
 Appetizers From the Kitchen 
 Edamame  6.95 ......................................................
 Boiled soybean, lightly salted 
 Wok-fried with garlic and chili  – 7.50 

 Yakitori  9.50 ............................................................
 Grilled chicken and scallion on skewers topped with 
 teriyaki sauce 

 Tsukune  9.95 ..........................................................
 Sauteed chicken meatballs tossed with house made 
 teriyaki sauce 

 Shumai  9.95 ............................................................
 Steamed shrimp dumplings served with ponzu and 
 hot mustard 

 Gyoza  8.50 ...............................................................
 Fried pork dumplings served with ponzu 
 Vegetable gyoza  - 7.50 

 Gyoza Combo  22.95 ..........................................
 Ten pieces of fried chicken lemongrass, pork, shrimp 
 and vegetable dumplings, served with ponzu 

 Tuna Shiitake  10.95 ..............................................
 Shiitake caps stuffed with minced tuna, pan-seared 
 then sauteed with teriyaki sauce 

 Tempura Appetizer  11.50 ...............................
 Shrimp and seasonal vegetables, lightly fried, served 
 with tempura sauc  e 

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

 Age Dashi Tofu  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  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  17.00 .............................................
 Seared beef served rare, thinly sliced, served with 
 cucumber, ponzu and scallion 

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

 ★Cajun Tuna  23.00 ............................................
 Seared tuna served rare, finished with Ponzu 

 Chicken Egg Roll  10.00 ......................................
 Chicken and vegetables, fried golden brown and 
 served with sweet sauce 

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

 Crab Wonton  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  11.00 ...................................
 Lightly fried vegetable rolls, served with a sweet and 
 sour sauce 

 ★Spicy Tuna Guacamole  23.95 ...............
 Minced spicy tuna, avocado, red onion, jalapeño, 
 cilantro, and garlic. Served with house made tortilla 
 chip  s 

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

 Oshitashi  8.00 ........................................................
 A medley of spinach, cucumber and carrots served in 
 a warm soy based broth 

 Oyster Katsu  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 
 illness 



 Appetizers from the Sushi Bar 

 ★Botan Ebi  14.00 ................................................
 Jumbo sweet shrimp nigiris with a side of crispy 
 shrimp heads 

 ★Ika Natto  12.95 ..................................................
 Squid, scallions and fermented soybeans with quail 
 egg 

 ★Maguro Nutta  13.95 .......................................
 Fresh tuna and scallion with sweet miso sauce 

 Miso Salmon  15.95 .............................................
 Salmon marinated in miso paste for two days, served 
 medium-well, drizzled with spicy mayonnaise, sweet 
 soy sauce and scallions 

 ★Carpaccio  24.95 ...............................................
 Ikura, capers, uni powder, with spicy oil and ponzu 
 sauce. 
 Choice of:  Tuna, Salmon, Yellowtail or Tako 

 Seafood Salad  19.95 .........................................
 Shrimp, kanikama, tako, tamago, avocado, tomato, 
 olives, wasabi tobiko, tempura flakes over mixed 
 greens with a wasabi mango dressing and extra virgin 
 olive oil 

 ★Sashimi Salad  19.95 ......................................
 Chef’s choice of sashimi, tobiko, avocado, tomato, 
 olives and tempura flakes over mixed greens with 
 spicy dressing and extra virgin olive oil 

 Inari  12.00 .................................................................
 Fried tofu pocket 

 ★Tar-tar 
 Fresh fish chopped fine, topped with minced onion, 
 tobiko, black caviar, balsamic glaze, and quail egg 
 Salmon  26.95 ..........
 Tuna  29.95 ...............
 Yellowtail  33.95 ......

 ★Naruto 
 Fresh fish, tobiko and avocado rolled in thinly sliced 
 cucumber and nori 
 Salmon  16.00 ...........
 Tuna  18.95 ................
 Yellowtail  19.00 .......

 ★Usuzukuri 
 Fresh fish sliced paper thin with ponzu 
 Tako  26.00 .................
 Seabass  27.00 ..........
 Fluke  29.00 ................

 ★Sushi Ceviche  24.00 .....................................
 Chef’s choice of fish, ebi and tako, cured in fresh lime 
 juice, fresh tomato, spiced with jalapeños and cilantro. 
 Served with house made tortilla chips 

 Kale Hijiki Salad  17.00 .....................................
 Fried kale, black hijiki seaweed, carrot, edamame, 
 oshinko and lemon dressing 

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

 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 



 Sides 

 Soups 

 Miso Soup  4.75 .....................................................
 Dashi stock with miso paste, tofu, scallion, seaweed 

 Clear soup  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 

 Wakakyu  7.00 .........................................................
 Wakame seaweed and cucumbers in a sweet 
 vinaigrette 

 Chuka Salad  8.00 ................................................
 Crispy seaweed salad with sesame and red ginger 

 Tofu Salad  10.95 .....................................................
 Mesclun greens and a tangy sesame dressing topped 
 with cucumbers and carrots 

 Ika Salad  10.50 .........................................................
 Sliced squid with vegetables and chili pepper 

 ★Sunomono  11.50 ............................................
 Mix of shrimp, octopus, kanikama and mackerel with 
 cucumber and wakame seaweed in a sweet 
 vinaigrette 

 Soba Noodle Salad  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  23.00 ....................................................
 A large roll filled with tamago,kampyo, oshinko, 
 kanikama, avocado, cucumber and burdock 

 ★Maki Combo A  23.00 .....................................
 California, Tekka and Sake Maki 

 ★Maki Combo B  24.00 .....................................
 California, Tekka, and Negihama 

 ★Sushi Regular  26.00 ......................................
 7 pieces of Chef’s choice nigiri, 6 pieces Tekka maki 

 ★Sushi Deluxe  31.00 ........................................
 8 pieces of Chef’s choice nigiri, 6 pieces Tekka Maki, 
 6 pieces California roll 

 ★Chirashi  32.00 ...................................................
 Fillets of fresh fish, tamago, and assorted vegetables 
 served on sushi rice 

 ★Sushi & Sashimi Combo  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  54.00 ...................................
 Chef’s choice of 20 assorted fillets of fresh fish, side 
 of white rice 

 Vegetarian Deluxe  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 À La Carte 
 Nigiri - 2 pieces served on bite sized season rice ball 

 Sashimi - No rice, 3 slices per order 
 Cooked 

 Nigiri                Sashimi  d 
 Baby Tako  - Baby Octopus  8.00  12.00 ................................................................................. ............................
 Ebi  - Shrimp  8.00  12.00 ................................................................................................................... ............................
 Kanikama  - Imitation Crabstick  7.50  11.50 ........................................................................ ............................
 Snow Crab  Seasonal  Seasonal .......................................................................................................... .................
 Snow Crab  - Salad  Seasonal  Seasonal ......................................................................................... .................
 Smoked Salmon  9.00  13.00 ...................................................................................................... ............................
 Tako  - Octopus  8.00  12.00 ........................................................................................................... ............................
 Tamago  - Egg  7.00  11.00 ............................................................................................................. ............................
 Unagi  - Freshwater eel  9.00  13.00 .......................................................................................... ............................
 Anago  - Seawater eel  9.00  13.00 ............................................................................................ ............................

 Caviar 
 Add quail egg $2.00 per order 

 Nigiri                Sashimi  d 
 ★Ikura  - Salmon roe  Market Price ......................................................................................................... ............
 ★Masago  - Smelt roe  9.00  13.00 ............................................................................................ ............................
 ★Tobiko  - Flying fish roe  9.00  13.00 ..................................................................................... ............................
 ★Wasabi Tobiko  9.00  13.00 ...................................................................................................... .............................
 ★Habanero Tobiko  9.00  13.00 ................................................................................................ .............................

 Fresh Fish 
 Nigiri                Sashimi  d 

 ★Albacore  8.50  12.50 ................................................................................................................... ............................
 ★Blue Fin Tuna  Market Price .................................................................................................................. ............
 ★Chu Toro  - medium fatty tuna  Market Price ................................................................................. ............
 ★O Toro  - Fatty Tuna  Market Price ....................................................................................................... ............
 ★Hamachi  - Yellowtail  10.00  14.00 .......................................................................................... ..........................
 ★Hirame  - Fluke  9.50  13.50 ....................................................................................................... .............................
 ★Hokkigai  - Surf clam  8.50  13.50 ........................................................................................... ...........................
 ★Hotategai  - Scallop  10.00  14.00 ............................................................................................. .........................
 ★Ika  - Squid  8.00  12.00 ................................................................................................................ ..............................
 ★Maguro  - Tuna  9.50  13.50 ....................................................................................................... ............................
 ★Mutsu  - Escolar  9.50  13.50 ..................................................................................................... ............................
 ★Saba  - Mackerel  8.00  12.00 .................................................................................................... ............................
 ★Sake  - Salmon  8.50  12.50 ........................................................................................................ ............................
 ★Spicy Ika  - Spicy Squid  8.50  12.50 .................................................................................... ...........................
 ★Suzuki  - Seabass  8.50  12.50 ................................................................................................. ............................
 ★Uni  - Sea urchin  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  7.50 ...........................................................
 Japanese rolled omelet 

 California  8.00 .......................................................
 Kanikama and avocado 

 Salmon Skin  7.75 ................................................
 Grilled salmon skin and scallion 

 Wayland Maki  9.00 ..............................................
 Shrimp tempura, avocado, masago, sweet soy sauce 

 Unavo  9.00 ...............................................................
 Eel and avocado 

 Unakyu  9.00 ............................................................
 Eel and cucumber 

 Philadelphia  9.00 .................................................
 Smoked salmon, cream cheese and cucumber 

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

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

 Spicy Scallop  15.00 ...........................................
 Scallops cooked with spicy mayonnaise sauce 

 Caterpillar  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  18.00 ...............................................
 Fried soft shell crab, cucumber, avocado and masago 

 TSC  19.00 .................................................................
 Crab salad, avocado, topped with torched spicy 
 scallop, sweet soy sauce and spicy mayo 

 Dragon  20.00 ..........................................................
 Kanikama, avocado, cucumber, topped with eel and 
 avocado 

 Red Dragon  28.00 ...............................................
 Avocado and kanikama topped with whole eel, 
 habanero tobiko and sweet soy sauce 

 Fresh Fish 

 ★Boston  8.50 .........................................................
 Salmon and avocado 

 ★Sake Maki  8.50 ..................................................
 Salmon and scallion 

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

 ★Tekka Maki  9.00 ................................................
 Tuna roll 

 ★Tekka Avo  9.00 ..................................................
 Tuna and avocado 

 ★Tekka Cu  9.00 ....................................................
 Tuna and cucumber 

 ★Negihama  9.00 ..................................................
 Yellowtail and scallion 

 ★Spicy Tekka  9.50 ..............................................
 spicy tuna, avocado, cucumber, topped with spicy 
 mayonnaise 

 ★Piano  9.50 ............................................................
 Salmon, cucumber, avocado, scallion and burdock 

 ★Die Hard  10.95 .....................................................
 Yellowtail, jalapeño and cilantro 

 ★Tuna Crisp  16.00 ..............................................
 Spicy tuna, avocado, cream cheese, tempura style, 
 sweet soy and spicy mayonnaise 

 ★Blackeye  18.00 .................................................
 Spicy snow crab topped with black caviar 

 ★Rainbow  20.00 ..................................................
 Kanikama, cucumber, avocado, topped with eel, tuna, 
 salmon, avocado and masago 

 Vegetable 

 Kampyo  -  Cooked gourd  8.00 ...............................
 Kappa  -  Cucumber  8.00 ..........................................
 Natto  -  Fermented soybean  8.00 ............................
 Avocado  8.50 ...........................................................
 Avocu  -  Avocado and cucumber  8.50 ....................
 Oshinko  -  Pickled radish  8.00 ...............................
 Sweet Potato  -  Tempura yam  8.00 .....................
 Ume-Shiso  -  Plum paste, oba, cucumber  8.00 ...
 Yasai  -  Vegetables  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 
 yyyyyyyyyy 

 Tempura Entrée  25.00 ......................................
 Lightly fried shrimp and seasonal vegetables 
 Served with tempura sauce, white rice, choice of miso 
 soup or salad 

 Yasai Itame  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  21.95 .....................................
 Fried chicken breast with teriyaki sauce 
 Served with side of chilled broccoli, white rice, choice 
 of miso soup or salad 

 Salmon Teriyaki  27.00 ......................................
 Broiled salmon fillet with teriyaki sauce 
 Served with side of chilled broccoli, white rice, choice 
 of miso soup or salad 

 Beef Teriyaki  30.95 .............................................
 Grilled strip loin with teriyaki sauce 
 Served with side of chilled broccoli, white rice, choice 
 of miso soup or salad 

 Unaju  29.00 .............................................................
 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  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  25.00 .............

 Katsu Entree  ........................................  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 ............
 Beef  23.95 ....................
 Seafood  28.00 ...........

 Nabeyaki Udon  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 

 ★K Dinosaur  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 

 ★Katano  25.00 ......................................................
 Shrimp Tempura topped with kanikama salad, fresh 
 tuna, avocado, habanero tobiko and sweet soy sauce 

 ★Katano II  27.00 ..................................................
 Shrimp Tempura topped with kanikama salad, fresh 
 salmon, ebi, mango, wasabi tobiko, orange citrus 
 sauce and spicy mayo 

 ★White Tiger  19.00 ............................................
 Spicy tuna, tempura flakes topped with mutsu, 
 habanero tobiko, spicy mayonnaise 

 ★Green Monster  23.00 ...................................
 salmon, chuka salad, cucumber, jalapeño topped with 
 cilantro, mutsu, wasabi tobiko 

 ★Sea Dragon  23.95 ...........................................
 Avocado, kanikama topped with sea water eel and 
 tobiko 

 Wild Meadow  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  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  26.00 ..........................................
 Smoked salmon, shrimp, avocado, cucumber topped 
 with tuna, mutsu, mixed tobiko, wasabi mayo and 
 dark rum sauce 

 ★Phoenix Roll  26.00 .........................................
 Tuna salad, avocado, carrot, topped with salmon, 
 habanero tobiko spicy oil. Served on top of citrus 
 slices, flamed with 151 Rum 

 ★Ember Roll  26.00 .............................................
 Yellowtail, kanikama, cream cheese, asparagus, 
 avocado, jalapeño and scallion. Lightly fried and 
 topped with habanero tobiko, guava sauce and eel 
 sauce 

 ★Tuna Storm  20.95 ............................................
 Tuna, avocado, cucumber topped with spicy mutsu, 
 tobiko, chopped red onion 

 ★Salmon Cilantro Roll  20.00 .......................
 Salmon, cream cheese, cucumber, scallion fried 
 tempura style. Topped with eel sauce, cilantro 

 ★Superman  21.00 ...............................................
 Salmon, masago, tempura flakes, Japanese mayo 
 topped with tuna, avocado, habanero tobiko and eel 
 sauce 

 ★Daisuke  22.00 ....................................................
 Spicy tuna, tempura bits, asparagus, cucumber, 
 topped with tuna, spicy mayo, eel sauce, sriracha, 
 cilantro 

 Hawaiian  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 

 ★Winter Warrior  22.00 .....................................
 shrimp tempura, mango, asparagus topped with 
 seared mutsu, eel sauce, spicy mayo, wasabi tobiko, 
 scallion and tempura bits 

 ★Sakura Roll  25.00 ............................................
 Yellowtail mixed with kimchi base, sriracha, Japanese 
 mayo,scallions jalapeños, avocado, asparagus 
 topped with yellowtail, spicy mayo, sriracha, fried 
 jalapeños 

 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  17.00 ..............................................
 Choice of pork or chicken, deep fried in Japanese 
 breadcrumbs, served with tonkatsu sauce 

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

 Cajun Tuna Bento  18.00 ..................................
 Pan fried fish with ponzu sauce 

 Beef Teriyaki Bento  20.00 ..............................
 Grilled strip loin steak with teriyaki sauce 

 Salmon Teriyaki Bento  20.00 .......................
 Broiled 4oz 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  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  17.00 .................................................

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

 Kakiage Don  17.00 ..............................................
 Fried scallops, shrimp, and vegetables with tempura 
 sauce on a bed of rice 

 Katsu Don  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  17.00 ........................
 Beef  19.00 ................................

 Katsu Curry  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  18.00 ...........
 Chicken  19.00 ..............
 Beef  23.00 .....................
 Seafood  23.00 ..............

 Nabeyaki Udon  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  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 


