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-% APPETIZER -%
*From SUSHI BAR
SUSHI*(4p) $750 SASHIMI* $9.95
Tuna, salmon, shrimp & white fish tuna(3p), salmon(2p) & white fish(2p)
NUTA* $750 Tuna SASHIMI* $9.95
SASHIMI & cucumber in MISO paste 5p tuna SASHIMI
SUNOMONO* $750 Salmon SAHIMI* $7.50
Shrimp, octopus, clam & cucumber in vinegar 5p salmon SASHIMI
Monk Fish Liver $750 VYellowtail SASHIMI* $1150
SAKE steamed monk fish liver in PONZU sauce 5p yellowtail SASHIML
*Fr‘om KITC H EN PONZU : citrus seasoned soy sauce & dressing
EDAMAME $495 WASABI SHUMAT $5.95
Steamed soybean 4p WASABI dumpling
Hiyayakko 450 Pork GYOZA — 5.95
ChiIHZngOFU ¥ 5p pork dumpling / "',':lh %« ¥
AGE TOFU $595 Veggie GYOZA — ": $5.95
Deep fried TOFU (5p) in TEMPURA sauce Bp veggie dumpling \ -4 ¥
Shrimp Shumai 6.50 Veggie Croquette 6.95
Shrimp dlfnpling 4 7‘». - $ ZP?/egggTable croq%eﬂe \ - $
YAKITORT 4 $550  Veggie TEMPURA $5.95
Skewed chicken TERTY AKL \ "\{.-- assorted vegetable TEMPURA (5p)
TSUKUNE $595  Shrimp TEMPURA $8.50
Skewed chicken ball (TERTY AKT) 4p shrimp TEMPURA
KUSHI KATSU $795  Shrimp & Veggie TEMPURA ————— $6.95
Skewed pork cutlet with cutlet sauce shrimp (2p) & vegetable (3p) TEMPURA
KAKUNI $6.95 Soft Shell Crab TEMPURA ————— $9.95
Japanese style roast pork stew soft shell crab TEMPURA (1p)
Orange Roughie $9.50 Fried Squid Leg $6.95
MISO marinated, broiled orange roughie
Fried Baby Octopus $6.95

*SOUP MISO SOUp (soy bean soup w/ scallion & bean-curd) $ 2.00

WANTANG Soup (dumpling inRAMEN soup) $3.95

OSUIMONO (clear bonito broth soup w/ mushrooms & scallion) $ 2.00
*RICE $2.50
*SALAD $6.00 for 1lb BO homermade sesame dressingl!
House Salad $350 Spinach GOMA AE Salad $4.95
Home made sesame dressing sesame sauce
Seaweed Salad $450 Broccoli GOMA AE Salad $4.95

Sesame sauce

Rainbow Salad $9.95 AVOCADO Salad $7.50
7 different seaweed w/ MISO dressing MISO dressing
OHITASHI $495 OSHINKO $7.50
Boiled spinach w/ bonito soup assorted pickles

*May contain row or undercooked ingredients.
Consuming row or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



o4 *-"._::'v';’_ _ w4 ‘-"._::'v'l;_ _
@ 4% || DINNER from SUSHIBAR & <% ||

All entrees served with salad & MISO soup

*SASHIMI*

CHEF'S SPECIAL (24p) $27.95
DELUXE @sp) $2195
REGULAR (13p) $15.95
SALMON (i0p) $16.00
TUNA (0p) $1995
YELLOW TAIL (o) $2195

TUNA and YELLOW TAIL (5p each)
* SUSHI*

$2195

CHEF'S SPECTAL (10p SUSHEI, 6p roll & 1 hand roll) $2495
DELUXE (10p SUSHI & ép California or tuna salmon roll) $19.95
REGULAR (8p SUSHI & tuna roll) $1595
TUNA (8p SUSHI & 6p roll) $19.95
YELLOW TAIL (8p SUSHI &6p roll) $2195
SALMON (8p SUSHI & ép roll) $16.00
KIDS (12 YEAR OLD or YOUNGER : 3p SUSHE [shrimp, crab stick & egg], 3p California roll & fruit) $7.95
* SUSHT & SASHIMI COMBO™ (6p susHr, épRoll, 9p Sashimi) $23.95
K CHIRASHI™* (assorted SASHIMI over SUSHE rice)

CHEF'S SPECTAL (15p SASHIMI, saimon roe, shrimp & eqg) $23.95
REGULAR (8p SASHIMI, egg & crab stick) $16.95
SPICY CHIRASHLI (Korean style CHIRASHI w/ spicy sauce) $18.95
TEKKA DON (tuna only CHIRASHI) $18.95
YAMAKAKE DON (TEKKA DON w/ grinded yam) $1995
UNAGT BARA (broiled eel, eqg & cucumber) $17.95
*ROLL COMBINATION* (ca tun, & Samonrols) $12.95
% SPICY ROLL COMBINATION™ (spicy cA, tuna &saimonrolis) $13.50
K VEGGIE ROLL COMBINATION gickiedRadish, Cucumber & Avocado or Gourd rolls) $9.25
*BOX(HAKO)SUSHI* (0saka style susH)

EEL $1595 SALMON $1350
MACKEREL $895 SEAEEL $16.95
SHRIMP $1350 TUNA $1450

*May contain row or undercooked ingredients.
Consuming row or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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NOODLE entrees served with house salad other entrees served with house salad, MISO soup & rice.

* HOT NOODLE SOUP (chicken andPork Broth)

RAMEN (soy, MISO, TONKOTSU) $1150
UDON (wheat flour) or SOBA (buckwheat)
KAKE (scallion only) $895 WAKAME (seaweed) $9.95
NIKU (eef) $1195  TEMPURA (shrimp &vegetable TEMPURA) $1095
TANUKT (bits of TEMPURA batter) $9.95  KITSUNE (sweet fried bean curd) $9.95
YAMAKAKE (yam) $1195  SANSALI (mountain vegetable) $11.95
NAMBAN (curry) $1195 NABEYAKTI (TEMPURA HOTPOT) $12.95
SEAFQOQOD (shrimp, scallop, salmon, mussel, crab & fish cake HOTPOT) $13.95
% COLD NOODLES w/ dipping soup
ZARU UDON/SOBA $10.95
TEMPURA + ZARU UDON/SOBA (TEMPURA on the side) $11.95
TORORO + ZARU UDON/SOBA (grindedyam on the side) $11.95
SALAD UDON (shrimp, crab meat, bits of TEMPURA batter w/ MISO & sesame satice) $1995
*YAKT UDON (gaparese styie Pan Fried Noodie)
(CHICKEN) $13.50
(SHRIMP or- BEEF) $1550
* TEMPURA
SHRIMP () $15.95
VEGETABLE (op) $1095
SHRIMP (5p) & VEGETABLE (5p) $1450
SEAFOQOD (¢p) & VEGETABLE (5p) shrimp, salmon, white fish & crab $16 .50
*CUTLET
PORK CUTLET (kurobuta) $15.95
CHICKEN CUTLET (Breast meat) $12.95
% TERIYAKT or SHIOY AKT @roiledw/ PONZU sauce)
BEEF $16 .50
CHICKEN/SPICY CHICKEN (Dark Meat) $12.95
SALMON $15.95
SHRIMP $16.95
SEAFOQOD (sdimon, white fish, scallop & shrimp) $1750
F DONBURTI (rice served in a bowi)
UNA JU (broiled eel w/ eel sauce) $1550
GYO DON (beef & onion) $1350
KATSU DON (pork cutlet & egg) $13.50
TENDON (shrimp & vegetable TEMPURA) $1350
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*COMBO SET $17.50
Pick two Item Only (Beef / Chicken / Salmon / Tempura / Sushi)

* SPECIAL BOX* $18.95
6p CA, 3p Tuna & 3p Cucumber roll, TEMPURA, Salmon TERTYAKT, 4p SASHIMI, and fruits

*OCEAN BOX* $23.95

6p SUSHTI, 3p CA, 3p Tuna roll, TEMPURA, fruits, choice of TERTYAKI (Beef, Chicken or Salmon) & Ice Cream

*KAMAMESHT $17 50
RESERVATION required in advance, at least TWO HOURS
Edible wild pla nts, chicken, rice and special seasoning soup cooked fogether on stove using special iron pot

*MATSUTAKE KAMAMESHT (From Oct~April) $25.95
*NABE (HOTPOT) for 2 people

Pick two Item Only (Beef / Chicken / Salmon / Tempura / Sushi)

SHABUSHABU $49.95
SUKTYAKT $49.95
OCEAN NABE $49.95
CHANKO NABE $49.95
YOSE NABE Rty | $49.95
TSHIKART NARE B $49.95
*JAPANESE TRADITIONAL FULL COURSE (KAISEKT)

RESERVATION required in advance, at least A WEEK

MATSU $66.00/PERSON
TAKE $56.00/PERSON
UME $41.00/PERSON

*May contain row or undercooked ingredients.
Consuming row or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



