG RR II LL LL
(Additional items for Grill and LG Tempura  -  Rice $1    Miso Soup $2    Dinner Salad $2.50)

SSMM        LLGG
SSHHRRIIMMPP AANNDD VVEEGGEETTAABBLLEE 1100      1188..55
Shrimp and assorted seasonal vegetables

AASSSSOORRTTEEDD TTEEMMPPUURRAA 1122      1188..55
Shrimp, Calamari, Chicken, White fish and assorted seasonal vegetables

VVEEGGEETTAABBLLEE TTEEMMPPUURRAA 88..55      1122..55
Assorted seasonal vegetables

YYUUZZUU SSAALLMMOONN 1188
Mesquite grilled sashimi grade North Atlantic Canadian salmon drizzled with plum wine 
buerre blanc with a hint of yuzu citrus, artichoke puree and fresh grilled summer vegetables

MMIISSOO BBLLAACCKK CCOODD 1188
Broiled miso marinated Black Cod with brown fried rice and seasonal fruit salsa

SSRRIIRRAACCHHAA--GGAARRLLIICC SSHHRRIIMMPP 2200
Mesquite grilled spicy jumbo tiger shrimp drizzled with a roasted red pepper togarashi 
chili sauce atop white truffle whipped potatoes and mango salsa

DDIIVVEERR SSCCAALLLLOOPP 2222
Seared jumbo scallops served abed white truffle whipped potatoes and sauteed baby spinach.

SSEEAARREEDD TTUUNNAA WWIITTHH SSHHIIIITTAAKKEE VVIINNAAIIGGRREETTTTEE 2233
Mesquite grilled sashimi grade tuna served with a shiitake vinaigrette, roasted fingerling 
and wasabi whipped potatoes 

CCRRIISSPPYY WWHHOOLLEE FFIISSHH MMAARRKKEETT PPRRIICCEE
*Please ask your server for Chef's Catch of the Day

TTEERRIIYYAAKKII CCHHIICCKKEENN 1177
Mequite grilled tender chicken drizzled with the home made teriyaki sauce, served with 
arugula and plum potato salad. Comes with miso soup and rice

TTEERRIIYYAAKKII SSEESSAAMMEE CCHHIICCKKEENN 1177
Juicy tempura-style chicken breast tossed in a teriyaki sesame sauce, served served with 
arugula and plum potato salad. Comes with miso soup and rice

GGLLAAZZEEDD RREEDD CCUURRRRYY CCHHIICCKKEENN 1177
Mequite grilled chicken, marinated in a red curry rub and plum wine, glazed with a reduction 
of port wine, balsamic vinegar and lemon juice,  served with arugula and plum potato salad. 
Comes with miso soup and rice

SSUUSSHHII DDEENN DDUUCCKK 2211
Oven roasted tender duck breast marinated in sake infused miso, and drizzled with a 
balsamic-port reduction, served with sweet yams and sauteed Asian vegetables

NNEEWW YYOORRKK SSTTRRIIPP SSTTEEAAKK 2222
Mesquite grilled NY strip steak served with tempura potatoes and a ragout of sauteed Brussels 
sprouts, baby corn, blue cheese and bacon. Choice of sweet and spicy hoisin sauce or teriyaki sauce

All substitutions are subject to price increase
Seasonal greens may differ based on availability
FFoorr ppaarrttyy ooff 66 oorr llaarrggeerr,, 1188%% ggrraattuuiittyy wwiillll bbee aaddddeedd ttoo tthhee bbiillll..
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SSUUSSHHII DDEENN LLAAMMBB CCHHOOPP OONNEE 1122    
Colorado lamb chop marinated in a sweet soy, garlic and mint sauce TTWWOO 2244
served with wasabi whipped potatoes and miso sauteed mild shishito peppers

SSUUKKIIYYAAKKII HHOOTT PPOOTT 2200
Thinly sliced NY strip steak, Asian vegetables and tofu cooked in a sweet soy broth and 
served in a traditional cast iron pot. Comes with rice

BBEENNTTOO BBOOXX 2244
Grilled beef and salmon with teriyaki sauce, shrimp-vegetable tempura, a pork-vegetable 
egg roll and fried shrimp dumpling. Comes with soup and rice

TTOOFFUU SSTTEEAAKK 1133
Flash-fried silky tofu drizzled with your choice of a soy-ginger sauce or wild mushroom 
infused sake garlic butter sauce served with stir fried Asian vegetables 

SSTTEEAAMMEEDD VVEEGGEETTAABBLLEE 1144
Steamed seasonal vegetables served with a ponzu sauce

NN OO OO DD LL EE SS

NNAABBEEYYAAKKII UUDDOONN 1155
Flour noodles in a light fish broth with egg served with shrimp and vegetable tempura
Comes with dinner salad 

DDUUCCKK UUDDOONN 1155
Flour noodles in a light fish broth with roasted duck breast. Comes with dinner salad  

TTEEMMPPUURRAA SSOOBBAA 1155
Buckwheat noodles in a fish broth served with shrimp and vegetable tempura 
Comes with dinner salad 

SS UU SS HH II  PP LL AA TT TT EE RR

VVEEGGEETTAARRIIAANN SSUUSSHHII DDIINNNNEERR 1144
Eggplant (1pc) and Mushroom (1pc) sushi, Cucumber roll (3pc), Avocado roll (3pc), 
and Vegetable roll (5pc)

SSUUSSHHII DDIINNNNEERR 23
Tuna, Yellowtail, Salmon, White fish, Scallop, Crab, Shrimp, and Octopus (1 pc. each) sushi 
with a choice of Tuna roll (6 pc.) or California roll (5 pc.)

TTEEKKKKAA DDOONN 2244
Tuna sashimi served over a bowl of sushi rice 

CCHHIIRRAASSHHII 2266
Chef's Selection sashimi served over a bowl of sushi rice

DDEELLUUXXEE SSUUSSHHII PPLLAATTTTEERR 2288
Tuna, Yellowtail, Salmon, and Shrimp (1 pc. each) sushi, Tuna, Yellowtail, Octopus (2 pc. each) 
sashimi, Tuna and Yellowtail (1 pc. each) hand roll, and a California roll  (6 pc.)                   

SSAASSHHIIMMII DDIINNNNEERR 2288
Three pieces each of Tuna, Yellowtail, Salmon, White fish, and Octopus

SS II DD EE SS

SSTTEEAAMMEEDD WWHHIITTEE RRIICCEE 11..55

WWAASSAABBII OORR WWHHIITTEE TTRRUUFFFFLLEE WWHHIIPPPPEEDD PPOOTTAATTOOEESS 33

RROOAASSTTEEDD SSWWEEEETT YYAAMM WWIITTHH BBUUTTTTEERR AANNDD MMIINNTT 55

MMIISSOO SSAAUUTTEEEEDD MMIILLDD SSHHIISSHHIITTOO PPEEPPPPEERRSS 66

SSAAUUTTEEEEDD CCHHIINNEESSEE BBRROOCCCCOOLLII IINN OOYYSSTTEERR--SSTTYYLLEE SSAAUUCCEE 66

SSTTEEAAMMEEDD SSEEAASSOONNAALL VVEEGGEETTAABBLLEESS 77

All substitutions are subject to price increase
Seasonal greens may differ based on availability
FFoorr ppaarrttyy ooff 66 oorr llaarrggeerr,, 1188%% ggrraattuuiittyy wwiillll bbee aaddddeedd ttoo tthhee bbiillll..
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