edashi Tofu

Lig%tly fried tofu served with tempura sauce

Avocado Bomh s

Baked avocado with snow crab, and spicy mayo

Baby Octopus s
Seared baby octopus served over sliced cucumbers
with ponzu sauce

Cevicte

Chef's choice of fish, prepared with red onion,
jalapeno, tomato and a bit of cilantro served with
wonton chips

Chicken Lettuce Wraps

Chicken and vegetables over potato strips served
with lettuce shells; sub shrimp $2

Chicken Tempura

Five fried chicken breast strips with tempura sauce

Crab Ragoon

Five fried wontons stuffed with chives and cream cheese

Crab Stick Tempura

Five tempura fried crab sticks served with tempura sauce

Edamame
Boiled green soybeans; .50 extra for spicy, garlic, or
spicy garlic

Egg Rolly
POrK or vegetables wrapped in wonton skin and
deep fried

Flaming Crab Bally S

Panko fried balls of snow crab and jalapeno, topped
with crushed flaming hot cheetos,

spicy mayo & wasabi mayo

Fried Spring Rolly

Spring roll'wrappers filled with veggies & served with
sweet chili sauce

Gyoza
Si%hicken and vegetable dumplings or vegetable
dumplings; steamed or fried

Hamachi Kama S
Grilled fresh yellowtail neck with spicy seasoning,
served with ponzu sauce, gluten free option

Jalapeno PoppersS
Fried jolapeno stuffed with cream cheese, snow crab
and topped with spicy tuna, spicy mayo and eel sauce

Magaro Wraps

4 slices of fresh tuna wrapped around snow crab
and avocado; topped with ponzu sauce, spicy mayo
and masago

N
Salmorn Carpaccio s

Lightly seasoned salmon topped with slices of
jalapeno and carpaccio sauce; choice of seared
or raw; sub yellowtail for $2

Salmon Tartar S
Salmon, red onion and avocado topped with
lemon zest and ponzu sauce

Naked Sampler

2 crab rangoon, 3 fried gyoza, 1 egg roll, half
portion snow crab calamari and 2 shrimp tempura

Salmon Voleano
California roll topped with spicy salmon, snowcrab,
eel sauce and spicy mayo. served on fire!

Shishito Peppers a

Grilled shishito peppers with ponzu sauce

Sthrimp Bomba

Lightly battered shrimp deep fried and tossed in
our sighature bomba sauce

Shrimp Tempara

Five fried shrimp with tempura sauce

Shrimp Tin
Lightly battered shrimp deep fried and tossed in
sweet chili sauce

Sthrimp & Vegetable Tempura
Five lightly fried végetables and two shrimp with
tempura sauce

Sty Spoons §
Six chef'selected fish served on a bed of
seaweed salad with ponzu sauce

Snow Crah Calamars
Fried calamari topped with snow crab, spicy
mayo and eel sauce

Sweet Ginger Tofu
Lightly battered tofu, fried and served with a
sweet sauce and a side of our ginger dressing

Takogall s

PankoTried octopus &

snow crab topped

with eel sauce & spicy mayo

Tofu Bomba

Lightly battered tofu, fried and tossed in our
signature bomba sauce

Veggre Tempura
Fivé Ossorted vegetables, tempura fried with
tempura sauce

Bevekages

Soft Drinks
Chocolate Milk
(ced Tea

Hot Tea (personal)

Fii Water
Ramune Original
Ramune Strawberry

Topo Chico

Mateha Milk Tea
That Milk Tea
Bubble Tea

Jasmine Tea

Gyoza Sou,
Cléar broth with dumplings

Miso Soup

Soybean soup with tofu, seaweed and scallion

Onion Sou
Clear chicken broth with fried onion, scallion,
mushroom

Cucumber Salad S

Sliced cucumber with a crab stick; topped
with sesame seeds and ponzu sauce

Hawadiare Salad S

Snow crab, cucumber, avocado and assorted fish
topped with mango sauce

House Salad

Lettuce, carrots, onions, bell peppers & tomato
with choice of ranch or ginger dressing

Honey Ginger Cranchy Salud

Red cdbbage, hapa cabbagé; carrots, broccoli,
almonds and chow mein noodles. Tossed in honey
ginger dressing

Seaweed Salad S

Add crab stick or octopus for $2

Snow Crah Avocado Salad S

Snow crab, avocado and spicy mayo

Sqm’& Salad S

Cucumber, squid, ponzu sauce and sesame seed

Sunomono A S
Cucumber and wakame seaweed in ponzu
sauce

A0 Boba
A00 Flavoring
A0 Creamer
Blendeo

Mango
Jasmine
Strawberry
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Al Tuna Tower S

Sushi rice, snow crab, cucumber, avocado, spicy
tuna, topped with daikon; served with four different
tobikos and four different sauces (sub spicy salmon
for spicy tuna $1)

Beef Hibache

Hibachi beef served with hibachi vegetables and
steamed rice

Beef Terryaks
Grilled steak'with teriyaki sauce served with steamed
rice and hibachi vegetables

Beef Wok s

Premium beef, sauteed with veggies and topped
with scallion, served with steamed rice

Butto Tuna

Sushi rice, snow crab, tuna, avocado, topped with
scallion and tobiko served on a ginger miror and
eel sauce

Chicten Hibachr

Hibachi chicken served with hibachi vegetables and
steamed rice

Chicken Tem%/aé
Grilled chicken with teriyaki sauce served with
steamed rice and hibachi vegetables

Chicten Katsu

Fried chicken breast dinner with steamed rice and
hibachi vegetables

oup or house salad; add $2 Gyoza soup. Sub fried rice <

Cynthias Blackened Shrimp a
Bldckened grilled shrimp served with lemon, hibachi
vegetables and fried rice

Dressed Honey Chicken
Lightly battered chicken, fried and tossed in our
signature honey sauce.

Salmon Steak a

and steamed rice

Hawadian ﬁrlyaéi Chictken

Grilled chicken with pineapples, bell peppers, and
onions in a Hawaiian seasoning with steamed rice.
Spicy mayo and mango sauce on top.

Japanese Wagyu Burger

8 oz Wagyu beef burger cooked to order with grilled
jalapenos and onions, fried mushrooms, provolone
cheese, fried egg, and spicy mayo on a sweet
sourdough bun; served with french fries.

Add avocado, bacon or snow crab for .50 each

Katsu Don S
Fried chicken breast served with katsu sauce, egg,
onion on a bed of steamed rice

Mixed Hibachi

Hibachi beef and chicken served with hibachi
vegetables and steamed rice

e — =

Seasoned Salmon filet served with hibachi vegetables

Nated Poke Bowl a

Tuna, jalapeno, avocado, cucumber and scallion over
sushi rice topped with ponzu sauce, sesame oil and
chili powder

Naked Sate Bowl A

Salmon, cucumber, avocado, seaweed salad, snow
crab, crab stick and crunchies over steamed rice;
topped with eel sauce and sriracha

Salmon Hibacki

Salmon cooked hibachi style served with hibachi
vegetables and steamed rice

Salmon Teriyaks
Salmon served with hibachi vegetables and
steamed rice

Sﬁl‘im/i Hibachi S
Hibachi shrimp served with hibachi vegetables and
steamed rice

Shrimp Terigaki S
Grilled shrimp inTeriyaki sauce served with steamed
rice and hibachi vegetables

Ten Don S
Shrimp tempura served over steamed rice with
ponzu sauce

Tuna Steak a
Lightly seared tuna served with steamed rice and
hibachi vegetable

APPElZers
Agedashi Tofu @

Lightly fried tofu served with tempura sauce,
topped with scallion

Edamame o m
Boiled green soybeans
.50 extra for spicy, garlic, spicy garlic

Vegetable Egg Roll
Mixéd vegetablés wrapped in rice paper and
deep fried to a golden crisp

Vegetable Gyoza

6 Fried vegetable dumplings

Vegan Fried Rice ®

Traditionall fried rice with vegetables (no egg)

Vegetable Hibachi ® a

Hibdchi vegetables served with steamed rice

l/egetaé/e Yatisoha @

Stirfried noodles with vegetables

CIASSIC ROLLS

Avocado Roll me

Inside: avocado. 6 pc

Vegetable Roll me®

Insidle: carrots, lettuce, avocado, asparagus, cucumber.
6 pc

Avocado Tempura Roll
Avocado tempura and cream cheese. 6 pc

Magical Mushroom Roll @

Mushroom tempura and sriracha. 6 pc

Special Garder Roll

Inside: carrot, avocado, cream cheese and
asparagus

Outside: entirely fried with spicy mayo. 8 pc

Sprey Tofu Roll ®
InsideTried tofu and avocado. Outside: eel
sauce, sliced jalapeno and sriracha. 6pc

Sweetheart Roll

Inside: strawberry and cream cheese
Outside: mango, granola and mango sauce. 6pc

Tofu Hibachi Roll ®

Inside: fried tofu, fried onion and avocado
Outside: hibachi sauce. 6 pc

Vegan Hibachi Roll ®

Inside: asparagus, carrots, zucchini, onion, bell
pepper and mushrooms

Outside: Hibachi sauce and scalllions. 6pc

Zen Roll

Inside: fried tofu, avocado and asparagus
Outside: potato strips and spicy mayo. 6pc

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD. SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. @ VEGAN 4RAW SEAFOOD M GLUTEN FREE A GLUTEN FREE OPTION S SESAME SEEDS
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*Subject to market availability

Albacore
Baby Soft-Shell Crabh

Sofutdsherukurabu

Tombo

B/JIQJ‘II’I Magaro *
Crab Stick  «anikama
Ee/ S Unagi
Escolar walu
Macterel  saba
001‘0/9”} Tako

Fepper Tuna
Red Snapper 1ai

Salmon Sake

Pepper Maguro

Salmon Roe  wura
Seallop
Sthrimp Ebi
Swelt Roe
Smoted Salmon smoked scke
Squid ka

Sweet Shrimp rmocbi
Tobiko
Tomago
Yellowfin
Yellowtail
Wagabi Tobiko riying fish roe
Assorted Nigird Sushr

Chef's choice of pieces of sushi with a california roll

Assorted Sashims

Chef's choice of 9 pieces of sashimi

Chirasht

Chef’s choice of fish over sushirice

NN

Chef’s choice of 6 pieces of sashimi

Sushi and Sashimi Boat
Chef’s choice nigiri and sashimi

1 person - 11 sashimi, 5 nigiri

2 person - 18 sashimi, 7 nigiri

Susti and Sasthimi Combo S

5 pieces of assorted Nigiri, 5 pieces of sashimi
and california roll

Whole or Chopped

Masago

Flying Fish Roe
Sweet egg omelet
Maguro

Hamachi

Sushi Sampler

Chef's choice of four pieces of/sushi

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD. SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. @ VEGAN

Raw Rolls
AEM Roll ¢

Inside: spicy scallops, crunchies
outside: salmon, white fish, tuna, spicy mayo. 8 pc

ngel Roll¢m
|DSI e: smoked salmon, cream cheese, avocado
outside: topped with escolar, wasabi mayo,
wasabi tobiko. 8 pc

Blazing Roll ¢ a

Inside: masago avocado, cream cheese
outside: tuna, white fish, albacore, salmon,
ponzu sauce. 8 pc

Burning Man Roll & a

Inside: spiCy tuna, cucumber

outside: avocado, scallion, peppered tuna, eel
sauce on half, ponzu on half. 8 pc

Chester Roll ¢

Inside: smoked salmon, shrimp tempura, cream
cheese, avocado, flaming hot Cheetos outside:
crab stick, hot Cheetos crunchies, spicy mayo.10 pc

Cherry Blossom Roll m

Inside: sdlmon, avocado
outside: tuna. 8 pc

Chop Chop Roll ¢

Inside: snow crab, asparagus, crunchies
outside: spicy tuna, salmon, wasabi tobiko. 8 pc

Cosimo Roll & a

Inside: smoked salmon, cream cheese. jalapeno
outside: avocado, salmon, spicy mayo, eel sauce, cilantro
8 pc

Crazy Joker Roll & a

Inside: SpIC\/ tuna, cream cheese, cucumber
outside: peppered tuna, eel sauce, spicy

mayo, wasabi mayo, scallion, avocado, masago. 8 pc

Cranchy Djﬂﬂl’l’llt@ Roll s
Inside: tund, salmon, white fish, crunchies
outside: wasabi mayo. 8 pc

Dancing Tana Roll ¢

Inside: spi€y salmon, crunchies
outside: sliced tuna, spicy mayo. 8pc

Devil Roll em s

Inside: salmon, white fish, cucumber
outside: wasabi mayo. 8pc

Flower Roll ¢m

Inside: salmon, tuna, avocado, cucumber, tobiko,
wrapped in soy paper. 9pc

Goo Sammit Roll A

Inside: spicy tuna, asparagus, cream cheese
outside: avocado, black pepper escolar, cilantro,
with ponzu sauce. 8pc

Raw Rolls

Beach Body Roll

Tuna, salmon, Olbocore escolar, red snapper,
jalapenos, asparagus, crab stick & radish.
Ponzu & sriracha. 6 pc

Hawatian Pop Rock Roll ¢ @

Inside: shrimp tempura, pineapple

outside: avocado, mango, tuna, mango sauce,
pop rocks. 8 pc

Houstorn Roll 48

Inside: tuna, snow crab, avocado
outside: eel sauce. 8 pc

(ngide Out Roll

Tuna, soy paper, masago, snow crab, and salmon
spicy mayo & eel sauce on the side. 6 pc

Mardi Gras Roll ¢

Inside: BBQ eel, snow crab
outside: avocado, tuna, three kinds of tobiko. 8 pc

Mowngster Roll ¢S

Inside: shrimp tempura, jalapeno, cream cheese
outside: spicy tuna, snow crab, potato strips,
wasabi mayo. 8 pc

Naked Fish Roll ¢S

Inside: shrimp tempura, cucumber
outside: avocado, snow crab, tuna, spicy mayo,
eel sauce, wrapped in soy paper. 8 pc

Naruto Roll ¢ m

Inside: Chef's choice of 3 fish, cream cheese,
asparagus, snow crab wrapped in cucumber
with yuzu sauce, no rice. 6 pc

New Orfears Roll ¢

Inside: spicy crawfish, snow crab, avocado outside:
spicy tuna, crunchy tempura, spicy mayo. 8 pc

Paleo Roll #ms

Inside: albacore, avocado, escolar, jalapeno, red
snapper, salmon, snow crab, tuna

outside: wrapped in green leaf lettuce, ponzu,
sriracha, no rice. 8 pc

Rocky Moantain Roll ¢

Inside: shrlmp tempura, cream cheese, cucumber
outside: spicy tuna, spicy mayo, eel sauce and
crunchies. 8 pc

Special Cali Roll #

Inside: snow crab, avocado, cucumber outside:
seared salmon, lemon zest, ponzu sauce. 8 pc

Special Salmon Roll

Inside: avocado, salmon tempura
outside: salmon, spicy mayo. 8 pc

Spicy Girl Roll om
Insidepeppered tuna, avocado, asparagus
outside: spicy salmon, wasabi tobiko. 8 pc

ORAW SEAFOOD M GLUTEN FREE A GLUTEN FREE OPTION & SESAME SEEDS



Raw Rolls
Spicy Hamachi Roll & a

InsideTyellowtail, cucumber
outside: yellowtail, avocado, jalapeno, sriracha,
ponzu sauce. 8 pc

Tiger Roll &

Inside: red snapper, tuna, masago
outside: eel, salmon, spicy mayo, avocado,
eel sauce. 8 pc

The Cardbbearn Roll

Inside: snow crab, avocado. Outside: salmon, mango
and sweet chili sauce. 8 pc

The Mati-Tatd Roll

Inside: Cream cheese, spicy tuna.
Outside: black pepper tuna, avocado and takis,
spicy mayo, eel sauce & crab stick. 8 pc

Tokyo Grant Roll &

Whité f|sh tuna, salmon, snow crab, avocado. 10 pc

Tokyo Sunrise Roll &

InS|oIe shrimp tempura, cucumber
outside: snow crab, salmon, avocado, spicy mayo,
eel sauce. 8 pc

Tornado Roll 48

Inside: pepper tuna, cream cheese, asparagus
outside: nacho cheese doritos crunchies,
spicy mayo. 6 pc

Utah Roll ¢

Shrimp tempura, tuna, snow crab, avocado,
cream cheese. 10 pc

Voleano Roll ¢s

Inside: california roll
outside: one half snow crab, one half spicy tuna,
crunchies, spicy mayo, eel sauce. 8 pc

CLassic Kotls
Raw Rolls
Philade(phia Roll 4ms

inside: smoked salmon. cream cheese and avocado. 8 pc

Rairbow Roll ¢

Inside: California roll
Outside: chef's choice of 3 fish and avocado. 8 pc

Salmon Avocado Roll ems
Inside: salmon and avocado
Outside: masago. 8 pc

Salmon Roll

Salmon, rice and nori. 6 pc

Sprey Salmon Roll ¢ m

Sp|cy Salmon and avocado. 8 pc

picy Tuna Roll ¢m s
Sp|cy un

a and cucumber. 8 pc

Tura Roll ¢m

Tuna and rice. 6 pc

éookiﬁ ﬁous’
12th Mar Roll

Inside: snow crab, shrimp tempura and jalapeno
Outside: BBQ eel, avocado, eel sauce, spicy mayo,
tempura crunchies. 8 pc

Bated Salmon Roll a

Inside: snow crab and asparagus
Outside: topped with baked salmon and spicy mayo
8pc

Calamari Crunchy Roll S

Inside: Calamari, c‘vooado snow crab and asparagus
Outside: masago and spicy mayo. 6 pc

Cowboy Roll s

Inside: SArimp tempura and snow crab
Outside: Steak, scallions and eel sauce. 8 pc

Cowgirl Roll s

Inside? Shrimp tempura, snow crab, cream cheese
jalapeno. Outside: Steak, avocado, eel sauce, wasabi
mayo, spicy mayo & cilantro. 8 pc

Craz zy Calf Roll

Inside:tempura crab stick, avocado, cucumber
and masago Outside: snow cralb, crunchies and
spicy mayo. 8 pc

Firecracker Roll

Inside: snow crab, jalapeno, cream cheese, crunchy
shrimp tempura. Outside: avocado, snow crab,
sliced jalapeno, spicy mayo and crushed takis. 8 pc

Flaming Chicken Roll

Fried chicken and onions, jalapenos, cream cheese,
spicy mayo, cheddar jalapeno cheetos. 6 pc

Lobster Tempara Roll S
Inside: Lobster, snow crab, cream cheese and avocado
Outside: Spicy mayo, eel sauce and crunchies. 10 pc

Mantrattan Roll

Inside: snow crab, soft shell crab, eel, avocado & masago
Outside: spicy mayo and eel sauce. 10 pc

New Yort Roll

Inside: snow crab, asparagus, avocado
Outside: crab stick and spicy mayo. 8 pc

Pollo Loco Roll S

Inside: Fried chicken, cream cheese, jalapeno and
fried onion Outside: Wrappediinssoy-paper, avocado,
spicy mayo and eel sauce. 10 pc

Red Scorpion Roll

Inside: BBQ eel and avocado
Outside: Ebi and eel sauce. 8 pc

Rock v’ Roll s

Inside: snow crab, asparagus, avocado and shrimp
tempura Outside: masago and eel sauce. 6 pc

Salmon Tempura Roll s
Inside: salmon tempura, cream cheese, avocado
Outside: eel sauce. 8 pc

Stagqy Dog Roll

Insidet snow crdb and shrimp tempura
Outside: crab stick and spicy mayo. 8pc

Sweet Chili Shrimp Roll S

Inside: shrimp tempura, sweet chili sauce, snow
crab, and jalapeno Outside: Spicy mayo and
tempura crunchies. 6pc

Tokyo Taco s

Snow crob shrimp tempura, avocado, eel sauce,
rice, crunchies and sesame seeds all wrapped
in a lettuce bowl.1pc

Friep Rolls
| gle Roll ¢

white fish, snow crab, asparagus, masago
outside: entirely fried, spicy mayo, eel sauce. 6 pc

Cranch Cannorn Roll S

Inside: snow crab, asparagus, avocado
outside: entirely fried, masago, spicy mayo,
eel sauce, wasabi mayo. 8 pc

Cranchy Dragon Roll

Inside: shrlmp tempura, cream cheese, avocado
outside: entirely fried, crab stick, spicy mayo, eel sauce.
10 pc

)
Dragons Breath Roll

Insidé’ shrimp tempura, cream cheese, jalapeno
Outside: entirely fried, snow crab, hot cheetos
crunchies, spicy mayo and eel sauce. 10 pc

ppy Sumo Roll s

In3|de Shrimp tempura, cream cheese, snow crab
and wrapped in soy paper Outside: entirely fried,
wrapped in potato strips and topped with honey.
10 pc

ngry Sumo Roll' s

|r13| e: Shrlmp tempura, cream cheese, spicy snow
crab, jalapeno. Wrapped in soy paper. Outside: fried,
wrapped in potato strips. Spicy mayo & chili powder
ontop. 10 pc

Lag Vegas Roll

Inside: sMoked salmon, snow crab, cream cheese,
jalapeno Outside: entirely fried, spicy mayo, eel
sauce, wasabi mayo and masago. 6 pc

Le Monde Roll

Inside: white fish, snow crab, avocado, cream cheese,
masago Outside: entirely fried, spicy mayo and
eel sauce. 6 pc

Parko Shrimp Roll
Inside: shrimp tempura, smoked salmon, jalapeno,
crab stick, snow crab. Outside: entirely fried,

japanese mayo, eel sauce. 10 pc

Phoenix Roll ¢ s

Inside: spicy tuna, cream cheese, cucumber
Outside: entirely fried, wrapped with soy paper,
masago, spicy mayo and wasabi mayo.10 pc

Special Garden Roll

Inside: carrot, avocado, cream cheese, asparagus
outside: entirely fried, spicy mayo. 8 pc

Texan Roll S

Inside: snow crab, steak, cream cheese, jalapeno
outside: entirely fried, wrapped with potato strips,
eel sauce, spicy mayo. 8pc

Tiger Eye Roll 48

Inside: smoked salmon, cream cheese, jalapeno,
all fried then wrapped in soy paper

with snow crab, spicy mayo, eel sauce. 6pc

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD. SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. @VEGAN 4RAW SEAFOOD M GLUTEN FREE A GLUTEN FREE OPTION S SESAME SEEDS
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CarB ento
Chicken and shrimp tempura, french fries, fried
gyoza & fried rice

Deep Sea

Fish tempura, fried spring rolls, fried gyoza, veggie
tempura & steamed rice

Garden Bento
Special garden roll, vegetable tempura, seaweed
salad or vegetable roll served with fruit

Hibachi Bento

Chicken and beef hibachi, grilled vegetables, gyoza,

onion or miso soup and fried rice

Sushi Bento

3 Piece nigiri, 3 piece sashimi, maki roll, seaweed
salad and fruit

Tempura Bento

2 Shrimp tempura, 4 vegetable tempura, 2 chicken
tempura, served with steamed rice and edamame
sub crab stick $2

kr;qaér’ Bento

ChicKen and beef teriyaki, grilled vegetables, gyoza,

onion or miso soup and fried rice B

Fried Rice a
Add vegetables $1, add chicken $2, add beef $3,
add shrimp $3, add bacon $2, add salmon $4,
add scallops $4

Hawaiian Chicker Fried Rice A
Chicken fried rice with pineapple, vegetables, spicy

mayo, eel sauce and wasabi mayo

Nated Fish Fried Rice a

Beef, chicken, shrimp, and jalapenos add scallops g
crab $2 / add salmon $3

Ramen Noodles
Served with baby bok choy and fish cake Add beef
or shrimp for $3

Strimp Tempura Udon

Shrimp tempura with japanese noodle soup

Unadon S

BBQ eel over rice

Yatet Udon

Thick stir fried with vegetables add chicken for $2
and beer or shrimp for $3

YAKTS0BA

Yatiisoha

Thin stir fried with vegetables add chicken for $2
add beef or shrimp for $3

Bananas in a Blanket

Bananas rolled in cinnamon and sugar inside a
thin dough, topped with cinnamon and sugar,
drizzled with caramel sauce

Banana Tempura
Fried banana with Blue Bell vanilla ice cream

Cheesecake

New York style cheesecake with the choice of
caramel, cinnamon, mango, kiwi lime, blackberry,
strawberry, raspberry or chocolate sauce

Cheesecake Tempara
Fried cheesecake with whipped cream and Blue
Bell vanilla ice cream

(ce Cream
Chocolate, Green Tea, or Vanilla

[ce Cream Tempura
Chocolate, Green Tea, or Vanilla

Key Lime Pre

Cldssic key lime pie in graham cracker crust

Key Lime Tempura
Fried key lime pie with whipped cream and Blue
Bell vanillaice cream

Mocti lce Cream

Chocolate, green tea, mango, strawberry
or vanilla

Naked Dumplings

6 fried dumplings duSted in cinnamon and sugarr,
drizzled with your choice of mango, blackberry, caramel,
honey, raspberry, strawberry or chocolate sauce

Oreo Tempura
Fried oreo with whipped cream and Blue Bell
vanilla ice cream

Chicker Fried Rice

Classic fried rice with chicken

Chicken Hibachi
Served with steamed rice, hibachi vegetables or
fresh fruit sub beef or shrimp for $3.

sub fried rice $2

Naygetf
Homemade chicken nuggets served with
hand cut fries

Chicken Tempura
Served with stearmed rice, hibachi vegetables or
fresh fruit Sub shrimp for $3 sub fried rice for $2

Chicken Teriyake
Served with steamed rice, hibachi vegetables or
fresh fruit sub beef or shrimp for $3 sub

fried rice for $2

Popeorn Shrimp
Smalll panko fried shrimp served with hand cut
french fries

Japanese Wagyu Slider

Wagyu beef burgéi'cooked to order with provolone
cheese on a sweet sourdough bun served with
hand cut french fries

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD. SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. @VEGAN 4RAW SEAFOOD M GLUTEN FREE A GLUTEN FREE OPTION S SESAME SEEDS
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*Subject to market availability

Albacore Tombo

Baby Soft-Shell Crab

Sofutdsherukurabu

Crab Stick

Eel

Escolar

Mackerel

Octopus Tako

Pe/a/)er Tuna  pepper Maguro
Red Snapper 1ai

Salmon Sake
Sa/mon Roe lkura

SC“//O/? Whole or Chopped
Sﬁi‘l'm/i Ebi

Sme/t Roe Masago
Smoted Salmon smoked scke
7'06/40 Flying Fish Roe
TOI’I'lajO Sweet egg omelet
Ye//owﬁn Maguro
Blazing Roll Rolis
12th Mar Roll

Cosimo Roll k
Crazy Joker Roll

Houstor Roll

Flower Roll

Mardr Gras Roll

Tokyo Sunrise Roll
Voleano Roll,

— o =2

Pick 10 Rotts s90

Avocado Roll

Calamari Cranchy Roll
Califorvia Roll
Cranchy Roll
Dancing Tuna Roll
Houstor Roll
Loaisiana Roll
New York Roll
Rock ‘v’ Roll
Pé//aae//:ﬁ/a Roll
Rocky Mountain Roll
Sthagqy Dog Roll
Strimp Tempura Roll
Special Cali Roll
Spicy Tuna Roll

o = o

Pick 9 Rolls 30
Boston Hard Roll
Califorvia Roll

Caterprllar Roll

Cranchy Roll

Louisiana Roll

Salmon Skin Roll

Strimp Tempara Roll
Snow Crah Roll
Spicy Shrimp Roll
Spider Roll

Volearo Roll

Pick € Rolls sy
Aggie Roll

Avocado Tempara Roll
Cowhoy Roll

Cowgirl Roll

Happy Sumo roll
Angry Sumo roll

Lag Vegas roll

Le Morde roll

Panko Shrimp roll
Phoenix roll

Salmon skin roll

Salmon tempura roll

Texan roll

Tiger Eye roll

= A oo

Pick 4 Rotls s50
Crarch Canrnon Roll

Las Vegas Roll

Aggre Roll

Tiger Eye Roll

Crunchy Dragon Roll

Salmon Tempura Roll

Le Monde Roll

Avocado Tempura Roll

Dragons Breath Roll

CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAF0OD. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. @ VEGAN ¢RAW SEAFOOD M GLUTEN FREE A GLUTEN FREE OPTION S SESAME SEEDS
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Drinks

Frozen Cocltails 4
Margarita 4

Ask your server which flavors we are offering today

Beer 4.5
Michelob Ultra, Shiner Bock, Dos Equis, Asahi, Kirin Ichiban,
Kirin Light, Sapporo, Shock Top

Draft Beer 5
Sapporo

Mimosa Glass 4
Mimosa Pitcher 12

Your Choice of: Orange, Pineapple, Pineapple Orange,
Cherry Lemonade, Grapefruit, Cranberry.

Hdl Sake

Regular 6

Cinnamon, Peppermint, Toasted Marshmallow, Vanilla Spice

Calp Sake Cocklans

Blackberry, Blood Orange, Hibiscus, Stone Fruit 6
Yogurt Soju 4

Saqurd
igori

e

Sayuari
*

e "

Hakuatsara

. Junmai Ginjo

e N

i

Coconut, Cucumber
>

Sake Bomes
Traditional 3
Enely{ Bomb 4

Red Bull or Sugar free Red Bull

Sunrise Bomb 5

Orange juice, grenadine, champagne and sake
Aggie Bombh 6

SR

e bomb with red wine, sprite and sake

Siqndluke Making

Japanese Dirty Martini 8

Haku vodka, Martini de Rossi, olive juice, and fresh olives
Japanese Lemondrop Martini 8

Deep Eddy lemon vodka, orange liqueur, yuzu citrus,
fresh lemon, lemon sugar

Fassion Martin 9
Vodka, peach schnapps, passion fruit puree, club soda



Cherry Cheesecake

Japanese Dirty Martini ; : -
Haku vodka, Martini de Rossi, olive juice, and fresh olives I?lletys, btgterésr']ots, pineapple juice, and cherry syrup
, ortune CooKkre
,ja/mne,;e Lemo"al‘o/j Martins Rumchata, amaretto, vanilla vodka, and a splash of milk

Deep Eddy lemon vodka, orange liqueur, yuzu citrus,
fresh lemon, lemon sugar

Scooby Snack

Malibu, Pineapple juice, melon liqueur, milk and whipped cream

Fassion Martind X
Vodka, peach schnapps, passion fruit puree, club soda /(m/méaze . S
Vodka, orange liqueur, and lime juice
Mirassou Moscato Danzante Pinot Grigro
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Finca El Origer Malbec

Crossings Sauvignon Blane
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Japanese Plum Wine Sequra Viudas Brat
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Proverh Pinot Nodr
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Aggie Rita Natked Moyito -

Desert pear margarita Limoncello, Flor de Cana, simple syrup, fresh mint, lime,

Dragon Fire lemon, and club soda

Deep Eddy orange vodka, dragon fruit, club soda, and Oi‘alftge Cl‘anéel‘l‘y Margarita

a splash of Habanero lime Top shelf tequila, orangello, cranberry juice, orange and

Ja/a/:eno Rose /Wa/yam'ta lime juice

Traditional margarita infused with rose and jalapeno B/oo&y /l/lal‘y

Ja/mne;e 000 Faushion Vodka, olive juice, worcester sauce, tomato juice, hot

Traditional old fashion with Suntory Toki whiskey sauce, lemon juice

Lemon Lavender Spritz Margarita on the rocks N

Deep Eddy lemon vodka, limoncello, fresh lemon, mint, Tequila, triple sec, sweet & sour, lime juice

lavender syrup, club soda, and a splash of champagne Sayonam

Matetha Hal Deep Eddy sweet tea vodka, rum, triple sec, blue curacao,

Bourbon, matcha green tea, honey, lemon, and a splash sweet and sour, fresh lime

of club soda 50006yt5”acé lon l ! e iui ikt d
. oconut rum, melon liqueur, pineapple juice, milktoppe

Naked Margarita queur, pineapple j PP

; . . with whipped cream
Top shelf tequila, orange liquor, sweet and sour, fresh lime,

with a salted rim
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 SedlcH & Tupoks Tequia 864 Jivko WSkl & BouREnn

Hatkashu 12 Y Well Jinro 24 (1.5 0z) Well

Heboili Harmony Don Julio Anejo Green Grape (hottle) Blantony

Jameson Don Julio 1942 Plam (Hottle) Bulliet

Jotnnie Walker Black Milagro Reposado Strawberry (bottle) Crown Rogal

Kavalar Milagro Silver Rum Eagle Rare 10 Yr

Nikka From the Barrel Puro Verde Anejo Well EH Taglor Single Barrel
Suntory Toks Reserva de la Familia Y , Fireball

' antation Dark
Yamazats Maliba 5e02yze) T~'St/ayy
Gin W’ Captain Morgan ack Danres
, 44 g Matiers Mark

gzzzm@ Barleys Pendelton

T Chambord Stagg Jr.

angquerty Disaronno Weller 12 Yo
Vopka Jagermeister Weller 107

Well Rumechata Weller 107

Ciroc Strewball Weller Sp. Reserve

Deep Eddy Lemon Woodford Reserve

Deep EDdy Orange
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- Deep*fé&y‘Sweet Tea
1 GrayGoose —
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