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I ITITINE v ovon o s isian i dsion snini s s 395
Boiled green soybean, lightly salted
Gyoza (6 d) ......................................... 4.95
Meat & vegetable dumplings served steamed or fried
Shumai (6 Pes)......ovevvveveiiiiiiinisiniennenn 4.95
Round shell shfimp dumplings served steamed or ried
TEPULA s suvsnensiomomsessvsavmsamianis s o 7.95
Fresh shrimp & vegetable deep-fried in light batter
ghetable Tempura ......ccoovevvviiieniennnnn 6.95

Fresh vegetable deep -fried in light batter
B A v s 4.95
Barbecued chicken & scallion on a skewer
Yaki-Seafood........ccceeeeeeiiiiieiiiiinieeneninnns 5.95
Barbecued shrlmp & scallop on a skewer
Ter%y ......................................... 4.95
Pan ffied tofu w1th teriyaki sauce
Yok Tka oo s ni s 6.95
Grilled squid with teriyaki sauce
Agedashi Tofu ......ocovvevvieniiiineniiinnnn, 4.95
Friéd tofu served in a light broth with scallion
Soft Shell Crab......cccceeeveenvveeeiincnnniinnnn. 8.95
Deep fried soft shell crab served with
tempura sauce
Scallion Pancake.........c.cooevveeerinininnnnnns 7.95
Pan fried wheat batter with scallion
With seafood (shrimp, Scallop, Squid) .vvvesereess 9.95
Japanese Spring Roll............ccccoovvvnnn. 3.95
Crispy fried shrimp Spring roll with homemade sauce
Hotate Hokkaiyaki .........ccccovuvreeeerennnnn. 8.50
Broiled fresh scallop, ¢ucumber, crabstick and tobiko
Mixed with spicy marinade sauce (one of our hot sellers)
Tatsuta AGe .....ccevrriierrreeeireereeieeeeneneenns 5.95
Japanese style fried marinated sliced chicken

] i, Ttk e oo oa o s sssivs s oo baoaihe .9.95
Sliced rare tuna with daikon, seaweed & ponzu
sauce on the side

*Beef TataKi......cocveeevvrreeairveereinvreenivrerennns 8.95

Sliced rare beef served with daikon, dry seaweed
and ponzu sauce on the side

18. Japanese Fried oyster ..........cccocvevuvinnnnnn. 6.95
FROM THE SUSHI BAR

19. *Tako SU..cooviieirireiiieiiiiieeecrreeerrereeennnns 4.95
Octopus seasoned with vinegar sauce

POR Eb1 Su il cinanmnnmmssnais s 4.95
Shrimp seasoned with vinegar sauce

21. SUNOMONO....cteeiirerrrereeriirrrrereeenerrrreeans 6.95
Fresh seafood served with vinegar sauce

22, FSUShE APP.eeririiiieiiiieeeeeriiinreeseenenreseeans 7.95
Chef’s choice of assorted raw fish with rice

230 Dashiniil ADD: s covgssnins wonsomovisssesnsssusonsosss oo 8.95
Chef’s choice of assorted raw fish

24, *Tuna Tartar .......cooveeceiieiecieeeniineeeninnenns 6.95
Chunks of raw tuna with chefr special sauce

25. *Sp 1c¥ G0 bowl . s s i ansss 7.95
Spicy Crunch Tuna, tobiko, with avocado
bowl on the bottom

26.

*Yellow Tail | aladpeno ............................... 9.95

Sliced yellowtail and jalapeno with ponzu

sauce and caviar

27,
28.
29,
30.

MiSO SOUP wveeeriiciriiieieieiiiiiereesirraeeeeannns 1.50
Soybean soup with tofu and seaweed

Seafood Miso Soup.......ccvevveevinvinurinnenn. 4.95
Seafood with soybean soup with tofu and seaweed

Mini Dumg ............................ 4.95
Meat & vegetable dumplln in chicken broth

Spicy Seafood Soup .......cceeveniiniinniinninns 4.95

Variety of seafood in spicy broth

§ALADS

31. Garden Salad...........cceeevrrieiciiinnieeenninnns 2.95
Fresh vegetables with our house dressing
32. Seaweed Salad ..........cceevvvreiiiiiinnieeiininnns 4.95
Fresh seasoned seaweed
33. *Seaweed Salad w. Spicy Tuna.................. 5.95
Fresh seaweed w. splcy crispy tuna
34. * Seaweed w. Spicy Salmon..........cccouvenene. 5.95
Fresh seaweed with splcy crispy salmon
35. * Seaweed with Spicy Hamachi................. 5.95
56. *Avocadn Salad N 4.95
Avocado, cucumber, tobiko, crab meat with
Japanese mayo dressing
37. Tka Salad coovsmmsmissas ssemsasmsmensnspessinns 4.95
Blended squid with seaweed
38. House Salad ........cceeeeiniinriiiicnnneeeeennnns 6.95
Ika salad with fresh seaweed, garden
greens & crab sticks
39. Oshitashi........ccoviviiieiiiininreieniiiineeeennnnnns 2.95
Boiled fresh spinach, marinated sesame sauce
40. Bean Sprout........cooevivviviiniiniiniiniinins 2.95
Boiled fresh bean sprout, marinated sesame sauce
TEMPURA
Lightly batter & fried fresh seafood, vegetables With sauce
(Served with miso soup / rice)
41. Vegetable.........ccooovveeeiiniiniiieennnnneneenns 12.95
42. Fish& Ve%]table ................................. 13.95
43. Shrimp & Vegetable ..........ccoovvvnnnnne. 14.95
TERIYAKI
Broiled with our own special teriyaki sauce
(Served with miso soup / rice)
44, ‘Tofu & Vegetable.. isiiniaimasmioss 12.95
45, Chicken ..ccceeeeeeeeinneeereninnneeeenennneeeenns 14.95
46. SalmoOn......ceveeeeeiinreeeeeninrreeeesensnnereenns 14.95
47. Shrimp & Scallop.......cocovvvivviiiniinnnne. 15.95
AR Berk . iisinibnaisomiits 16.95
KATsu
Served w. miso soup, and rice.
Tender meats dipped in a light bread crumb batter,
and then deep fried to perfection.
49. Chicken katsu / Tonkasu (pork) ........... 13.95
50. Ve%etable Udon s s nsmininsmimnsen 11.95
ith assorted vegetables in broth
51. TempuraUdon ......ccooovvivviviviiniiiiiincns 13.95
Japanese noodles soup with shrimp &
vegetable tempura
52. Spicy Seafood Udon .......c.coovnvinneinninnes 13.95
Variety of seafood & vegetables in spicy broth
53. Nabeyaki Udoti.....,. 0%, ool i o M8 13.95
With shrimp tempura, chicken & egg in broth
54. Yaki Soba or Udon
Pan-fried buckwheat noodle or thick noodle
Vegetable it el o T 11.95
Chicken .....coovveiiiieniiireeiciiineeecesinnnnens 12.95
Beef ..cooviiiiiiiiiiiiieccccneee e 12.95
Seafood .....ccovvveeiiieiiiiiiiiccireee e 12.95
55. Misoepg Noodle s 8.95

With seafood, and egg

HLORLAN SPECIALTILS

(Served with miso soup / rice)

Beef Bulgo@i....ooooveeiieneiieeiiiinieneneeeninnnns

Marinated % nlty sliced s1rlom with special sauce

56.
Spicy Pork Bulgogi ii:oimeiwmasesvein

57.
Marinated sliced pork with Korean chili paste

58. Spicy Chicken Bulgo

Marinated chicken with Korean chili paste

59 BiBim Bab....coooooveeiiiniiiieiiiiiiiiiieeiiiinns

Rice with assorted vegetables & beef
marinated in sesame oil

60. Ok Dol Bi Bim Bab.....;c.omesmmsasmesssnes

Bi Bim Bab prepared in a traditional hot
stone pot (Not Available for Take Out)

61. *Hai Dup Bab..oooooioriiireiieieiiiiiiiiiieeiiines

Vegetables with sliced raw fish on the top
62. *'Tuna (Salmon) Bi Bim Bab..................
Bi Bim Bab with raw tuna (Salmon) on the top
63. Kimchi Gee Gae...........coocevvvrvnnnnnnnnn.
Kimchi stew with pork and vegetables
& tofu (Hot and spicy)
Soft Toln GeelGae, ..o 0o mismivne

Soft tofu stew with seafood and vegetables
(Hot and spicy)

DINNCR BRLNTO BOX

J &

........................

N

64.

B

(Served with salad, miso soup and rice)
Select 1 olition from each
box list BeloW.....cuvvveeeiiiiiiiiiiieeiiieiinanenn,

= A = Select 1

N1g1r1 Sushi 6 pieces nigiri sushi
*Sashimi 6 pieces raw fish

*Maki 6 pieces California & 3 pieces Tuna maki
Vege Maki

6 pieces Avocado-cucumber &
3 pieces Avocado maki

* Hand Roll california & Spicy tuna hand roll

= B = - Select 1

Chicken Teriyaki

Vegetahle Tempura

Spicy Pork Bulgogi

Tofu & Vegetable Teriyaki
Shrimp & Vegetable Tempura

Salmon Teriyaki
Bulgogi

Spicy Chicken Bulgogi

SUSHI & SAsHIMmI COMRINATION

(Served with miso soup)

65. *Sushi Regular.........c.covvvvevrvnniininiinnns

8 pieces nigiri & 6 pieces Tekka maki

66: = SushilDeluxe ... N

12 pieces nigiri & 6 pieces Tekka maki

67, *Sushi Special .o i vk s

18 pieces higiri & 6 pieces California roll

68. *Maki Combo (18 pieces)..........ccoovinine

California maki, Spicy tuna maki, Salmon maki

69. Tuna Combol. 1 .. ...

3pc Tuna sushi and 6 pieces of Tuna cucumber

70. * Salmon Combo ...cccvvvvvivivenviiiinniniiinnnnns

3pc salmon sushi and 6 pieces of salmon avocado

71. Vege Maki Combo.......ccccvevviiniinnninn.

Avocado maki, Asparagus maki,
Avocado-cucumber maki

72. *Sashimi Regular ..................................
Chef’s choice of 10pcs assorted filets of raw fish
73. *Sashimi Deluxe............ccooeeeivniinennnnnnen.

Chef’s choice of 16pcs assorted filets of raw fish

74. *Sashimi Special.c.civivingsin.eoosissningisonss

Chef’s choice of 20pcs assorted filets of raw fish

PSR G i R SR 15.95
Assorted fresh fish & vegetable on a bed of sushi rice
76. Una%l | 765 e 13.95
Broiled fresh water eel on a bed of rice
77. *Tekka Don .....ccovveecenrercenrieecnvieecnneens 15.95
Sliced raw tuna on a bed of sushi rice
788 Salmon ORI s i 14.95
Sliced raw Salmon on a bad of sushi rice
79. * Sushi & Sashimi Combo ......ccccceeennne. 19.95
5 pieces nigiri, 6pieces sashimi, 6 pieces California roll
80. * Sushi and Sashimi for Two.................. 43.95
10pcs. assorted sushi, 14pcs. assorted raw fish,
with spicy tuna & eel avocado roll
81. * Sushi and Sashimi for Three................. 65.95
15pcs assorted sushi 15pcs of assorted sashimi
with under control Maki & crazy dragon Maki
82. *Sushi Boat1....cccccecvvecinneiinivinineininnnnns 42.95
22 pieces nigiri, 6 pieces California roll,
6 pieces spicy tuna roll
B3t oushi Boat 2o s s 74.95
40 pieces nigiri, 6 pieces California roll, 6 pieces
spicy tuna roll, 5 pieces spider roll
Nigiri Sushi ( 1 order =2 pcs)
Sashimi (1 order = 3pcs add $1.75 extra)
ltem Prices for Maki & Hand Roll
84. EDI (Shrimp) ceeeeevrvrrnenieiiiiiiirieieniiiniinieeenenns 4.00
85. *Hamachi (Yellow Tail) vuvvvvevrrvnsriisesisseeeennens 4,00
86. *HOALE (Scallop)..vevvrureeerrmrrrseieeerrsranneneeeans 4.00
87. FIKA (SQUId) vvreeeirrirrreeeeeriiirrieeeeeersninieeeeeans 4.00
88. * Spicy Salmon or Spicy Kanikama........... 4.00
89. * Spicy Tuna or Spicy scallop.........coueneee. 4.25
90. Inari CETAEE. TOFUL) 1458070 51450057 5051 304500008 00,0570 9000348 35 3.25
91. Kanlkama [Erab Btk comas momsassrmsmimess 3.95
92 * Magure. [Tuna) svosms s s s soass ssamsiensse 4.00
93. * Saba (Mackerel) «suwen s ssvssnmeinnasisvassisse soeae o 4.00
94, * Sake (Salmon) swsmmsnmsssvrsrveainssRimpasRRsvay 4.00
95. Smoked Salmon ......ccccceviieiiiiiieiecinnnnnn. 4.25
96. *Tai (Red SNappen) wyvsvusisvassvsostssssscoassisisissssisis s 4.00
97. Tako (OCLOPUST e einisiinncimnavenasississesiosiomsssims e 4.00
98. ‘Tamago (Egg Omelet) ....eovvrrvivuivurinenesnonnes 3.75
09 *Toblko (FlyingiRishiROe) isisesssavsisieoisnnimasvaeas 3.95
100 Unagl Fresh Water Eel) « cus s vsninni sasicssnviss dssise v 3.95
101. * Salmon Roe (Ikura) vovevvvvvvvvemenrnisiinneeinnnss 4,25
102. *Uni (Sealllrchim seees sovesenines sosessesasssvessorbssesies 5.50

VEGLTABLE ROLL

(Rolled Sushi) (* Cooked Maki)

Add cucumber 50¢ * Add avocado 50¢ * Add ying fish roe 50¢

103. Aspara s Roll seaweed outside......cccvvunnnn..
104. Avocado Maki seaweed outside cvvveeeerrrrnnnnn..
105. AACROH Avocado ,asparagus ,cucumber ..........
106. pPa Maki (Cucumber) seaweed outside.....
107. * Osfnnko Malal st e migye
108. Avocado and Cream Cheese Roll...........
109. Avocado and Cucumber Roll .................
110. Sweet Potato Roll Deep fried crispy .......
111. Vegetable Dragon Maki .............c.couee..

Asparagus, cucumbeér and yellow pickle,

topped with avocado, spicy mayo and sesame seed
112. Vegetable Temgura Roll.....ccovevievreeennnen.

5 pcs Deep fried String bean and sweet potato

113.

i e .- B
5pcs Avocado, asparagus, lettuce, cucumber,
yellow pickle

3.95



