
Tofu de Sakaya 7
Lightly fried soft tofu, served with nameko
mushroom and tsuyu

Edamame 6
Steamed soybean, sea salt

Shumai (Steam Dumpling) 5
Shrimp/wasabi pork

Gyoza 5
Shrimp or vegetable dumplings

Harumaki 5
Japanese spring rolls with ground meat and
veggie

Yakitori 5
Grilled chicken & onion, pepper on skewers
with teriyaki sauce

Garlic Edamame 7
Soybean with light garlic

Garlic Broccoli 7
Steamed broccoli topped with garlic sauce

Shrimp Tempura 8
Lightly batter-fried shrimps, veggies

Potato Shrimp 8
with mango salsa

Beef Negimaki 10
Beef rolled scallion in teriyaki sauce

Grilled Squid 12
with ginger soy

Rock Shrimp 12
Spicy yuzu aioli

Hamachikama 16
Grilled yellowtail jaw seasoned in salt & garlic

Dynamite 12
Baked scallop, crabmeat, mushroom with
mayo & caviar

Spicy Tuna Pizza 14
Spicy tuna over crispy rice w. scallion &
crunch

Kara-Age 6
Japanese fried chicken, served with ranch
dressing

Shichito 8
Tiny sweet Japanese green pepper with
kosher salt

Sesame Crusted Calamari 10
Deep fried sesame coated calamari, served
with wasabi mayo

Buta Kakuni 10
Braised pork belly Japanese style with egg-
plant

Chilean Sea Bass Cup 13
Grilled miso marinated Chilean sea bass,
served on lettuce and soy glaze

Lobster Puff 14
Fresh lobster, celery, mango and mozzarella
cheese, wrapped in filo dough and baked,
topped with a sweet soy drizzle

Grilled Beef Short Ribs 15
Marinated with lemongrass soy

Crispy Jumbo 
Soft Shell Crab 16
Deep fried whole soft shell crab, served with
jalapeno mango salsa

Wagyu Ishi-Yaki 40
Thin sliced A5 miyazaki wagyo beef cooked
on hot stone, served with wasabi garlic con-
fit and shoyu

SOUPS

Miso Soup 3
Soybean soup w. tofu, seaweed & scallion

Hibachi Soup 3
Chicken broth w. mushrooms, onion & scal-
lion

Clear Soup 3
Fish broth w. mushrooms, spinach & scallion

Udon Soup Noodle in fish broth 6

SALADS

House Salad 4
Iceberg lettuce with ginger dressing

Mixed Greens 5.5
with ginger dressing

Avocado Salad 6
Sliced avocado over lettuce, with ginger
dressing

Seaweed Salad 6
A savory blend of pickled seaweeds

Salad Kani 7
Crabmeat julienne cucumber, mayonnaise
and caviar

Salmon Skin Salad 9
Toasted salmon skin with pickled seaweed
& cucumber

Crispy Calamari Salad 10
Served on mixed greens and citrus miso

Warm Wild Mushroom Salad 12
Sauteed and served on arugula salad with
truffle soy

Lobster Kani Salad 14
Lobster, shrimp, crabmeat & cucumber
mixed with mayo & caviar

Sear Tuna Salad 14
Mixed salad green with seared tuna & onion
dressing

HOT APPETIZERS
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BENTO BOX

Children’s Bento 14
For age 12 & under
Chicken Nuggets, French Fries, Chicken
Teriyaki, Shumai & Rice

Bento Regular 17
Includes soup or salad & rice
California Roll, Chicken Teriyaki, Shumai,
Shrimp & Veggie Tempura

Bento Deluxe 21
Includes soup or salad & rice
Spicy Tuna Roll, Salmon Teriyaki, Shumai,
Yakitori, Shrimp & Veggie Tempura

Cucumber 3.5

Avocado Roll 3.5

Shitake Mushroom 4.5

California 4.5

Philly 6

Sweet Potato 5

Tuna Roll 6

Yellowtail Scallion Roll 6

Salmon Avocado Roll 6

Shrimp Avocado Roll 6

Eel Cucumber Roll 6

Crunchy Spicy Tuna Roll 6
Spicy tuna & crunch

Shrimp Tempura Roll 7

Rock & Roll 8
Eel, salmon skin, avocado & cucumber

LIE Roll 8
Spicy salmon, avocado, cucumber, crunch &
caviar

Country Roll 8
Spicy yellowtail, cucumber, avocado,
crunchy & caviar

Naruto Roll 10
Tuna, salmon & avocado rolled in cucumber

Oshi Roll 9
Crabmeat, cucumber, crunchy topped w.
shrimp

Dragon Roll 10
Toasted eel & cucumber topped w. avocado

Irv’s Roll 10
Tuna, salmon, shrimp, avocado & caviar

Futomaki 11
Crabmeat, omelet, avocado, cucumber,
squash, burdock & oshinko

Rainbow Roll 11
Cucumber & caviar topped with tuna,
salmon, white fish & avocado

HOUSE SPECIAL ROLL

Spider Roll 12
Soft shell crab, avocado, cucumber mayo &
caviar

Babylon Roll 12
White tuna, spicy tuna, avocado, crunch
rolled in sesame soy wrap

Matsuri Roll 12
Rice tempura roll topped with spicy tuna roll

Thunder Roll 12
Tuna, cucumber & crunchy topped with tuna

Green Dragon Roll 14
Shrimp tempura & cucumber topped with
eel & avocado

Roslyn Roll 14
Tuna, avocado, crunchy & caviar topped
with yellowtail

Montauk Roll 14
Spicy salmon, cucumber & crunchy topped
with spicy tuna

Marilyn Mon Roll 14
Lobster, cucumber, tempura flakes, mayo &
caviar

IU Willets Roll 14
Spicy lobster, shrimp, cucumber & caviar

Rising Sun Roll 14
Shrimp tempura & avocado topped with
crabmeat, mayo & caviar

Tsunami Roll 14
Lobster tempura, avocado & caviar

JoJo Roll 14
Eel & avocado topped with spicy tuna

Chewy Love Roll 14
Spicy tuna, cucumber & crunchy topped
with salmon & yellowtail

White Bonnet Roll 14
Spicy tuna, crunch topped w. tuna & white
tuna

Bay Shore Roll 14
Salmon cucumber crunch topped with spicy
salmon

Yezo Roll 14
Spicy yellowtail cucumber topped with white
tuna & avocado

Bay City Roll 16
Tuna, salmon, yellowtail, crabmeat, avocado
& caviar wrapped in kelp

CLASSIC ROLL & HAND ROLL
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Served with soup or salad

Sushi For 1 20
Chef’s choice assorted sushi and roll

Sashimi For 1 22
Chef’s choice assorted sashimi

Sushi & Sashimi
(For 1) 22  (For 2) 50

Chef’s choice assorted sushi, sashimi & rolls

Tricolor Sushi 22
Tuna, salmon, yellowtail and one roll

Tricolor Sashimi 22
Tuna, salmon, and yellowtail

Unagi Don 20
Eel over rice

Roll Combo 14
Tuna, salmon and California roll

Spicy Roll Trilogy 17
Spicy tuna, spicy salmon & spicy yellowtail
roll

A LA CARTE SUSHI & SASHIMI
* with Quail Egg add $1

Crabmeat 2.5

Bass 2.5

Mackerel 2.5

Omelet 2.5

Shrimp 2.5

Squid 2.5

Surf Clam 2.5

Yellowtail 3.5

Octopus 3.5

Fresh Salmon 3.5

Fluke 3.5

Smoked Salmon 3.5

* Flying Fish Roe 3.5

* Tuna 3.5

* White Tuna 3.5

* Salmon Roe 4

Eel 4

Yellowtail Belly 5

Salmon Belly 5

Hokkaido Scallop 5

* Sea Urchin 7

Live Scallop M/P

Blue Fin Toro M/P

SUSHI ENTRÉE
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COLD APPETIZERS

Tuna Tataki 12
Seared tuna with ponzu sauce

Spicy Tuna Bowl 13
Chopped spicy tuna with crunch

Kamikaze 13
Spicy tuna wrapped in seared tuna

Yellowtail Tartar 13
Yuzu wasabi sauce

Yellowtail Jalapeno 13
Yuzu soy, garlic puree, cilantro

Dried Miso Salmon 15
Aji amarillo, yuzu juice, wasabi oil and crispy
leek chips

Fluke Carpaccio 14
Apple salsa, citrus vinegar

* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 
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Served with soup or salad

Tofu Topan Yaki 14
Lightly fried tofu, mixed vegetables, and
mushroom, served on a hot pot with teriyaki
sauce

Chicken Breast 16
Grilled, sautéed mixed vegetables with
teriyaki sauce

Salmon 20
Grilled filet of salmon, served with sautéed
mixed vegetables and Japanese red miso
sauce

Strip Loin 20
Grilled, served with sautéed mixed vegeta-
bles and teriyaki sauce

Shrimp and Scallop 22
Grilled, served with sautéed mixed vegeta-
bles and teriyaki sauce

Rack of Lamb 28
Grilled, served with mashed potatoes and
yuzu ginger Dijon

Filet Mignon 28
Grilled, served with caramelized onions,
mashed potatoes, and yakiniku sauce

Chilean Sea Bass 28
Grilled Saiko miso marinated sea bass,
served with sautéed mixed vegetables and
miso glaze

Rib-Eye Topan Yaki 30
Grilled, served with shitake mushroom,
asparagus, leek and truffle-soy jus

Lobster Robata M.P.
Grilled whole lobster, served with corn on
cob and spicy lemon garlic sauce

TEMPURA

Vegetable 12

Chicken 13

Shrimp 18

Lobster 25

Chicken Katsu 16

Pork Katsu 16

YAKI UDON
Pan fried noodles with veggies in sesame soy sauce

Chicken 11

Seafood 16

Creamy Seafood Noodle 18
Mix seafood, mushroom, creamy garlic
butter sauce

King Crab Noodle M/P
Garlic sauce

NOODLE IN SOUPS

Shrimp Tempura 11

Yoshi Nabe 15
Seafood and vegetables

Nabe Udon 13
Shrimp & veggie tempura, crab, chicken & egg

Sukiyaki 16
Beef, tofu veggie & clear noodle

Chashu Ramen 10
In thick broth or spicy miso broth

KITCHEN ENTREES
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DESSERT

Ice Cream Assorted Flavors 5

Mochi Ice Cream 5

Fried Ice Cream 6

Fried New York 
Cheese Cake 6

Fried Rio Banana 6

Banana Split 7

Brownie 
w. Vanilla Ice Cream 8

Espresso, Cappuccino 6

Assorted Organic 
Aromatic Tea per person 2

Side Order
4 oz. 2

12 oz. 5

Ponzu Sauce, Spicy Mayo,
Teriyaki Sauce,
Ginger Dressing

Like us on Facebook, share us and get 10% off
There is a cork charge of $20.  18% gratuity will be added to the party of more than 6 Up charge for Roll & Hand Roll with no rice.  Extra charge for substitution
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