Japanese Restaurant

Please inform your server of any allergies you may have. Prices are subject to change.

Y Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne
illness



Appetizers From Kitchen

Sautéed Edamame...............cceee 7.95
Stir fried with garlic and chili
Edamame........ccocooieiiiiiiiii 6.00
Boiled green soybeans, lightly salted

GYOZA. ..o 8.00
Steamed pork dumplings
Shumai.....ccoceiiiiiiiiiieeeeee e, 7.00
Steamed shrimp dumplings

Age TofU...oooviiiiii e, 10.95

Fried tofu served in a light fish broth with
scallions and bonito flakes, topped with red
ginger

Shrimp Tempura.........cccoeeevienes 12.00
Fresh shrimp and vegetables deep-fried in light
batter

= 141 (o ] o P 10.00
Grilled chicken thigh meat with teriyaki sauce

Beef Negima......ccccocvvvvvieeeiinnnnnnn. 17.00
Grilled thinly sliced sirloin steak rolled with
cheese and scallions, finished with teriyaki

sauce

Chicken TeriyaKi..........ccceeeeeeene. 10.00
Tender chicken breast served with house-made
teriyaki sauce

Chicken Tatsuta........ccccceeeeeeeennnn. 10.00
Deep fried marinated Japanese chicken nuggets

YaKiniKU..ooooeeeeee e 10.75

Pan sautéed thin slices of beef tender strip loin
with garlic sesame flavored sauce

Mushroom TeriyaKi....................... 9.50
Mushroom sautéed in teriyaki sauce

Oyster KatSU.......cooevvvveveeviinneeennne. 15.00

Deep fried oyster in Japanese panko
breadcrumbs

Hamachi Kama........ccccccvvvvnnnnnnnn. 25.00
Grilled yellowtail collar served with ponzu sauce

Oshinko MiX......cccceeveviviiiiineeeininin, 10.00
Japanese pickled radish

*Sesame TuNA....coecvveeeeieeeeannnns 22.00

Black and white sesame crusted tuna, seared
with mesclun greens, tomatoes and drizzled with
house dressing.

Vegetable Spring Roll................. 10.00
Spring roll filled with assorted vegetables and
shiitake mushrooms served with sweet and
spicy sauce

Shrimp Nam Chow..............ooees 8.50
Somen noodle, iceberg lettuce, carrot, and
cilantro wrapped with rice paper and served with
peanut sauce

Coconut Shrimp........cccevvvvvvvnenns 10.00
Coconut breaded butterfly shrimp served with
sweet and spicy sauce

Crab Rangoon.........ccccccvvnenennnn. 11.50
Snow crab, cream cheese, carrots, black
pepper, and scallion. Wrapped with a wonton
skin and served golden brown with sweet and
spicy sauce

Salmon NO Shi0.........coeeeeeeeeene, 12.00
Grilled salmon drizzled with garlic sake butter
sauce

Chicken Egg Rolls....................... 10.95
Chicken and assorted vegetables served golden
brown with sweet and spicy sauce

*Cajun TuNa........eeeeveveeeeeeeieiinnns 20.00
Seared cajun spiced tuna served rare

* Soft Shell Crab........ MARKET PRICE
Crispy soft-shell crab deep fried with salt &
pepper

Combo Platter........cccccceeeeeeieinennns 21.95
Crab Rangoon, coconut shrimp, vegetable
gyoza and fried shumai

Please inform your server of any allergies you may have. Prices are subject to change.
*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne



Sides
Soup

Soybean soup with tofu, scallion, and seaweed

Soup of the Day........ See server for details

Garden....cooo oo 5.25

Lettuce, cucumber, and carrots served with house
dressing

WakaKyU.......ccccooeeviiiiiciee e, 7.25

Cucumber and wakame seaweed served with Sanbai
Su sauce

Tender wakame and agar-agar seaweed marinated
with sesame seeds and vinaigrette dressing

KSUNOMONO..cceeeeee e, 13.00

Cucumber, wakame seaweed served with Sanbai Su
sauce. Choice of Mackerel, Shrimp, Octopus or
Mix

Avocado & Garden Salad............. 12.00

Avocado, mixed baby greens and tomatoes with
house dressing

Avocado Seafood Salad............... 16.00

Avocado, shrimp, crab stick, octopus, tobiko mixed
with spicy dressing

*Spicy Tuna Salad........................ 16.00

Fresh Tuna, tobiko & tempura crumbs mixed with
spicy dressing

Sautéed Japanese black seaweed, edamame and
Chinese black mushroom flavored with dashi

K@l HijiKiveeooooorooeeeeeeeeeeeeeseeeses 16.00

Deep fried kale topped with hijiki, edamame, carrot,
oshinko, sesame seeds in sweet lemon dressing

lkaSalad.....cccccooovvvviiii 10.25

Marinated squid and cucumber served with Sanbai Su
sauce

Appetizers from the
Sushi Bar

Flka Natto.....ooooeeeeeeeeeeeee e 12.25

Squid, fermented soybean with quail egg and scallion

*lkura Mizore......ccocoeev 13.25

Salmon eggs mixed with grated white radish, in
vinegar sauce

*Maguro Nuta..........ccccveeviiineennnee. 12.95

Fresh tuna and scallion served with our house special
miso sauce

Ankima Appetizer.......cccceveeennen. 13.95

Wine steamed monkfish liver paté served with
vinegar sauce

K*Nigiri Sampler........c.cccceeveeenne. 15.00

Fresh tuna, white fish, salmon, and shrimp

*Sashimi Sampler...................... 17.75

Assorted filets of raw fish

Naruto
A choice of the following, with flying fish roe and
avocado rolled in thinly sliced cucumber.

Crab StiCK...oveieie e 15.00

L) 19.00

KSAIMON....coiiiiiiii e 17.00

D VT o F= VR 18.00

KYelloWtail......coovviieieeiiieeee e, 19.00

K*KiNG Crab....c..cceeeveeeeceiieeeeennneen. Seasonal
Tartare

Fresh fish chopped fine with scallion and topped with
tobiko and quail egg.

KSAIMON...coiiiiieiece e 22.00
)@ €=U (o1 - 1| 29.00
D VT o F= VTR 28.00
ACHU TOr0.ccveeeeiieiee e Market Price
KTOMO et ereeeieesreeeere e Market Price
Usuzukuri
Fresh fish sliced paper thin served with ponzu
LI T 23.00
KIZUME Tliurreeeiieeiieiieeiieeeeeeeeeeeeeeeeeeeea 22.00
ol [ 25.00
KSEABASS.....coieiiieiiei e 24.00

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne

illness



Sushi A La Carte

Nigiri - 2 pieces served on bite sized season rice ball
Sashimi - No rice, 3 slices per order

Cooked

Nigiri Sashimi
TAMAGO — EQg. . cueuuuniiiiiiee it e e 7.00 i, 11.00
Kanikama - Imitation CrabstiCK............ccccoeiiuuiiuiiiiiiiiiiiiieiieiieeireineern s 750........ccccee. 11.50
Ebi - Shrimp... 8.00.................... 12.00
TaKO - OCIOPUS...cce e 8.00.......ccceeen. 12.00
E-Dako - Baby OCIOPUS........ccooiiie et 8.00.....ccciiiiinnnnnn. 12.00
SMOKEd SaAlMON.....co i e 9.00.....ccccevvinnnnnn. 13.00
ANAago - SEAWALET Cl.......ouiiiiiiiiii e 9.00.....cccevvviinnne.. 13.00
Unagi - Freshwater @€l............oveviiiiiiiiiiee e e 9.00.......cveerrennn. 13.00
Ankima - Monkfish paté..........c.ooiiiiin Seasonal................. Seasonal
SNOW Crab ... Seasonal................. Seasonal
SNoW Crab Salad..........coiiiiiiii i Seasonal................. Seasonal
Inari - Fried tofu POCKELS (BPCS). . uuiiriiiriiiiiiiiiiieeiee et 7.00........c.ccc.. 11.00

Caviar

Nigiri Sashimi
FMasago - SMELr0€.......ccooeieiii 9.00.......cceveenn. 13.00
*TODIKO - FlyiNg fISh 10€. ....cooiiiiii e 9.00.....cieiiieannes 13.00
FWASADT TODTKO ..eviiiiiiiiiii e e e e 9.00........cceeee. 13.00
FHabanero TODIKO.....uuuici e 9.00....cccciiiiinnnnnn. 13.00
FIKUTA = SAIMON FOB... ..t e e e e e e e e e e eeeaes Market Price............

Fresh Fish
Nigiri Sashimi

FSAKE - SAIMON....ouiiiiiiiiiiiiee et 8.50.................. 12.50
*Saba - Mackerel......cccco 8.00........cccou.ee. 12.00
FIKA - SQUI...ceiiiieeiiiieeeeeee e 8.00.......cccce... 12.00
*Binnaga - Seared albacore tUNa........ccc.ueevvevieiiiiiiiiiiii e 750 11.50
FHITAME = FIUKE ..ottt e e e e e e e e eeeeeeeeeereeaeeaaas 9.50.......cc.ce. 13.50
KSPicy IKa - SPICY SQUIA.......ueiiiiiiiiiiiiiee e e 8.50.................. 12.50
YHamachi - Yellowtail..........cccccooiiii 10.00.....ccccuunnne. 14.00
FMAGUIO - TUNGceiiiiiiiieeieeeeeeeeee e 9.50.................. 13.50
*Chu Toro - medium fatty tUN@............veeviiiiiiiiiiieiieeeeeeeee e Market Price............
O TOrO - FAtY TUN@.....uuuiuiiiiiiiiiiiiiiiieiera i aearrarrrarrererrersrrraresseesreesresreesreeseess Market Price............
. O LIS T=T: U [ od o1 o PSP Market Price.............
FHotategai - SCallOP...c.ccviiviiiiii 10.00.....cviviinneee 14.00
FHokKigai - Surf Clam........ccoiii 8.50.................. 12.50
FlZUumaitai - TIAPIA. . ..uueuurrieiiiiiii e aaa 750 11.50
FMULSU = ESCOIAT......eeviiiiiiiiiiieieee e 9.50.................. 13.50
.41 LTI T o T IV Lo - PP Market Price...........

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne
illness



Maki (Roll)

(Normal roll served 6 pieces per order)

Vegetarian Roll

Kampyo.....ooooiiiii 7.50
Cooked gourd
Kappa......ocoooeeiiece 7.50
Cucumber
Natto......cooeiii 7.50
Fermented soybean

Avocado MaKi..........ccoeeveiniiinannnn. 7.50
YaSAI.ceueeniiieiie e 8.00

Variety of vegetables

OShinKO...ooooee e, 8.00
Pickled radish

UMe-ShiSO...coooeiiieie e, 8.00

Plum paste, Obama & cucumber

Sweet Potato MaKi.........c..c.oee.... 8.00

Tempura yam

Cooked Roll

CaliforNia......ueeeeee e, 8.00
Avocado & crab stick

Tamago MaKi..........ccccoeevveeiiiiiennen, 7.50
Egg

UNAKYU ..o 9.00

Eel & cucumber

Salmon SKiN....ovevv 7.50

Grilled salmon skin with scallion

Philadelphia.......cccccoooeiiiiiiiii, 9.00

Smoked salmon, cream cheese & cucumber

Spicy Scallop....ccccveiniiiieiie, 15.00

Baked scallop with hot spices & mayonnaise

Caterpillar.......cccccoeeeiviiiiiiieiieiieee 16.00

Eel & asparagus topped with avocado

Slamming Salmon (5 pcs)............ 11.00
Cooked salmon, lettuce, cucumber, asparagus, house
special sauce

Fresh Fish Roll

T ORI e e e e 8.00
Tuna
B O ST O e e e, 8.50

Salmon & avocado

FKNEGINAME@L ...t e 8.50

Yellowtail & scallion

RS AKE M A e s 8.00

Salmon & scallion

b (T [T =] - VTR 9.00

Tuna, scallion & garlic sauce

KSPICY TOKKA. ... 9.00

Tuna, cucumber, avocado & spicy sauce

AP TANO MK e e e 9.00

Salmon, cucumber, avocado, scallion & burdock

WIMACKHO ROI e e 9.50

Salmon, mackerel with scallion

I AN A AN e e 10.50

Kanikama, avocado with tobiko on the outside

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne

illness



House Special Roll

(Served 8-10 pieces per order)

*Spider Shrimp......ccccooeveiiieenn, 16.00

Inside: Deep fried shrimp, cucumber, avocado
Outside: Avocado & masago

*Spider Crab.......c..ccceevveiiieeiieis 18.00
Inside: Deep-fried soft-shell crab, cucumber,
avocado

Outside: Avocado & masago

Dragon......cccoooeiiiiiee e 21.00

Inside: Crab stick, cucumber, avocado
Outside: Eel & avocado

*Rock ‘N Roll.......c.cccooviiiiiiis 20.00

Inside: Tuna, yellow tail, avocado, cucumber &
scallion
Outside: Tobiko & seaweed powder

K RAINDOW ... 21.00
Inside: Crab stick, cucumber & avocado
Outside: Eel, tuna, salmon, masago & avocado

TUNA CriSP .o 17.00

Inside: spicy tuna, avocado, and cream cheese.
Outside: tempura style, topped with sweet and spicy

sauce

DIiNOSAUT ..., 24.00

Inside: Shrimp tempura, avocado & asparagus
Outside: Eel & avocado

FDOMINIC. e, 22.00

Inside: Spicy tuna, asparagus, cucumber, and
tempura bits

Outside: Yellowtail tuna, spicy tuna, & salmon, with
sweet spicy sauce

KRUSS MaKi ..o, 19.00

Inside: Yellowtail, tuna, scallion, asparagus, and
cucumber

Outside: Fresh salmon and spicy mayo

KAZLECA. ..o 19.00
Inside: Salmon, scallion, cucumber, oshinko,
asparagus and spicy mayo

Outside: Habanero tobiko and tobiko

*Louisiana.........ccoooeeevvvevieiieeieee, 24.00
Inside: Oyster Katsu, asparagus, cucumber and spicy
mayo, tartar sauce

Outside: Tobiko

*Crispy Crab......ccccooveeviii 18.50
Inside: Tempura soft shell crab, tempura bits, lettuce,
cucumber, and spicy mayo

Outside: Masago and sweet sauce

*Crispy Shrimp.....cccoooeviie 16.00
Inside: Tempura shrimp, tempura bits, lettuce,
cucumber, and spicy mayo

Outside: Masago and sweet sauce

INdIANA.......cccoiiiieeeee e 25.00
Inside: Cooked salmon & salmon skin, scallion,
cucumber, asparagus, and Daikon

Outside: Sweet sauce, avocado, and eel

*Black Eyes(8 pcs)......cccoeevvveeennn. 17.00

Inside: Snow crab, cucumber, and spicy mayo
Outside: Black caviar

*Orange Hurricane....................... 16.00
Inside: Crawfish with lobster sauce and cream
cheese

Outside: Fresh salmon

*Daisuké Roll.......ccocoevviiein, 19.00
Inside: Spicy tuna, cucumber, asparagus, and
tempura bits

Outside: Tuna, tobiko, spicy mayo sauce, sweet
sauce, chili sauce & cilantro

*Aleka ROl 25.00
Inside: Shrimp tempura, Cucumber and spicy ika
Outside: Sear mutsu, topped with chef’s special
sauce

*Superman MaKi..............cccecne.n. 16.00

Inside: Salmon, Japanese mayo, tempura bits, and
tobiko
Outside: Tuna, avocado, habanero tobiko and sweet

sauce

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne



Sushi Entree

Served with a choice of miso soup or salad

*Sushi Regular.........ccccooeennne. 24.00

7 pieces of assorted nigiri and 6 pieces of maki

*Sushi Deluxe.....cccooovveeeiiiiiiiiie, 29.00

8 pieces of assorted nigiri and 12 pieces of maki

*Sashimi Regular....................... 42.00

16 slices of fresh raw fish served with a side of rice

*Sashimi Deluxe......ccccvvvevevenenn... 52.00

20 slices of fresh raw fish served with a side of rice

*Sushi & Sashimi Combo........... 39.95

Assorted filets of raw fish, 8 pieces of assorted nigiri
and 12 pieces of maki

KChIrashi...ii 32.00

Assorted filets of raw fish, vegetables and tamago
served over a bed of seasoned rice

*SaKe DON..coooeieeeeeee e 30.00

Sliced raw salmon over a bed of seasoned rice

*Hamachi DON.....oveeeeeeeeeiiin, 32.00

Sliced raw yellowtail over a bed of seasoned rice

K Tekka DoN....eeeeiieeeiee, 30.00

Sliced raw tuna over a bed of seasoned rice

*Roll Combo A....oooooe 18.50

6 pieces tuna roll, 6 pieces of California roll and 6
pieces of cucumber roll

*Roll Combo B....ooooveeee 19.50

6 pieces tuna roll 6 pieces of California roll and 6
pieces of yellowtail roll

*Roll Combo C...oooveve 20.50

6 pieces tuna roll 6 pieces of California roll and 6
pieces of eel roll

Futomaki.....ooouuueeeeiiieieeee 28.00

A large roll filled with tamago, kampyo, oshinko,
kanikama, avocado, cucumber, and burdock

*Sushi Heaven.....cccocooeeviiiieieeinnn. 67.00

32 pieces of assorted filets of fresh fish, nigiri & maki

*Sushi Paradise.........cccccceeennnn. 60.00

20 pieces assorted nigiri sushi and 6 pieces of spicy
tuna

Entrée from our Kitchen

All kitchen entrées served with miso soup or
salad and rice

Katsu
Choice of protein deep fried in Japanese panko
breadcrumbs, served with tonkatsu sauce

POIK oo 18.50
Chicken Breast.........cccoovvevecineennns 18.50
Scallop oo 26.00
ShIMP o, 25.00
Cod Filet ..o, 23.00
Mix Seafood Deluxe.................... 28.00

Shrimp, scallop, and cod filet

Teriyaki

Choice of protein broiled to perfection and
finished in our homemade teriyaki sauce

Chicken Breast.........ccccoevveeecvinennns 18.50
BeEf. . 24.50
Scallop...coccoi e, 27.00
SNIMP . 26.50
Cod Filet......oooeeeeeeeeeeeeeeee 25.00
SalmonN......cooveiee e 26.50
Mix Seafood Deluxe...................... 30.00
Shrimp, scallop and salmon filet

UNQJU..oovieciiece e 24.75

Broiled BBQ eel glazed with teriyaki sauce over a bed
of rice

Beef Negima.......cccccooveevvvecincenn. 24.50

Tempura
Choice of protein dipped in light batter and deep

fried to perfection, served with tempura sauce

Vegetable........ccccooiiiiiiiiiiiiee, 16.00
Seasonal vegetables

Chicken Breast...........ceevvvvvvnnnnnn. 18.75
Scallop..coooeveiiiii, 25.00
ShIMP .., 24.50
Cod Filet.....coovveriiiieeiiiiiieeeeeeeee .21.00
Mix Seafood Deluxe..................... 28.00

Shrimp, scallop, and cod filet

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne

illness



Haruki Curry
Homemade Japanese style curry served with a side of rice and a choice of miso soup or salad

(€] A1 1T=To IO 1 [od 2= o 16.00
(O a1 Tod (=T A N= 1 €11 . 18.00
o T 1= €51 U R 17.00
SNFIMP K@ESU ...ttt e e e e e e e e e e s e e e aeer e e e 18.00
Fried Rice
V=T o ] = o SRS 11.95
(O 0 T o1 =1 o N 15.95
T 1 ] 101 PP U PP PPPPPPPP 16.95

Sautéed Yakisoba Noodles
Sautéed thin yellow noodles with vegetables and choice of protein

VEOEIADIE. ... 13.00
CICKEN ..ttt e e e e 15.00
B T ettt a e e e e e e e e e 17.00
1 1 111« PP PP PPPPPPPPPRPP 17.00

AU SO A e 16.00

Cold buckwheat noodles served with a quail egg, seaweed, and soy dipping sauce

B =] = T U P 19.00

Zaru Soba with shrimp tempura

thin noodles served with soy dipping sauce

Noodle Soup
Choice of Udon (thick noodle), Ramen (yellow noodle), Somen (thin white noodle), or Soba (buckwheat

noodle)
D = LT | TP 12.95
Light soy broth with seasonal vegetables
L= 11 = PP 15.95
Light soy broth with shrimp and vegetable tempura
Nabemono

Traditional Japanese hot pot dishes

N F= 1oLV Z= L Lo Lo o RPN 25.00

Thick noodles served in a soy broth with shrimp tempura, chicken, scallop, vegetables and topped with an egg

Y O S BN A e e e 30.00

Mixed array of seafood, vegetables and clear noodles cooked to perfection in dashi broth

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne
illness



Bento Special

(Dinner Combination Box)
*Includes rice, miso soup and salad ** includes miso soup and salad
Bento Box with California Roll & etc.
6 pieces of California

B-1 - **California Roll & Chicken Teriyaki........ccooiiiiiiieiiiee e 16.75
B-2 - **California Roll & Chicken KatSU..........cccociiiiiiiiiiiiicce e 17.25
B-3 - **California ROl & TeMPUIa.......coiiieiee e 18.25
B-4 - **California Roll & Salmon Teriyaki.........cccoeoiiiiiiiiiiieee e 19.75
B-5 - **California Roll & Tempura & Chicken TeriyakKi..........cccoceevviviiiiiciiiie e, 21.75
B-6 - **California Roll & Tempura & Chicken KatSu..........cccccovoeiiiiinieiic i, 21.75
B-7 - **California Roll & Tempura & Salmon TeriyaKi..........cccoceevviveeiiieiiiec e, 24.25

Bento Box with Sushi & etc.

1 piece of tuna, 1 piece shrimp, 1 piece of white fish and 1 piece of salmon

*B-8 - **Sushi & Chicken Teriyaki.......ccccooviiiiiiiiie e 19.75
*B-9 - **Sushi & ChiCKen KalSU........cccviiiiiiiiiieiieeee e 20.25
A B-10- **SUSNI & TEMPUIA....c.uiiiiiiiie it sae e eraeesae e e 21.25
*B-11- *Sushi & SalMON TeriyakKi.....c.occcooiiiiiiie e 22.75

Bento Box with Sashimi & etc.

2 pieces of tuna, 2 pieces salmon, 2 pieces of white fish and 1 piece of kanikama

*B-12 - *Sashimi & Chicken TeriyakKi........ccccocoiviiiiiiiiccie e 21.50
*B-13 - *Sashimi & Chicken KatSU..........ccoeiiiiiiiiiiiiic e 22.50
*B-14 - *SAShIMI & TEMPUIB....ciiiiiiiiee e e 24.00
*B-15 - *Sashimi & Salmon Teriyaki.......cccooovvieiiie e 25.00
*B-16 - *Sashimi & Tempura & Chicken TeriyakKi.........ccocioiiiiiiiiiiiie e 26.50
*B-17 - *Sashimi & Tempura & Beef TeriyaKi...........ccooevveiiiieiieies e 27.50
*B-18 - *Sashimi & Tempura & Salmon TeriyakKi........ccccooeeeiieiiiiee e, 29.50

*B-19 - **Sashimi, California Roll, Tempura & Chicken Teriyaki...................... 32.95

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne
illness



LUNCHEON SPECIAL

{MONDAY-FRIDAY}

Haruki’s Bento Special

Side of rice, chilled broccoli, and seasonal fruit
Choice of: 3pc gyoza or 3pc shumai

Served with: Miso soup or Salad

Shrimp Tempura........ccccceeeeeeeenne, 15.00
Shrimp and vegetable deep fried in light batter

Chicken TeriyaKi.........ccccovvniennnnne. 15.00

Tender chicken breast broiled in our homemade
teriyaki sauce

Chicken Tempura........c..cccveeeneen. 15.00

Tender chicken breast deep fried in light batter

Chicken Tatsuta..........ccccoeevvieennen. 15.00
Deep fried marinated tender chicken nuggets

Pork KatSU.......oouvveeeeeeeiiiiceann, 16.00

Deep fried pork cutlets in panko breadcrumbs

Fish KatSU.....oooovmeeieeee e, 16.00

Deep fried cod filet coated in panko breadcrumbs

Fish TeriyaKi.......ccooevviiiiiiiininnn, 16.00

Fresh codfish broiled in homemade teriyaki sauce

Beef Negima.......ccoccecvvvenviicienn 19.00

Grilled slices of sirloin steak rolled with cheese and
scallion in house-made teriyaki sauce

Salmon TeriyaKi.....cccccooeiieinnene. 19.00

Fresh salmon broiled in house-made teriyaki sauce

Chef BOX ..o 27.00
California roll, shrimp and vegetables tempura served
with miso soup, salad, steamed shumai and seasonal
fruits

Don Buri
Served with rice and a choice of miso soup or salad

Oyako DOoN......cccovvveieeiie e, 18.00

Broiled tender chicken breast with egg and onions

Chicken Teriyaki Don................... 16.00

Broiled tender chicken breast and onion with house-
made teriyaki sauce

Chicken Katsu Don........ccccuuuuen.... 18.00

Deep fried chicken cutlets in Japanese panko
breadcrumbs with egg and onions

Pork Katsu DON........cccceveeeiieeie, 18.00

Deep fried pork cutlets in Japanese panko
breadcrumbs with egg and onions

Pan sautéed thin slices of beef tender strip loin and
onion with garlic sesame sauce

Sushi
Served with a choice of miso soup or salad

*Sushi Regular..........cccccoeeeen 19.00

6 pieces of assorted nigiri and 6 pieces of California
roll

*Sushi Deluxe......c.ccoovveniiinnnene. 21.00
8 pieces of assorted nigiri and 6 pieces of California
Roll

Please inform your server of any allergies you may have. Prices are subject to change.

*Consuming raw or undercooked meats poultry seafood shellfish or eggs may increase your risk of food borne



