
	

Appetizers

Beer & Wine

Tea & Soda

Sake

White wine

Red wine

Hours
Monday-Saturday
11:30am-9:00pm

*Please consult your server about 
raw or undercooked foods. Consuming 
raw or uncooked meat, poultry, shell-
fish or egg may increase your risk of 
food borne illness.

Soup & Salad

Bento
Choice of miso or ginger salad, 
steamed rice, tempura, inari sushi. 
3pc sashimi, edamame and gyoza

Chicken Teriyaki$15
Tonkatsu.................................$15
yakiniku.....................................$16
unaju.........................................$18
salmon teriyaki................ $17
sushi........................................... $17
4pc cali roll and 2 nigiri

Lunch
11:30 am-2:30 pm

Poke bowl (v)................ $14
EdaMAME, cucumber, avacado, 
tamago, cabbage, house made 
poke sauce served over rice
Add Tuna $4, Salmon $3, Ikura 
$4 or crab salad $3

Small Chirashi & 
Tempura Mori................$15

Takoyaki..............................................................................................$8
4pc Fried Octopus Dumplings topped with bonito flakes, green 
onion katsu and tako mayo sauce
Agedashi Tofu................................................................................$6
3pc fried tofu served in tempura sauce
Gyoza....................................................................................................$8
5pc dumplings stuffed with pork and vegetables 
Ebi Shu-Mai........................................................................................$8
4pc steamed shrimp dumplings
Tempura APP....................................................................................$7
2pc shrimp and 4pc vegetable tempura
Vegetable Tempura....................................................................$7
6pc of vegetable tempura
Chicken tempura.........................................................................$9
deep fried sliced chicken breast
Tuna Tataki.................................................................................... $15
Torched tuna with sliced cucumber and ponzu
Asparagus Beef........................................................................... $12
Asparagus rolled with beef,teriyaki sauce

Eda-Mame............................ $7
Miso Soup..........................$4
Soybean-based broth with 
tofu and seaweed

Tuna Tataki.................... $16
Torched Tuna with cucumber 
and ponzo

Tako SU............................... $10
Octopus, seaweed, cucumber 
and tosazu sauce

Ebi Su...................................... $8
Shrimp, seaweed, cucumber 
and tosazu sauce

Seaweed Salad....................  $7
EMerald green  marinated boiled 
soy pods

Calamari salad.................  $8
Sweet marinated calamart

Ginger Salad....................  $3
Fresh garden greens with ginger 
dressing

Avacado Salad.................$11
Sliced avacado, cucumber, bell 
peppers and seaweed

SunoMono............................$10
Shrimp, Octopus, crab, cucumber 
and seaweed

High Noon hard seltzer................... $6
Bell’s Amber Ale......................................$6
Blake Mago Habanero
Cider..................................................................$6
Yuzu yu witbier........................................$6
Ace pineapple cider..............................$8
Chu-hi hard seltzer..............................$8 
Sapporo..................................................$5, $8
12oz bottle or 22oz can

Asahi.......................................................$5, $10
12oz bottle or 22oz can

Kirin Ichiban................................................$5
Bud Light.......................................................$4
Miller Light.................................................$4
Coors Light................................................$4
Corona............................................................$4
Blue Moon....................................................$6
Bell’s Two hearted Ale.....................$6
old nation m-43 ipa...............................$7

Gekkeikan 10 oz......................................$10
Well balanced with clean, medium 

finish served hot or cold

Mio sparkling sake.............................. $18
Sweet tropical fruit aroma with a crisp, 
sweet finish

tokubetsu junmai / shirakabe
gura...............................................................$20
smooth warm, fruity finish

Sho chiku bai........................................... $16
cloudy nigori sake with a mild creamy 

sweet flavor

Hana lychee sake 10 oz................... $12
light and sweet lychee fruit flavor

CHardonnay/carmel road.... $8/$29
pinot grigio/san angelo........ $8/$28
sauvignon blanc
13 celsius............................................. $7/$26
Riesling/seaglass......................... $8/$28
Moscato/la perlina...................$8/$30
Plum wine/hakutsuru............... $8/$28

cabernet sauvignon
drumheller........................................$6/$26
Merlot/drumheller....................$8/$30
pinot noir/knotty vines........ $7/$26

Hot green tea in a pot.................... $4
Ice green tea (can).............................. $4
Orange Juice............................................ $3
cranberry.................................................... $2
Soft Drink................................................... $2
Coke, Diet coke, sprite, lemonade and 
sweet ice tea


