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SPECIAL
HOT APPETIZER

CRIPSY CHILEAN SEABASS 16
lightly fried, served with shishito
pepper and broccoli and citrus
pONZU Sauce

LOBSTER GYOZA 14
crispy lobster dumplings with
lobster sauce

DUCK WRAP 15
roast duck, Singapere flatbread, spring mix, avocado, balsamic drizzle

SHORT RIBS 15
slowly braised angus short ribs w. Japanese BB( sauce

SLOW COOKED BABY BACK RIBS Tamarined chili glazed 14

SPICY TUNA GYDZA 14
lightly fried crispy gyoza, served w. guacamaole and
Thaimango chili aich

ROCK SHRIMP TEMPURA 13
crispy shrimp tempura tossed in spicy mayo

GOAT CHEESE 11
served w. garlic bread and ciirus plum vinaigrette dnzzle

KASHI ROASTED DUCK 16
boneless roasted duck w. me mint hoisin reducticon

KOBE MEATBALLS 14
glazed in Japanese soy-balsamic-garlic “yvaki® sauce

CHICKEN LETTUCE WRAP 13
diced chicken and jicama with basil flavoured sauce,
served with romaine lettuce

PETITE FILET MIGNON 18

grilled to perfection & accompanied w. wasabi butter

SPECIAL COLD APPETIZER

* YELLOWTAIL JALAPENO 15
foam ponzu, wasabi aioli

*WINTER TRUFFLE WHITE TUNA 14
seared albacore tuna, yuzu citrus & shaved truffle

* TUNA TORTILLA 16
guacamaole, black olives, sundried tomato, jalapeno and tobiko

* TUNA PRINGLES 14

diced tuna, seaweed salad on pringle chips

SOUP
MISO SOUP 4

tofu, tosaka seaweed, scallion & shitake mushroom

VEGETABLE SOUP

LEMONGRASS HOT & SOUR SOUP 10
ghrimp, scallop, white fish
SEAFOOD BISQUE 12

shrimp & scallop, garlic mozzarella bread

APPETIZER
EDAMAME
SHRIMP SHUMAI
JAPANESE SPRING ROLI i ol

GYOZA (Pork or Vegetahle) SHISHITO PEPPER 13

6 BEEF NEGIMAKI 14

6
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CHICKEN YAKITORI 8 Flash fried tossed with seasalt
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CRISPY CALAMARI 12
Fried calaman, champagne

and seasoning
STEAK YAKITORI
TEMPURA (Chicken or Shrimp)
SPICY EDAMAME

SALAD

SEAWEED SALAD

KAMI SALAD

GINGER SALAD garden salad with our ginger dressing
AVOCADO SALAD

PEANUT MANGO AVOCADOD
Spring mix, avocado, mango, roasted peanut with mustard dressing

SMOKED DUCK SALAD 14
green apple, shaved fennel, mandarin orange.
yuzu cherry dressing

CRABMEAT AVOCADO SALAD 16

jumbo lump crabmeat, avocado spicy mayo & soy yuzu dressing
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LUNCH BOX

KITCHEN LUNCH BOX creare vous own 17
SOUP OR SALAD Miso Soup, Seafood Hot & Sour Soup

HIOOSE (M Ginger Salad, Avocado Salad
EMTREE Chicken Terivaki, Shrimp Terivak

; o Salmon Terivaki, Angus Steak Terivaki
AFPPETIZER Baby Back Rib, Crispy Calamari

HOD Rock Shrimp Tempura
SIDE FPork Gyoza, Shrimp Shumai

' - Edamame
SUSHI BAR LUNCH BOX creare vous own i
SOUP OR SALAD Miso Soup, Seafood Hot & Sour Soup

HOOSE ON Ginger Salad, Avocado Salad
SPECIAL ROLL American Dream Roll, Out of Control

HODSE ONE Spicy Tropical, Cracked Lobster Roll
TYPE OF SUSHI Salmon Sushi, Yellowtail Sushi,
CHOOEE (I Shrimp Sushi, Tuna Sushi

Spicy Tuna Gyoza, AKA Salmaon,

APPETIZER
i ‘ J Spicy Tuna w. Chips, Kani Crunch

Served with Miso Soup or Ginger Salad

* TUNA ROLL AVOCADO CUCUMEBER
* SALMON ROLL SHRIMP AVOCADO ROLL
* SALMON AVOCADO ROLL PEANUT AVOCADO ROLL
* SPICY CRUNCHY SALMON ROLL  CALIFORNIA ROLL
* SEARED TUNA SCALLION ROLL  VEGETABLE ROLL
* SPICY TUNA ROLL BOSTON ROLL
SPICY CRAB ROLL AAC ROLL
* PHILADELPHIA ROLL EEL AVOCADO ROLL

* TUNA AVOCADO ROLL EEL CUCUMBER ROLL

* SUSHI LUNCH & pes sushi w. California roll
* SASHIMI LUNCH 8 pcs sashimi
* SUSHI & SASHIMI & pes sashimi, 3 pes sushi & 1 tuna roll

VEGETABLE TEMPURA

ORGANIC CHICKEN TEMPURA

SHRIMP TEMPURA

ORGANIC CHICKEN TERIYAKI

SHRIMP TERIYAKI

ANGUS STEAK TERIYAKI

VEGETABLE YAKI UDON stir-fried noodle
ORGANIC CHICKEN YAKI UDON stir-fried noodle
SHRIMP YAKI UDON stir-fried noodle

VEGETABLE 12  ANGUS STEAK
ORGANIC CHICKEN 14 SHRIMP

POKE BOWL - CHOICE OF TUNA, SALMON, OR YELLOWTAIL 16
white onion, scallion, avocado, seaweed salad, oshinko mix, crispy
potato, micro greens, sesame seaweed, served with wasabi yuzu
dressing and wasabi mayo

DON BURI - CHOICE OF TUNA, SALMON, OR YELLOWTAIL 16
shrimp tempura, egg omelette, cucumber, inari, fish roes, dried
seaweed, oshinko mix, micro greens, sesame seasoned rice,

served wasabi soy crispy shallot

w or undercooked meats,

r risk of food-bome iliness

* YAKI TORO ROLL 18

crab meat, kani salad, avocado roll. Topped with O Toro flame torched.
served with truffle soy reduction
SALMON ATAMI | K

Salmon, avocado, mango topped w. spicy crunchy salmon, mango
calsa

ANGRY DRAGON 16
shnmp tempura, avocado inside, topped with spicy kani, orange
edamame sauce

LOBSTER RAINBOW 17
spicy crunchy lobster & kani inside, topped w. tuna, salmon & avocado,
yuzu miso & eel sauce

AMERICAN DREAM 16

rock shrimp tempura inside, topped w. spicy lobster & kani,
spicy mango sauce

KASHI KING 18
fried Alaskan king crab, avocado, kani & shrimp, topped with spicy
tuna, yellowtail and spicy Thai chili sauce

SEX ON THE BEACH 17
shnmp tempura, spicy tuna inside, 50y non wrap, topped w. salmon,
tuna & avocado spicy aka sauce

RAINBOW BRITE 17

Tuna, salmon, yellowtail, avocado, topped w. sweet chili lobster salad
and fried onicn, mango masala sauce

OUT OF CONTROL 17
tuna, salmon, yellowtail & asparagus inside, topped with rice cracker
and spicy miso sauce

AMAZING ROLL 16
spicy tuna, white tuna tempura and avocado inside,
topped with pepper tuna, coconut mayo sauce

VALENTINE ROLL 17

crunchy spicy tuna inside, wrapped with fresh tuna on the outside

- SUNSET BLVD 16

spicy crunchy tuna, salmaon, yellowtail and avocado w. soy nori wrap,
topped with plurn reduction drizzle

TAKAYAMA 18

spicy crunchy tuna, avocado jalapeno inside, soy nori wrap, topped w.
black pepper tuna, ranch wasabi aioli

PACIFIC SOUTHWEST 16
Spicy rock shrimp tempura, topped w. salmon, avocado,
saLce

CRACKED LOBSTER
Lobster salad, sweet potato tempura, topped w.
crab salad and Japanese cracker, garlic mango sauce

- TROPICAL ROLL 17

Spicy crunchy salmon, lobster,
jalapeno, topped w. spicy crunchy
tuna and wasabi sauce

PARADISE 17
spicy lobster, shrimp tempura & fried
banana w. soy wrap, topped w.

YUZU Mango sauce

SAWA KANI 18
blue crab meat, avocado, cucumber,
topped w. spicy lobster salad,
kabayaki sauce
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