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JAPANESE RESTAURANT

MONDAY - SATURDAY | 5PM - 10PM

czZzmZ<




BEVERAGE wH&a®

SOFT DRINKS

PEPSI, DIET PEPSI, SIERRA MIST  2.25

ORANGE JUICE  2.95

RAMUNE JAPANESE SODA [Z /A X]  3.25

GREEN TEA  1.50 (hot) / 2.50 (iced)

ICED TEA 1.75

ICED OOLONG TEA 1.75

BEER E—IJ
JAPANESE (s) 4.75/ (1) 7.75 AMERICAN  3.25 NON-ALCOHOLIC 3.25
Asahi (7% E)-12floz/21floz Bud, Bud Light, Michelob Ultra, 0'Doul’s

Kirin (¥ ) -12floz/22floz
Sapporo (¥ v £ 1) -12floz/20.3floz

WINE 7Ta1>
glass / bottle

CHARDONNAY 5.75 / 23
Woodbridge by Robert Mondavi, California

PINOT GRIGIO 5.75 / 23
Woodbridge by Robert Mondavi, California

SAUVIGNON BLANC  5.75 / 23
Woodbridge by Robert Mondavi, California

PREMIUMWINE ZLIX7L714Y

bottle only

CHARDONNAY 32
Benziger, Napa Valley, California

PINOT GRIGIO 58
Santa Margherita, Trentino-Alto Adige, Italy

SAUVIGNON BLANC 42

Kim Crawford, Marlborough, New Zealand

WHISKEY © 1 ZXF—
CROWN ROYAL 6.75

CHIVAS REGAL 6.75

Michelob Lager, Michelob Dark

CABERNET SAUVIGNON 5.75 / 23
Woodbridge by Robert Mondavi, California

MERLOT 5.75 / 23
Woodbridge by Robert Mondavi, California

WHITE ZINFANDEL  5.75 / 23

Beringer, California

PINOT NOIR 42

Meiomi, Napa Valley, California

CABERNET SAUVIGNON 42
Joel Gott, Napa Valley, California

GLENLIVET 7.75



SAKE B=XH

Jjapanese rice wine

HAT A
HOT SAKE  (s) 4.95 / (1 8.75

Iz

OZEKI[375 ml] 12
NIGORI UNFILTERED
sweet, rich, smooth

HES S0 b

HAKUTSURU SAYURI [300 ml] 18
NIGORI UNFILTERED, “LITTLE LILLY"
soft, fluffy, fruity, fun

PREMIUM SAKE #i)F

4 fl. oz wooden box / 1.8 L bottle

FPH
KARATANBA 10 / 100

HONJOZO, "DRY WAVE"
pure, dry, light

WL
SUISHIN 11.50 / 115

JUNMAI, "DRUNKEN HEART"
rich, smooth, full-bodied dry

Sl

OTOKOYAMA 12 /120
JUNMAI “"MAN’S MOUNTAIN"
quite, light, sharp

ey

HARUSHIKA 13 / 130
JUNMAI, “SPRING DEER"
floral, hint of citrus, extra dry

WAL
ONIGOROSHI 16 / 160

JUNMAI DAIGINJO, “DEMON SLAYER”
balanced, elegant, aromatic

SHOCHU &Y

Japanese national spirit - glass / bottle (750 ml]

B /AR
YOKAICHI [MUGI] 5.95 / 55
distilled from barley

A3

NAMA, SHOCHIKUBAI [180 ml]  6.95
UNPASTEURIZED
crisp, clean, earthy

M
KINSEN PLUM  4.95
PLUM WINE, GLASS

I e

HAKUTSURU PLUM [720 ml] 30
PLUM WINE, BOTTLE

B

HAKUTSURU [300 ml] 18
JUNMAI GINJO, "WHITE CRANE”
light, smooth, even

SHO-UNE 24 [300 ml] / 58[720 ml]

JUNMAI DAIGINJO, “SOARING CLOUDS”
smooth, fragrant, aromatic

J\HELL
HAKKAISAN [720 ml] 70

JUNMAI GINJO, "HAKKAI MOUNTAIN"
clean, dry, flavorful

AL

KUBOTA HEKIJYU [720 ml] 100
JUNMAI DAIGINJO, “100 OSTENTATIOUS-NESSES”
crisp, dry, cutting

SAES
IKKOMON [IMO] 11 / 103

distilled from sweet potatoes



SOUP z-7

I
MISO SOUP 2

miso (japanese soybean paste), tofu,
scallions, seaweed

B it
NAMEKO SOUP 4

miso soup with nameko japanese
mushrooms

TELIF
CLEAR SOUP  3.50
clear fish broth with mitsuba

(japanese parsley), shiitake
mushrooms

SALAD & SUNOMONO #43%/Eow

B+
HOUSE SALAD 2

fresh mixed greens with house
dressing

WY 7 5
HIYASHI WAKAME  5.50

green seaweed salad marinated in
sesame oil

YEVAF VT TS
SALMON SKIN SALAD 10
baked salmon skin, mixed greens,

yama gobo, shaved katsuo, jalapeno
dressing

ARL =1 2% 5%

SPICY TAKO SALAD 15
octopus, mixed arcadian greens,
chives, mushroom, yoshi’s spicy
dressing

W75
SHRIMP SALAD 14

mixed greens, red onions, tomatoes,
mango, cucumber, yoshi’s dressing

ity 7 5
SALMON SALAD 15

salmon, mixed arcadian greens,
cucumber, radish, onion, scallion,
yoshi’s dressing

AN
TUNA SALAD 16

tuna, mixed arcadian greens, onion,
yoshi’s dressing

(Y E=S10
NIRA TAMASOUP 5.75

chinese chives cooked in japanese
broth with egg

&7}
SUNOMONO

thinly sliced, marinated cucumber
& tender seaweed, dressed with
house vinaigrette

Plain 5

Octopus [Tako] 11.25

Shrimp [Ebi) 10.75
b3 W

MOZUKU SU  5.50

mozuku seaweed dressed with
house vinaigrette

¥ ZHE
NAMAKO SU 10

salted namako (sea cucumber]
dressed with house vinaigrette



SUSHI APPETIZERS 9U#i

Hl L7 R A4 —
SASHIMI APPETIZER 12

5 pcs sashimi

FH 7Y A5 —
SUSHI APPETIZER 12

4 pcs nigiri (tuna, salmon, yellowtail,

shrimp)]

< 7 a g
TUNA ZENSAI  10.80

3 pcs tuna with spicy tuna, kaiware,
house shiso-base sauce

fi:Hii
SAKE ZENSAI  9.60

3 pcs salmon on shiso with yuzu
wasabi

I E LI
HAMACHI ZENSAI  10.50

3 pcs yellowtail with sesame chili
oil, garlic ponzu, jalapeno

2 7uE TR Db S LREKRAZ
MAGURO
AVOCADO-AE 8.25

diced tuna and avocado with miso
dressing

Te R

AHI POKE 15

ahi tuna, arcadian greens, seaweed,
red onion, avocado, hot sauce,
house poke dressing

LA YR=—DHNNy F 2
RAINBOW CARPACCIO 16

sliced tuna, salmon, yellowtail, yuzu
wasabi

AE—IH—FEVDANAY Fa
SMOKED SALMON
CARPACCIO 15

sliced smoked salmon with cream
cheese, red onion, sprout, black
tobiko, capers

RYTDANINY F 2
HOTATE CARPACCIO 18
sliced sashimi grade japanese
scallop with yuzu wasabi, micro
green salad, chorizo, plum sauce

v—7—FktEF=x

SEAFOQOD CEVICHE 16
seafood mix (white fish, octopus,
etc), red onion, cucumber, tomato,
avocado, shiso, yoshi’s ceviche
sauce

AN =Y F ey dT—H%5%
SPICY TUNA MANGO 15

ahi tuna, mango, red onion,
cucumber, kaiware, shiso, ponzu,
house poke dressing

=4
ZOWIE  6.50 (4pc) /12 (8pc]

deep-fried jalapeno stuffed with
crab mix, cream cheese, hot sauce

N~ 4

HOWIE 7 (4pc)/12.50 (8pc)
deep-fried jalapeno stuffed with
spicy tuna, cream cheese, hot sauce

v k&
TUNA TATAKI 16

seared tuna with chili garlic pepper,
shiso-base sauce

(BV:NIIE4
IKA SANSAI 7

marinated squid mix



APPETIZERS s

CLASSICS

335
EDAMAME  4.50
lightly salted steamed soybeans

F=AVATA A
ONION SLICES 4.50

sliced onion with ponzu

b 5-Q
MORO-Q 4.50

cucumber stick with miso dip

BT
OSHINKO  4.50

assortment of traditional japanese
pickles

B LR
AGEDASHI TOFU 5.25
deep-fried tofu dressed with dashi

G
HIYAYAKKO 5

soft tofu with bonito flakes and
scallions

B
YU-TOFU 6

simmered soft tofu with dashi

R
ONSEN TAMAGO 3.95
Jjapanese-style poached egg

e
GYOZA 5.50

5 pcs pan-fried pork and vegetable
dumplings

A=A (ZAVRIEH S T-K)
SHUMAI 6

4 pcs steamed dumplings (your
choice of shrimp or wasabi-pork]

X
NEGI WONTON 5.75

5 pcs boiled pork and vegetable
wonton dumplings

IFINAFEDOEOL
SPINACH OHITASHI  4.75

blanched spinach served cold with
bonito flakes, sesame seeds, dashi

T AT HADEOL
ASPARAGUS OHITASHI
6.25

blanched asparagus served cold
with bonito flakes, sesame seeds,
dashi

T ANRTIHAD T A
ASPARAGUS
GOMA-AE 6.50

blanched asparagus dressed with
sesame paste

DT D
YAMAIMO-SENGIRI 7

thin yam strips

EFEEyanR Vil
NAGAIMO TO TAKO NO
PONZU 8

mountain yam and octopus with
ponzu sauce

BALOMA

OROSHI AE

grated japanese radish with
Nameko & Z 5
lkura W< 5 8
Shirasu L 57 5



E—7 k&
BEEF TATAKI  10.95

thinly sliced seared beef

E—7 ANy F 3
BEEF CARPACCIO 10

thinly sliced beef dressed with hot
oil

REODE—75F
BEEF NEGIMAKI  8.50

scallions wrapped with sliced beef,
sautéed with teriyaki sauce

TANRTIHADE — 78 %
BEEF ASPARAGUS MAKI 9

asparagus wrapped with sliced beef,
sautéed with teriyaki sauce

ITAMEMONO #&4%

stir-fried / sautéed dishes

AT T, TANRTIHADNY —1b
OKRA STIR-FRY 5.75

stir-fried okra, asparagus, shiitake
mushrooms

ZI L\
NIRA LIVER 7.50

stir-fried with beef liver with
chinese chives

PR © 7
BEEF REI SHABU 10

lightly cooked sliced beef with
ponzu

oy DIEBE X
GYUTAN 7.50

sautéed beef tongue

KA D &

BUTA KAKUNI  9.50
Jjapanese braised pork belly

822
NIRA BUTA 7.50

stir-fried pork with chinese chives

HDI D
MINO ITAME  7.50

stir-fried beef tripe with onions

YapbIO
TAKO WASABI 7

octopus marinated in salt & wasabi

A4 H e
IKA SHIOKARA  5.25

salted, fermented raw squid

BTA
ODEN 11.50

Japanese fishcake soup (winter
season only/

DAE, ICAILL DI, KADI DY)
MENMA NINNIKU  6.50

stir-fried pork with bamboo shoots,
garlic sprouts

BYTETRANTHADNY —Ihid
SCALLOP ITAME 10

scallops sautéed with asparagus



AGEMONO #Bi#Y
deep-fried dishes

KI5
TEMPURA MIX  7.75

2 pcs of shrimp & assortment of
vegetables

MERSS
SHRIMP TEMPURA  9.50

5 pcs shrimp tempura

BRRES
VEGETABLE
TEMPURA 5.25

assortment of vegetables

7o DIFDORES
TARA TEMPURA 5.50

deep-fried japanese angelica tree
shoots

BOEH

CHICKEN KARA-AGE 6
deep-fried chicken

anwy’y
KOROKKE  4.75

Jjapanese-style potato croquette

LAl
HARUMAKI  4.50
5 pcs vegetable egg rolls

SoBFEE LRBOMGY

HARUMAKI COMBO  7.75
2 pcs egg rolls & chicken kara-age

BFrav<eA
AGE SHUMAI 6
4 pcs deep-fried shrimp dumplings

— M5
HITOKUCHI-KATSU  7.75
deep-fried bite-sized pork

AVFAY
MENCHI KATSU 8

deep-fried ground pork and beef
cutlet

ke
PORK KUSHI KATSU  6.50

deep-fried breaded pork and onion
skewers

Vi
IKA GESO
KARA-AGE 5.50

deep-fried squid tentacles

V7 Yz VORHET
SOFT-SHELL

KARA-AGE 12.95
deep-fried soft shell crab

HL774
AJIFRY 5.50

deep-fried horse mackerel

WHELAL &)
EBISHINJO 9

fried peppers stuffed with ground
shrimp

h¥ 774
KAKIFRY 8

4 pcs deep-fried oysters



YAKIMONO %=
grilled / pan-fried dishes

BTFREOMEEE
TORITEBA 5.50

grilled chicken wings

Wiy DEREE
IKA GESO SHIOYAKI  6.75

roasted squid tentacles with salt

WY DNY —BEX
IKA GESO BUTTER  6.75

roasted squid tentacles with butter

VLD HBEE
(EbBEE ik L x 9 530K
IKA MARU YAKI  9.50

roasted squid with teriyaki or ginger
sauce

KUSHIYAKI <ULv=

skewered dishes - 2 skewers per order

BEE v b
YAKITORI COMBO 21

1 yakitori set, 1 tori kawa,
1 sunagimo, & 1 tori teba

BEE £ v b
YAKITORISET 7

2 chicken skewers, 1 chicken
meatball skewers
& 1 chicken wing

BEL D
YAKI SHIMESABA  7.50

broiled mackerel marinated in
vinegar

D)
BAKED HAMAGURI  8.75
4 pcs baked hard clams

LA—)VHD2I 2 —ApEE
MOOL MAYO 9.50

5 pcs broiled mussels with
Jjapanese mayo

BES (7o U3
YAKITORI  5.50

grilled chicken and onion skewers
(with or without teriyaki sauce]

B g =
TORI KAWA 4

grilled chicken skin skewers

BIHHPEE
OKONOMIYAKI 10

homemade japanese cabbage
pancake with mixed seafood

BEE f SRR

GRILLED FISH

Mackerel &1 6.75
*Saury SA X 6.50
Capelin LL %% 7.50
*Atka Mackerel & v 77 12.50
Sandfish "F % 6.25

*Yellowtail Jaw N<F D> F 13.95

*Please allow minimum of 25
minutes to cook

T HlEE
SUNAGIMO  4.75

grilled chicken gizzard skewers

ST DHBEE
SALMON KUSHI 8

grilled salmon and onion skewers



SUSHICOMBINATION mg=

NIGIRI SUSHI COMBO

served with miso soup

F7HE 6
SUSHI 6 15

tuna, salmon, yellowtail, shrimp,
octopus, whitefish

lcEDEDOEHLE

FFHE 10
SUSHI 10 24

tuna, salmon, yellowtail, shrimp,
octopus, squid, eel, tamago, Zpcs
daily special

SASHIMI COMBO #RI&®bh&bLE

served with miso soup

Hlgr YA
SASHIMI TRICOMBO 23

3 pcs each - tuna, salmon,
yellowtail

HIEEED by
SASHIMI MORIAWASE 29

2 pcs each - tuna, salmon,
yellowtail, octopus, 4 pcs chef’s
choice daily special

SUSHI DINNER COMBO #r@g&babhbt

served with miso soup and salad

FElEED Ab -
SUSHI DINNER

REGULAR 19.50
tuna roll [6 pcs] & 1 pcs tuna,

salmon, yellowtail, shrimp, octopus,

whitefish, tamago

FHulfh abe— 1
SUSHI DINNER
DELUXE 28

tuna roll (6 pcs] & 1 pcs tuna,
salmon, yellowtail, shrimp,
whitefish, eel, salmon roe, 2pcs
chef’s selection

71—
SASHIMI DINNER 27

3 pcs each tuna, salmon, yellowtail
& tsukemono with rice

55 LA
CHIRASHI SUSHI 24

mixed raw fish served on a bed of
sushi rice

fEELA v R—a—)L
SASHIMI & MAKI 25

6 pcs sashimi [chef’s selection] &
rainbow roll

KEY LGOIy ER—va v
NIGIRI & SASHIMI 27
6 pcs sashimi & 6 pcs nigiri [chef's
selection]

FHI AR ¥V

SUSHI SPECIAL 40

6 pcs sashimi, 6 pcs nigiri [chef's
selection] & My Lover Roll

S ] 10 e
SUSHI 10 SPECIAL 32

tuna, salmon, yellow tail, sweet
shrimp, surf clam, eel, japanese
scallop, 3 pcs daily special

FEEE,LE($35~~)
SASHIM|I OMAKASE 35+

chef's selection of day’s best catch

please request your preferred
portion or price

FrlfpEL v b

YOSHI'S

SIGNATURE SET 56

9 pcs sashimi, 6 pcs nigiri sushi &
any 2 special rolls [excludes big
scioty roll, volcano roll, & treasure
island roll]

WHIE| 2 & A VR
(7 =z Fv,t7)

KOREAN SASHIMI BOWL
[HWE-DUP-BOP] 25

mixed raw fish and vegetable over
rice with Korean-style spicy sauce



ENTREE w#a=

served with rice, salad & miso soup

el
SEASONAL
SPECIAL DINNER 24

seasonal specialties consisting of a
grilled fish [saba or salmon),
cooked item, sashimi, tempura,
pickles

RESHD trb
TEMPURA DINNER 18.95

five pieces of shrimp and vegetable
tempura

AR A T — %
WAFU STEAK 24

Jjapanese-style grilled USDA choice
new york strip steak with grated
daikon radish

DONBURI 4

WO BEEER
TERIYAKI DINNER

Jjapanese-style grilled chicken, beef,
or salmon with rice and teriyaki

CHICKEN 16

SALMON 17

BEEF 24
BV ER

KATSU DINNER

deep-fried breaded chicken or pork
with rice and katsu sauce

CHICKEN 16
PORK 17

Jjapanese rice bowl served with miso soup and salad

B
OYAKO DON  13.50

chicken, onions, eggs on rice with
special sauce

3
KATSUDON 15

deep-fried pork, onions, eggs on
rice with special sauce

CURRY =#HL-—

Jjapanese curry served with salad

AL—74 A
CURRYRICE  11.50

Jjapanese curry on rice

K
TEN DON 16

shrimp and vegetable tempura on
rice with special sauce

I
TEKKADON 21

sashimi-grade sliced tuna on sushi
rice

AL —F4 A

PORK GINGER DINNER 16

sautéed sliced pork with ginger
sauce

fit DfibE
SHIO SALMON DINNER 17

broiled salmon with salt

yRA3:
UNAJU 23

grilled eel on rice with special
sauce

KATSU CURRY RICE

Jjapanese curry on rice with chicken or pork katsu

CHICKEN
PORK

14.50
16



NOODLES @&

RAMEN

wavy wheat noodles in chicken broth

Wo—xXv
SHIO RAMEN 10.95

flavored with salt

UDON & SOBA

L)@ —Xv
SHOYU RAMEN 10.95

flavored with soy sauce

udon: thick wheat flour noodles / soba: buckwheat noodles

BHE T =X
MISO RAMEN 11.95

flavored with miso

fiikg > & A
INANIWA UDON 11.95

inaniwa noodles in hot broth

mbEE S LA
NABEYAKI UDON 14.95

chicken, poached egg, shrimp,
tempura, vegetable in hot broth

RELH)EAXIF ZIF
TEMPURA
UDON or SOBA 11.75

noodles in hot broth with shrimp
tempura

HoT

A= EA
CURRY UDON 12

noodles with curry

NYHV=F LA
KATSU CURRY
UDON  16.50

noodles with curry and pork katsu

P EA R 2R
KAKE
UDON or SOBA  8.95

noodles in hot broth with fish cake
and scallions

EohH) LA X ZIF
KITSUNE
UDON or SOBA  9.95

noodles in hot broth with deep-fried
tofu, fish cake, and scallions

7eEH LA T Z2IE
TANUKI
UDON or SOBA 9.95

noodles in hot broth with tempura
batter, fish cake, and scallions

HHRS EA T 213
TSUKIMI

UDON or SOBA  9.50

noodles in hot broth with poached
egg, fish cake, and scallions

59 LA NF 2L
ZARU
UDON or SOBA  8.95

cold noodles on wickerwork platter
with dipping sauce

RKE29H A XIF Z1F
TENZARU
UDON or SOBA 11.75

cold noodles served with tempura
and dipping sauce

CcoLD

MES 29 EA
INANIWA
ZARU UDON 11.95

cold inaniwa noodles on
wickerwork platter w dipping sauce

MERE S 9 LA
INANIWA
TENZARU UDON  13.95

cold inaniwa noodles and tempura
on wickerwork platter w dipping
sauce

Rz
CHASOBA  11.25

cold green tea noodles on
wickerwork platter with dipping
sauce



SNACKS x+vs

ONIGIRI

Jjapanese rice ball snack with

Plum [##]
Salmon [fi]
Konbu [Z A %]
Bonito [&2%:]
Cod Roe [% 5 Z]

WwWwwww

DESSERTS F¥—b

TARAZ Y =4
ICE CREAM 2.95

your choice of two scoops vanilla and/or green tea flavor
with wafer cookie

OCHAZUKE

tea poured over rice with
Seaweed [ifF ] 5.95
Plum [#] 6.95
Salmon [fi] 6.95
Cod Roe [7z5 21 9.95
Mixed [2 v 7 ] 10.95

TAAZV=L(HTE Ly EV )
ICE CREAM WITH AZUKI 3.95

your choice of two scoops vanilla and/or green tea flavor
with azuki beans and wafer cookie



