Appetizers From the Kitchen

Edamame.....eeeeeeessssssesee 6.95
Boiled soybean, lightly salted
Wok-fried with garlic and chili — 7.50

D (=141 (o] o O 9.50

Grilled chicken and scallion on skewers topped with
teriyaki sauce

TSUKUNE.......oceeee s 9.95

Sauteed chicken meatballs tossed with house made
teriyaki sauce

£3Y 1 1011 T- 1100 9.95

Steamed shrimp dumplings served with ponzu and
hot mustard

GYOZA......ccoomrrerssssmssssssssssssssssssssssssssssss 8.50

Fried pork dumplings served with ponzu
Vegetable gyoza - 7.50

Gyoza Combo.....eeeeeeeens 22.95

Ten pieces of fried chicken lemongrass, pork, shrimp
and vegetable dumplings, served with ponzu

Tuna Shiitake......ooooeeeeeeeeeeeers 10.95

Shiitake caps stuffed with minced tuna, pan-seared
then sauteed with teriyaki sauce

Tempura Appetizer..........om. 11.50
Shrimp and seasonal vegetables, lightly fried, served
with tempura sauce

Vegetable Tempura......cccoeeennns 11.50
Seasonal vegetables, lightly fried, served with
tempura sauce

Age Dashi Tofu.........cccccoommrmerrerrncrnnn 10.95

Fried tofu with scallion, tangy ginger, finished with a
sweet soy broth

Chicken Kara-Age........ 13.00

Fried ginger marinated chicken

Fried Calamari......ooeeenne. 15.00

Served with marinara sauce

Fillet Katsu Appetizer............... 16.00
Choice of pork or chicken, coated in Japanese
breadcrumbs, deep fried, served with tonkatsu sauce

Seafood Rangoon........ 14.95
Shrimp, scallop, crab and cottage cheese served with
a raspberry tea sauce

Soft Shell Crab...................... Market Price

Deep fried, served with ponzu sauce

*Beef TataKi.....cooooeeeeeeeeeeeeeeeren, 17.00

Seared beef served rare, thinly sliced, served with
cucumber, ponzu and scallion

Hamachi Kama...........veecrieenns 25.00
Flame grilled yellowtail cheek with ponzu

K CAJuN TUNQ......oooeeererreeeeeeessessessssssssssenees 23.00
Seared tuna served rare, finished with Ponzu
Chicken Egg RoOll........cccccoorrsnnnn. 10.00

Chicken and vegetables, fried golden brown and
served with sweet sauce

Mushroom TeriyaKi.........cccccccccvvccins 8.95
Sauteed in teriyaki sauce, sprinkled with sesame
seeds and topped with red ginger

Crab Wonton.......oeeeeeseen. 12.95

Shrimp, scallop, crab, roasted red pepper and cream
cheese. Fried and served with a sweet sauce

*Panko Crusted Tuna...................... 24.00

Fresh tuna encrusted in panko breadcrumbs and
sesame seeds. Served medium rare and sliced over a
bed of greens and cucumbers with house dressing

*Sesame Crusted Tuna............... 26.00

Served rare with Japanese mayonnaise with crispy
onions and carrots

Fresh Spring Roll

Mixed vegetables and shredded lettuce served with
peanut miso sauce

Vegetable.......12.00

Chicken.......... 13.00

Shrimp............ 15.00

Fried Spring Roll..........nnnns 11.00

Lightly fried vegetable rolls, served with a sweet and
sour sauce

*Spicy Tuna Guacamole........ 23.95
Minced spicy tuna, avocado, red onion, jalapefio,
cilantro, and garlic. Served with house made tortilla
chips

Coconut Shrimp.....ceeeemsnnn 12.50
Four large shrimp coated in coconut flakes, fried to a
golden brown with garlic soy sauce

Oshitashi.......n: 8.00

A medley of spinach, cucumber and carrots served in
a warm soy based broth

Oyster Katsu......ceeeenssssnsnesnnnen 15.95

Fried oysters served with tartar sauce

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

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



Appetizers from the Sushi Bar

wBotan Ebi......oooooeeeeeeeeeeerene 14.00

Jumbo sweet shrimp nigiris with a side of crispy
shrimp heads

lka Natto......oooeeeeeeeeseeesee 12.95

Squid, scallions and fermented soybeans with quail
€gg

*Maguro Nutta......... 13.95

Fresh tuna and scallion with sweet miso sauce

Miso Salmon.....eeeeeeerenn. 15.95

Salmon marinated in miso paste for two days, served
medium-well, drizzled with spicy mayonnaise, sweet
soy sauce and scallions

D, OF- 1 o T-Tod o1 [ o SRR 24.95

Ikura, capers, uni powder, with spicy oil and ponzu
sauce.
Choice of: Tuna, Salmon, Yellowtail or Tako

Seafood Salad.........oooeeeerer 19.95

Shrimp, kanikama, tako, tamago, avocado, tomato,

* Tar-tar

Fresh fish chopped fine, topped with minced onion,
tobiko, black caviar, balsamic glaze, and quail egg
Salmon.......... 26.95

*Naruto

Fresh fish, tobiko and avocado rolled in thinly sliced
cucumber and nori

Salmon........... 16.00

*Usuzukuri

Fresh fish sliced paper thin with ponzu
Tako................. 26.00

Seabass.......... 27.00

Fluke................ 29.00

*Sushi Ceviche.....cccceeseen. 24.00

Chef’s choice of fish, ebi and tako, cured in fresh lime
juice, fresh tomato, spiced with jalapefios and cilantro.
Served with house made tortilla chips

olives, wasabi tobiko, tempura flakes over mixed
greens with a wasabi mango dressing and extra virgin
olive oil

Kale Hijiki Salad.........nnenn 17.00

Fried kale, black hijiki seaweed, carrot, edamame,
oshinko and lemon dressing

*Sashimi Salad.........ooooenne. 19.95

Chef’s choice of sashimi, tobiko, avocado, tomato,
olives and tempura flakes over mixed greens with
spicy dressing and extra virgin olive olil

*Sashimi Appetizer.......con... 18.00
Salmon (2), Tuna (2), Yellowtail (1), White Fish (1)

Fried tofu pocket

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

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



Sides

Soups
MiSO SOUP....rreesssseeseessssssessenns 4.75

Dashi stock with miso paste, tofu, scallion, seaweed

Clear SoUp.....eesssssssssssssns 6.95

Dashi stock, shrimp, shiitake, scallion and fishcake

Tom- Yum Soup
Thai-style spicy and sour soup
Chicken 6.50 Shrimp 8.50

Salads

House Salad

Romaine lettuce, cabbage and carrot, served with
house ginger dressing

Small 5.00 Large 8.00

WAKAKY Uevrssssssss 7.00

Wakame seaweed and cucumbers in a sweet
vinaigrette

Chuka Salad....... e 8.00
Crispy seaweed salad with sesame and red ginger
Tofu Salad.....eeeeressssssssene 10.95

Mesclun greens and a tangy sesame dressing topped
with cucumbers and carrots

lka Salad.........eeeesssssssessee 10.50
Sliced squid with vegetables and chili pepper
K SUNOMONO......oorsrsssssssssssssssssssss 11.50

Mix of shrimp, octopus, kanikama and mackerel with
cucumber and wakame seaweed in a sweet
vinaigrette

Soba Noodle Salad........ne. 16.00
Buckwheat noodles on top of a bed of greens, topped
with avocado, tempura flakes, peanut sesame
dressing

Sushi Entrée
Served with a choice of miso soup or salad

Futo MaKi.......ocnnnrnsnnnnennnsssssees 23.00

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

*Maki Combo A......rrrne. 23.00
California, Tekka and Sake Maki

*Maki Combo B.......en. 24.00

California, Tekka, and Negihama

*Sushi Regular.......... 26.00

7 pieces of Chef’s choice nigiri, 6 pieces Tekka maki

*Sushi Deluxe......mmmeennen 31.00

8 pieces of Chef’s choice nigiri, 6 pieces Tekka Maki,
6 pieces California roll

K Chirashi...... 32.00

Fillets of fresh fish, tamago, and assorted vegetables
served on sushi rice

*Sushi & Sashimi Combeo............. 44 95

Chef’s choice of assorted sashimi, 8 pieces of nigiri,
Tekkamaki and California roll

*Sashimi Regular....... 44.00

Chef’s choice of 15 assorted fillets of fresh fish, side
of white rice

*Sashimi Deluxe.......ee. 54.00

Chef’s choice of 20 assorted fillets of fresh fish, side
of white rice

Vegetarian Deluxe.........cccccccccvcvccces 25.00

Fried red pepper, asparagus, fried zucchini, avocado,
oshinko,and inari nigiri style, with Ume-Shiso roll and
Avocado Roll

Please inform your server of any allergies you may have. Prices are subjected 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
Baby Tako - Baby OCIOPUS......mmmmmmmmsmssssssssssssssssssssssssssssssssssssssssssssssssssses 8.00..c.ccweeereeresrenssnnennns 12.00
EDi - SHIMP.couieereeeeeessssssssessssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssess L2010 J— 12.00
Kanikama - Imitation CrabstiCK.......ereessssssssesssssssssesssssanns 451 — 11.50
SNOW Crab.... ettt ssssss s ssassssssassssssssssssssassesess Seasonal........... Seasonal
SNOW Crab - Salad......ecseesssssnssssssssssssssssssssssssssssssses Seasonal........c.... Seasonal
SMOKEd SAIMON....... s saasssssaass LS 25 010 R —— 13.00
TAKO - OCIOPUS..creeeervvsssssssrsssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss LS 2010 J—— 12.00
TAMAGO - EQQ...cecsssnsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns 40010 F— 11.00
Unagi - FreShwater @€l ereseesssssssssssssssssssssssssssssssssssssssssssssssssssssses 9.00.cccweweeereereeressesnenees 13.00
ANAQGO - SEAWALET EEL......ouuuerrrrrrsssssssssssssmssmssmsssssssssssssssssssssssssssssssssssssssss 1S 2010 R— 13.00

Caviar
Add quail egg $2.00 per order

Nigiri Sashimi
FKIKUFa - SAIMON FOC....ureerrsrreseeesssssessssssssssssssss st sssssasssssssssssaaes Market Price............
KMASAGO - SMEIL FOCeeeeesrsrssssssssssss s ssssssssssses 9.00.cccmeeeeeerrrressssessennes 13.00
K TODIKO - FIYiNG fiSh FO€..ceeeeeeereerersssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnas (S 2010 — 13.00
D A" EX=1 o T o] o1 (o T00mmm (S 2010 S— 13.00
K Habanero TODIKO..........srreeesseeeesssssssssssssessssssssssssssssssssssssssssess L0 11 010 J— 13.00

Fresh Fish

Nigiri Sashimi
KAIDACOT..........ooooeereces s saass 8.50...ccerrerrrarrennnens 12.50
KBIUE FiN TUN@.........oocetceesssessessssssssssssssssesssssssssssssssssssassssssssssassssssssssassns Market Price...........
*Chu Toro - medium fatty tUNQ@.... s Market Price............
KO TOro - FAtly TUNQG......coeeeeeeeeressesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssees Market Price............
K Hamachi - YEIOWLQIL.....ceecesrsseseesssssesesssssssssesssssssssssssssssssssssssssss (O 00 JS—— 14.00
KHIFrAME = FIUKE oottt ssssssssssssssssssssssssssssssssssssssssssssssssssssssns (S 1K< 0 ST 13.50
K HOKKiIQai - SUIM ClaMu.ceceeceeeeeessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssens 8.50.cccuueerrerennensnnnnnnnns 13.50
K Hotategai - SCAllOP......rerrrrrrrrrssssssssssssssssssssssssssssssssssssssmssssssssssss {01010 — 14.00
FKIKA = SQUI.currrreereessssmsssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssses < 7500 SS— 12.00
KMAGUIO = TUNGsressssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnes 9.50....cuumeereesesennnnnnnnnns 13.50
KMULSU = ESCOIAN......coeetceeeneessssssssssssssssessssssssssssssssssssssesssssssasssssssssssaees 9.50...cccemmreerrrmrrenneens 13.50
D o T- Lo L= T Y F= T (T (= < 75010 R —— 12.00
K SAKE = SAIMON..ccettrcreersssesees s s st sssaases [ T 10 J—— 12.50
K SPICY IKa - SPICY SQUIA...rrrrerrrerresrssssssssssssssssssssssssssssssssssssssssssssssssssssssssssas LS 7] — 12.50
K SUZUKI - SEADASS......ccoeercerrerresesssssssssssssssssssssssssssssssssssssassssssassssssasssssss LS 710 J— 12.50
KUNI = S UICNIN.coeecesrsesesssssssssssssssssssssssssssssssessssssssssssssssssssssssssssssssssssssssssans Market Price...........

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

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

illness



Maki Rolls

Rolled with seasoned rice and nori

Cooked
TaMAGO....eressssesssssssssssssssss 7.50
Japanese rolled omelet
California........eeercereceresesessne. 8.00
Kanikama and avocado
Salmon SKin......ecessscirennns 7.75
Grilled salmon skin and scallion
Wayland MaKi.......cccceummmmmmmmmmmmmmmmsmmsnnnnnnns 9.00

Shrimp tempura, avocado, masago, sweet soy sauce

LU 10 T= 1Yo YO 9.00

Eel and avocado

UNaKyU.....eesssnseessssssssessssssns 9.00

Eel and cucumber

Philadelphia.........oeeecrrnnennns 9.00

Smoked salmon, cream cheese and cucumber

Slammin’ Salmon...........ics. 9.00
Cooked salmon, asparagus, cucumber lettuce, spicy
sweet soy

Manhattan..........ccsenceernnne 11.00
California with tobiko

Spicy Scallop.....mnseenens 15.00
Scallops cooked with spicy mayonnaise sauce
Caterpillar......eeeeerrins 15.00

Eel, asparagus, avocado, eel sauce

Spider Shrimp..... 16.00

tempura shrimp, cucumber, avocado and masago
Half order spider shrimp 8.00

Spider Crab.......ceeeeeennns 18.00
Fried soft shell crab, cucumber, avocado and masago
JLIES 1 O 19.00

Crab salad, avocado, topped with torched spicy
scallop, sweet soy sauce and spicy mayo

Kanikama, avocado, cucumber, topped with eel and
avocado

Red Dragon......reeeeeeeeen 28.00

Avocado and kanikama topped with whole eel,
habanero tobiko and sweet soy sauce

Fresh Fish

KBOStoN.....eeererreeneeeeeesssssaas 8.50
Salmon and avocado

K Sake MaKi.......ccccovmmmsssssssssssssssssssssss 8.50
Salmon and scallion

*Macho Roll........ . 8.50
Salmon, mackerel and scallion

*Tekka MaKi...........cccoeerviemnreesrncsrnennenns 9.00
Tuna roll

K Tekka AVO........eeersssssssssssssssne 9.00
Tuna and avocado

Do @ L1, € T 0 9.00
Tuna and cucumber
*Negihama........nns 9.00
Yellowtail and scallion

Kk Spicy TekKa.......cccrrrmmeemmernsrssssssenns 9.50

spicy tuna, avocado, cucumber, topped with spicy
mayonnaise

KPIANO...seesessessssssssssssssssssess 9.50
Salmon, cucumber, avocado, scallion and burdock
*Die Hard..........eecseeeeeerrnnnn, 10.95
Yellowtail, jalapefio and cilantro

KTUNA CriSP......cecrrrrmmrnseeessssssssssssssenns 16.00

Spicy tuna, avocado, cream cheese, tempura style,
sweet soy and spicy mayonnaise

Kk Blackeye.......mmmmmmmmmssmssssssssssennns 18.00
Spicy snow crab topped with black caviar
KRAINDOW......ooorrererrrrssssssesssseeneeens 20.00

Kanikama, cucumber, avocado, topped with eel, tuna,
salmon, avocado and masago

Vegetable
Kampyo - Cooked gourd......mmmmmmmeessssess 8.00
Kappa - Cucumber...eesssssssessssanns 8.00

Natto - Fermented soybean....ereesseesns 8.00
AvVOCadOo.....eeeesessssssss 8.50
AvoCU - Avocado and CUCUMDET..uuureerusrereens 8.50
Oshinko - Pickled radish........ 8.00
Sweet Potato - Tempura yam....eccoveereneenee 8.00
Ume-Shiso - Plum paste, oba, cucumber...8.00
Yasai - Vegetables....ommmmmessmssssanns 8.50

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

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

illness



Kitchen Entrée

Tempura Entrée.........cccccccvvcccvccriiins 25.00
Lightly fried shrimp and seasonal vegetables

Served with tempura sauce, white rice, choice of miso
soup or salad

Yasai [tame.... e 19.00

Stir fried vegetables with teriyaki sauce
Served with white rice, choice of miso soup or salad

Seafood Yasai Itame........................... 25.00

Stir fried shrimp, scallop and seasonal vegetables
with teriyaki sauce
Served with white rice, choice of miso soup or salad

Chicken TeriyaKi......eeeerermssssrrennn 21.95

Fried chicken breast with teriyaki sauce
Served with side of chilled broccoli, white rice, choice
of miso soup or salad

Salmon TeriyaKi.......ccoueeeeererssssrnnn 27.00

Broiled salmon fillet with teriyaki sauce
Served with side of chilled broccoli, white rice, choice
of miso soup or salad

Beef TeriyaKi......ccccoommreeeerrmmussssernenn 30.95

Grilled strip loin with teriyaki sauce
Served with side of chilled broccoli, white rice, choice
of miso soup or salad

Barbecued freshwater eel, glazed with sweet soy
sauce

Served on top of white rice, choice of miso soup or
salad

Beef Asparagus Entrée............. 30.00
Thinly sliced grilled sirloin rolled with cheese and
asparagus in a red wine reduction sauce

Served with white rice, choice of miso soup or salad

Kibe Beef....eeeeeeeeeeeeeeeeeesseraneen 29.00

Pan seared New York strip served with mashed
potatoes, seasonal vegetables, demi glace
Served with choice of miso soup or salad

Fried Rice

Wok-fried rice with egg, carrot, peas, corn and string
beans

Vegetable......... 20.00

Chicken............ 23.00

Shrimp

Katsu Entree...........ccoooovvooveeeeie. 23.00

Choice of pork or chicken, coated in Japanese
breadcrumbs, deep fried, served with tonkatsu sauce

Noodles
Yakisoba

Stir-fried yellow noodles, mushrooms and vegetables
Served with choice of miso soup or salad
Vegetable......... 21.95

Chicken............ 22.95

Nabeyaki Udon..........ccccccccmmmuuuununnns 24.00

Thick wheat noodles served in dashi broth, fish cake,
mushroom, topped with poached egg and a side of
tempura shrimp and vegetables. Served with choice
of miso soup or salad

Seafood (Shrimp and scallops) 26.00

Yakiudon

Stir-fried thick wheat noodles served with choice of
miso soup or salad

Vegetable.......... 23.00

Seafood............. 27.00

Pad Thai

Wok-fried rice noodles with egg, scallion, bean
sprouts topped with peanuts

Vegetable.......... 18.00

Chicken............. 23.00

Shrimp............... 25.00

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

illness



House Special Rolls

KK DinOSAUT..........cccvrrrrrrererreereessssaanens 23.75
Inside: Salmon, cream cheese & asparagus wrapped
in soy paper, lightly fried with tempura

Outside: topped with kanikama salad, avocado,
habanero tobiko, sweet soy

Choice of: Eel - Tuna - Mutsu - Salmon

b 4 4 €1 711 Lo T 25.00

Shrimp Tempura topped with kanikama salad, fresh
tuna, avocado, habanero tobiko and sweet soy sauce

wKatano ... 27.00

Shrimp Tempura topped with kanikama salad, fresh
salmon, ebi, mango, wasabi tobiko, orange citrus
sauce and spicy mayo

*White Tiger.... s 19.00

Spicy tuna, tempura flakes topped with mutsu,
habanero tobiko, spicy mayonnaise

% Green Monster....... .. 23.00

salmon, chuka salad, cucumber, jalapefio topped with
cilantro, mutsu, wasabi tobiko

K Sea Dragon.......eeeemssessssssssssennes 23.95

Avocado, kanikama topped with sea water eel and
tobiko

Wild Meadow.......sisissnnnn 23.95

Fried zucchini and bell pepper, oshinko, asparagus
topped with avocado, and fried kale. Served on top of
balsamic glaze and wasabi mayo

*East Dragon......nnrneenenn 55.00
Half cooked Half Raw

Cooked half: shrimp, avocado,spicy mayo topped with
unagi, mango and spicy mayo

Raw half: salmon, asparagus, cucumber topped with
tuna, avocado, tobiko, wasabi mayo

Holiday Roll.........ccccccooorrrrrrrr. 26.00

Smoked salmon, shrimp, avocado, cucumber topped
with tuna, mutsu, mixed tobiko, wasabi mayo and
dark rum sauce

*Phoenix ROl 26.00

Tuna salad, avocado, carrot, topped with salmon,
habanero tobiko spicy oil. Served on top of citrus
slices, flamed with 151 Rum

wEmber Roll......oeeeen. 26.00

Yellowtail, kanikama, cream cheese, asparagus,
avocado, jalapefio and scallion. Lightly fried and
topped with habanero tobiko, guava sauce and eel
sauce

FTuna StorM......eeeeeeeeeeeeeeeeseeeenes 20.95

Tuna, avocado, cucumber topped with spicy mutsu,
tobiko, chopped red onion

*Salmon CilantroRoll...................... 20.00

Salmon, cream cheese, cucumber, scallion fried
tempura style. Topped with eel sauce, cilantro

K Superman...... . 21.00

Salmon, masago, tempura flakes, Japanese mayo
topped with tuna, avocado, habanero tobiko and eel
sauce

¢ DL 1L U1 G X 22.00

Spicy tuna, tempura bits, asparagus, cucumber,
topped with tuna, spicy mayo, eel sauce, sriracha,
cilantro

Hawaiian........oeeeeeeeeeeeeeeeseseesnenns 22.00

Shrimp tempura, sweet potato tempura topped with
kanikama tempura,mango, mango sauce

*Red Hot Chili Pepper......... 22.00

Shrimp tempura, avocado, asparagus topped with
tuna mixed with a kimchi base,sweet soy sauce,
wasabi mayo, scallion and habanero tobiko

FWinter Warrior.......oeeree. 22.00

shrimp tempura, mango, asparagus topped with
seared mutsu, eel sauce, spicy mayo, wasabi tobiko,
scallion and tempura bits

*Sakura ROIl.......ee 25.00

Yellowtail mixed with kimchi base, sriracha, Japanese
mayo,scallions jalapefios, avocado, asparagus
topped with yellowtail, spicy mayo, sriracha, fried
jalapefos

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

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

illness



Lunch Specials

Served Mon-Fri: 11:30am - 3pm

Bento Boxes
Side of rice, chilled broccoli and seasonal fruit
Choice of: Gyoza, Shumai or half of a California roll
Served with: Miso soup or Salad

Chicken Teriyaki Bento................... 18.00
Fried chicken breast with teriyaki sauce
Katsu Bento...........eecereeerrnne. 17.00

Choice of pork or chicken, deep fried in Japanese
breadcrumbs, served with tonkatsu sauce

Tempura Bento.........eecsssnnneennns 17.00
Fried shrimp and seasonal vegetables with tempura
sauce

Cajun Tuna Bento.........n 18.00

Pan fried fish with ponzu sauce

Beef Teriyaki Bento.........nenns 20.00

Grilled strip loin steak with teriyaki sauce

Salmon Teriyaki Bento................ 20.00

Broiled 40z salmon fillet with teriyaki sauce

Asparagus Beef Bento.............. 22.00
Grilled thinly sliced sirloin steak rolled with cheese
and asparagus with sweet red wine sauce

Kara-Age Bento........eeeeneen 18.00

Ginger marinated chicken fried to a golden brown

Donburi
Served with rice and a choice of miso soup or salad
Available for Dinner 2.00 surcharge

Oyako Don.......emmmsmmsssssseee 17.00

Chicken breast with egg and onion in a sweet broth
on a bed of rice

Kakiage Don........eeeeeeeeeennnn 17.00

Fried scallops, shrimp, and vegetables with tempura
sauce on a bed of rice

Katsu Don.....eee e seessesssenns 17.00

Fried breaded pork with egg and onion in a sweet
broth on a bed of rice

Japanese Curry - Choice of rice or udon with

Vegetable..................... 16.00
Chicken...........cccco..... 17.00
Beef...... 19.00

Katsu Curry.... o cssssssseeseeeeeeneens 17.00

Choice of pork or chicken, coated in bread crumbs
and deep fried, swerved with Japanese curry

Noodles
Served with a choice of miso soup or salad

Yakisoba

Stir-fried yellow noodles, oyster sauce and vegetables
Vegetable
Chicken..............

Nabeyaki Udon........ccccccccuuuuunns 23.00

Thick wheat noodles served in dashi broth, fish cake,
mushroom, topped with poached egg and a side of
tempura shrimp and vegetables

Sushi
Served with a choice of miso soup or salad
Wayland Maki Combo..........cccccoees 17.00

Wayland and California roll

*Sushi Regular Lunch......... 19.00

6 pieces of Chef’s choice of assorted fresh fish and
California roll

% Sushi Deluxe Lunch...................... 21.00

8 pieces of Chef’s choice of assorted fresh fish and
California roll

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

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

illness



