R=Raw DF=Deep-fried =Spicy

1. Edamame

a. Salted 7

b. Garlic8

c. Spicy & Garlict 9
d. Truffle 10

2. Miso Soup 4.50
3. House Salad 4.50

4. Gyoza - Fried Japanese Dumplings
a. Shrimp, Chicken or Vegetable 8

5. Korean Dumplings - Sweet Potato Noodles,
Cabbage and Beef 9.50

6. Tempura (Sub all Protein 4)
a. Shrimp 14
b. Chicken 14
c. Calamari 14
d. Vegetable 12

7. Fried Soft Shell Crab 13

8. Fried Vegetable Spring Rolls 6.75

9. Rice

a. Steamed 4.50
b. Sushi Rice 4.75
c. Brown Rice 5.25

10. Jalapeno Bombers - Deep Fried Jalapenos
with Spicy Tuna, Cream Cheese, Krab Salad,
Topped with Scallions, Masago, Spicy Mayo
and Eel Sauce R\ 15

11. Tuna Tataki - Seared Tuna with Ponzu, Scallions,
Seaweed Salad, Shichimi, and Masago R 15

12. Pan Fried Tofu - Korean Style Fried Tofu
with Green Onions and Shredded Seaweed
with Special Soy Sauce 8

13. Seaweed Salad 8.75

14. Squid Salad 11

15. Cucumber Salad 10.50
16. Sushi Appetizer R 15
17. Sashimi Appetizer R 13

18. Tuna Kobachi - Tuna with Avocado, Masago,
Seaweed Salad, Shredded Vegetables. R\ 17

APPETIZERS

19. Kimchi Pancake - *Please note does take
some extra time 19

20. Lava Dips - Deep Fried Krab Salad crusted in
Panko with Scallions, Spicy Mayo, Eel Sauce
and Habanero Mayo

a. 3pc10
b. 4pc12
c. 6pc15

21. Kani Suno - Snow Crab with Shredded
Vegetables 15

22. Tako Suno - Sliced Octopus with Shredded
Vegetables 15

23. Spicy Conch Salad - Sliced Conch with Spicy Mayo
& Masago with Shredded Vegetables 116

24. Sushi Nachos - Assorted Diced Fish in Spicy
Sauce served with Shrimp Chips, Avocado,
Masago, Radish Sprouts and Jalapenos R\ 17

25. Baked Mussels - Three Baked Green Mussels with
Scallions, Masago, Cucumber, and Japanese Mayo
topped with Sriracha *Cook time is longer R 13

26. Baked Scallops - Scallops, Mussels, and Shrimp
Baked with Cucumber and topped with
Scallions, Sriracha, and Japanese Mayo
*Cook time is longer 14

27 Yellowtail Carpaccio - Thinly Sliced Yellowtail
Toro topped with Black Tobiko, Jalapenos,
Roasted Garlic Chips served with Ponzu R 19

28. Tuna Crunch - (4) Deep Fried Rice Nigiri
Topped with Spicy Tuna & Scallions R 14

29. Tuna Tartar - Tuna marinated with Sriracha,
Honey, Kimchi Base, Lemon Juice and Sesame Oil
Topped on Avocado & Tempura Flakes with
Radish Sprouts R 16

30. Tuna Tostada - Fried Wonton Topped with
Avocado and Marinated Tuna and pickled
Jalapeno R

a. 2pcsi2
b. 4 pcs 21

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
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Wednesday Morning Roll - Salmon, Cream Cheese, and

Avocado, topped with Scallions, Masago, Eel Sauce,
& Spicy Mayo RDF 16

\=Spicy

Caterpillar Roll - Top - Sliced Avocado & Eel Sauce
In - Cucumber & Eel with Tempura Flakes 16

Deluxe Vegetable Roll - Top - Sliced Avocado
In - Soy Paper wrapped with Takuwan, Wakame,
Kanpyo, & Tempura Flakes and Cucumber 16

Deluxe Philly - Top - Salmon
In - Avocado, Cream Cheese and Smoked Salmon R 16

Spider - Soft Shell Crab, Krab, Cucumber, Masago,
Avocado topped with Spicy Mayo and Eel Sauce R 15

Volcano - California Roll topped with Baked Spicy Mayo,
Sweet Chili Sauce and Krab (Real Crab $6.50) 116

Rainbow - California Roll with Assorted Fish on Top R 16

Spicy Albacore - Albacore, Habanero Mayo
In - Albacore, and Avocado R%18

Dragon - California Roll topped with Eel and Avocado
and Eel Sauce 15.50

Crunchy Dragon - Top - Eel with Tempura Flakes
In - Shrimp Tempura, Cream Cheese, Avocado & Krab 18

Hawaiian - Top Seaweed Salad
In - Spicy Tuna and Avocado Rt 16

Unbelievable - Top Steamed Shrimp with Avocado and
Spicy Mayo - In - Spicy Tuna, Smoked Salmon, Cucumber
and Cream Cheese R 17

Gator - Top Tuna & Avocado
In - Cream Cheese, Krab & Salmon R 16

Nole - Avocado and Tuna Topped with Habanero Mayo
& Masago Rt 15

Knight - Yellowtail, Jalapeno, Scallions, Cucumber,
topped with Red & Black Tobiko R 15

Magic - Top - Steam Shrimp, Avocado,
Scallions, Masago, Eel Sauce & Spicy Mayo
In - Tempura Shrimp, Cream Cheese & Avocado R 18

Dancing Shrimp - Top Masago, Scallions, Spicy Mayo & Eel
Sauce - In - Spicy Tuna, Avocado, Shrimp Tempura, Krab
Salad and Cream Cheese R\DF 17

Crazy Japanese - Top - Shredded Krab, with Tempura
Flakes, Masago, Scallions and Spicy Mayo (Real Crab $5.50)
In - Shrimp Tempura, Cream Cheese, Krab, & Avocado R 17

Tropical - Top - Mango & Cranberries with Spicy Mayo
In - Salmon, Cream Cheese, Avocado wrapped with
Soy Paper R 17

Pink Lady - Tuna, Cream Cheese, Avocado, Krab Salad
(Real Crab $3.50), Tempura Flakes, Soybean Paper with
Spicy Mayo and Eel Sauce R 16.50

Snow White - Soy Paper wrapped Roll with Krab Salad,
Fried Fish, Cream Cheese, Avocado topped with Spicy
Mayo & Eel Sauce 16

Dirty Old Man - California Roll topped with Assorted
Spicy Chopped Fish R\ 17

Crunchy Shrimp - Top - Tuna, Spicy Mayo & Tempura Flakes
In - Shrimp Tempura & Avocado R 17

ROLLS
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Brown Rice $2.5
Cucumber Wrap $5

Naruto Maki - Cucumber wrapped with Krab, Radish Sprouts
& Avocado and Ponzu Sauce R

a. Salmon 17

b. Tuna 18

c. Both19

Playboy - Top - Tuna, Red & Black Tobiko, Scallions,
Roasted Rice Crackers, & Spicy Mayo & Eel Sauce
In - Shrimp Tempura, Cream Cheese, Krab & Avocado R 19

Mexican - Jalapeno, Cream Cheese, Shrimp Tempura,
Avocado, Scallions, topped with Masago, Sweet Chili Sauce,
Eel Sauce DFR\ 17

Fire Dragon - Top - Spicy Krab Salad, Eel, Avocado,
Tempura Flakes and Eel Sauce
In - Cucumber, Avocado and Shrimp Tempura 18

Jazzy - Spicy Sesame Krab Salad, Tempura Flakes,
& Choice of Fish R ¢

a. Salmon 15

b. Tuna 16

c. Both17

TNT - Steamed Shrimp, Cream Cheese & Avocado topped with
Baked Spicy Mayo, Masago, Scallions, Scallops, Bay Shrimp,
and Eel Sauce Rt 18

Fire - Top - Tuna, Shrimp, Scallions, Habanero Masago,
Jalapeno, Sriracha & Spicy Ponzu - In - Steamed Asparagus,
Avocado, Cucumber, and Jalapeno Rt 19

Zombie - Top - Spicy Tuna, Krab Salad, Spicy Ponzu,
Scallions, & Red Tobiko
In - Tuna, Avocado, & Asparagus (Real Crab 4) R\ 19

White Russian - Top Escolar, Spicy Ponzu, Scallions & Tobiko
In- Soy Paper wrapped with Krab Salad, and Avocado Rt 18

Black Dynamite - Seaweed wrapped with Eel, Cucumber,
Jalapeno, Spicy Tuna, & Tempura Flakes with Eel Sauce,
Sriracha, & Scallions R\ 18

Surf n Turf - USDA Choice Korean BBQ, Shrimp
Tempura, Avocado, Spicy Mayo, and Scallionst 15

Ninja - Top - Tuna, Black Tobiko, Scallions & Chili Sauce
In - Octopus, Avocado, & Cucumber RY 19

Rendezvous - Yellowtail, Salmon, Krab, Shrimp Tempura,
Avocado and Cucumber topped with Scallions, Eel
Sauce & Sriracha \DF 17

Desiree - Top - Seared Salmon with Cajun Mayo & Garlic Miso
In - Avocado, Krab Salad & Romaine Lettuce R 18

Lobster - Panko Crusted Lobster with Steamed Asparagus
topped with Snow Crab, Scallions, Garlic Miso & Eel Sauce 33

Sora Roll - Top - Yellowtail, Spicy Ponzu, Garlic Chips,
Avocado, Scallion, and Red Tobiko
In - Steamed Shrimp, Cucumber, Snow Crab, & Avocado Rt 19

Hot Mama - Top - Seared Tuna, Spicy Ponzu, Scallion, &
Habanero Masago - In - Spicy Tuna, Cucumber, &
Jalapeno R¢ 19

Red Light Roll - In: Salmon, Fried Garlic Chips,
& Avocado - Top: Tuna, Albacore, Habanero Masago,
Fried Onions, Kaiware, & Truffle Oil R\ 22
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Avocado Roll 10
Asparagus Roll 10
Cucumber Roll 9

Sweet Potato Roll - Deep Fried
Sweet Potato, Cream Cheese
topped with Eel Sauce 10

Krab Roll 11

Brown Rice $2.5

\=Spicy Cucumber Wrap $5

REGULAR ROLLS

9. Yellowtail Roll R 12

10. California Roll - Avocado,
Cucumber, & Krab 11

15. Salmon Skin Roll - 10

16. Spicy Salmon Roll - Cucumber &
Salmon Rt 11

17. Spicy Krab Roll - Spicy Krab
mixed with Tempura Flakes ¢ 11

18. Spicy Crab Roll - 12
19. Spicy Yellowtail Roll - Rolled

11. Shrimp Tempura Roll - Avocado,
Cucumber & Shrimp Tempura
topped with Spicy Mayo 13

12. Philly Roll - Smoked Salmon,
Cream Cheese & Avocado R 12

Snow Crab Roll 11
Salmon RollR 11
Tuna Roll R 12
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13. Albacore Roll R 11
14.Eel Roll 11

SUSHI BOATS

20

with Cucumber Rt 12

. Spicy Tuna Roll - Rolled with

Cucumber R\ 12

Titanic Boat - Sora Roll, Desiree, Ninja 16 pcs Nigiri, 22 pcs Sashimi Served with special appetizers R 170
Happy Boat - Playboy Roll, Dirty Old Man, 13 pcs Nigiri, 18 pcs Sashimi Served with a special appetizer R 120
Lola's Boat - Pink Lady Roll, Rainbow Roll, 10 pcs Nigiri, 15 pcs Sashimi with a special appetizer R 100

Love Boat - Shrimp Tempura Roll with 7pcs Nigiri, and 9 pcs Sashimi with a special appetizer R 90
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SUSHI COMBOS

Sushi Regular Combo - California Roll / 7 pcs Nigiri all Chef's Choice R 27
Sushi Deluxe - Shrimp Tempura Roll / 10 pcs Nigiri all Chef's Choice R 30
Sashimi Regular Combo - 12 pcs all Chef's Choice R 28

Sashimi Deluxe Combo - 15 pcs all Chef's Choice R 31

Sushi Sashimi Combo - 5 pcs Nigiri / 7 pcs Sashimi all Chef's Choice with Spicy Tuna R 38
Tekka Don - Sushi Rice topped with Tuna, Shredded Seaweed, & Japanese Pickles R 28

Sake Don - Sushi Rice topped with Salmon, Shredded Seaweed, & Japanese Pickles R 26
Unaju Don - Sushi Rice topped with Eel, Shredded Seaweed & Japanese Pickles R 27
Hamachi Don Sushi Rice topped with Yellowtail, Shredded Seaweed & Japanese Pickles R 28

10. Chirashi - Sushi Rice topped with Assorted Fish, Shredded Seaweed & Japanese Pickles R 29

Sashimi (2pcs), Nigiri (1 pc)
Truffle Oil & Truffle Salt for 3.00

=

NIGIRI / SASHIMI

Roe is served 1 per Order
Brown Rice 1

Maguro (Tuna) R 6.25 9. Shake (Smoked Salmon) R 5.25 15. Ikura (Salmon Roe - 1 per Order)
R 5
Sake (Salmon) R 5.25 10. Amaebi (Sweet Shrimp - 1 per
Order) R 6.25 16. Horagai (Conch - 1 per Order) 5
Shiro (Escolar) R 5.25
_ _ 11. Ika (Cuttlefish) 5.25 17. Hokkigai (Surf Clam - 1 per
Ebi (Shrimp) 5.25 Order) 5.25
12. Hotategai (Scallop - 1 per Order)
Tako (Octopus) 5.25 R 5.25 18. Sake Toro (Salmon Belly) R MP
Kanikama (Krab Meat) R 5.25 13. Masago (Smelt Roe - 1 per Order) 19. Hamachi Toro (Yellowtail Belly)
R 5 R Market Price
Zuwaigani (Snow Crab) R 6.25
14. Tobiko (Flying Fish Roe - 1 per
Unagi (Eeel - 1 per Order) 5.25 Order) R 5




KOREAN

1. Kalbi - Korean Beef Ribs served with Rice and Side
Dishes 38

2. Bulgogi - Marinated Beef served with Rice and Side
Dishes 33

3. Chicken Bulgogi - Spicy BBQ Chicken served with Rice
and Side Dishes ¢ 26

4. Dolsot Bibimbap - Crunchy Rice Served in a Stone
Bowl with Vegetables and Mushrooms Topped with a
Fried Egg and Shredded Seaweed (Add Tofu $4) 21

DI

SHES

Bulgogi Bibimbap - Crunchy Rice Served in a Stone
Bowl with BBQ Beef, Vegetables and Mushrooms
Topped with a Fried Egg and Shredded Seaweed 26

Chap Chae - Sweet Potato Noodles with Assorted
Vegetables and BBQ Beef 21

Spicy Stir Fry Calamari ¢ 23
Soft Tofu Seafood Stew ¢ 19
Spicy Miso Beef Stew ¢ 19

BENTO

BOXES

Miso Soup OR House Salad (Dine-In Only), Vegetable Tempura (Add Shrimp Tempura $3.75)
California Roll ($6.50), Crunchy Roll ($6.50) or 3 pcs Nigiri ($11)

1. Grilled Chicken 23
2. Chicken Katsu (Deep Fried Breaded) 25
3. Steak 31
4. Shrimp 24
5. Salmon 26
6. Tofu (All Vegetarian) 21
GRILL COLLAR
1. Sake Kama - Grilled Salmon Collar with Dipping Sauce 19
2. Hamachi Kama - Grilled Yellowtail Collar with Dipping Sauce 20
NOODLE DISHES
1. Miso Ramen - Soy Bean Based with Egg Noodles, 4. Tempura Udon - Thick Buckwheat Noodles in
Naruto-Maki, Kamaboko, Cha Su Pork Belly, Enoki your choice of (Mild, Medium, or Spicy) served
Mushrooms, Bamboo Shoots, Egg, and Scallions 16 with Shrimp Tempura, Kamaboko, Shredded
_ Nori, Mushrooms, and Scallions 18
2. Shoyu Ramep - Soy Sauce Based with Egg Noodles, 5 Yakisoba Noodles
Naruto-Maki, Kamaboko, Cha Su Pork Belly, Wok Fried Noodles flavored with a Variant
Bamboo Shoots, Radish Sprouts, & Egg 16 0 . .
Worcestershire Sauce served with Bell Peppers,
3. Zaru Soba - Cold Buckwheat Noodles served with Onion, and Scallion

Shredded Seaweed served with a side of Shrimp
Tempura and Vegetable Tempura and Cold Dipping
Sauce with Wasabi, Scallion & Radish 15

a. Chicken 16

b. Shrimp 17

c. Tofu or Asparagus 16 (Both 17)

d. Steak 18

e. House (Chicken, Steak and Shrimp) 20

TEMPURA DINNER

Served with Bowl of Rice & Choice of Miso Soup or Salad
with Ginger Dressing

Fried Rice ($5.50)

1.

2.
3.
4,

Chicken Tempura Dinner 23
Shrimp Tempura Dinner 24
Calamari Tempura Dinner 26
Vegetable Tempura Dinner 22
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FRIED RICE

Chicken Fried Rice 12

Vegetable Fried Rice (Add Tofu $4.50) 11

Steak Fried Rice 14.50

Shrimp Fried Rice 14.50

House Fried Rice (Chicken, Shrimp, & Steak) 16.50
Kimchi Fried Rice topped with Fired Egg 14

Cork Fee - $20  Cake Cutting Fee - $10

Please inform your server
of any food allergies

We reserve the right to add
gratuity to parties of 6 or more
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