
	 Starters
	 Edamame · 9
---------	 Salted, Garlic, Spicy Garlic or Truffle

	 Miso Soup · 7
---------	 Wakami Seaweed, Tofu

	 Crispy Crab Rangoons* · 14
---------	 Sweet & Sour Pepper Sauce

	 Pan-Seared Pork & Chicken Gyozas* · 12
---------	 Firecracker Soy Dipping Sauce

	 Killer Fried Rice* · 15
---------	 Chicken Breast, Carrot, Onion, Scallion, Oyster Sauce, Egg

	 Coconut Shrimp* · 14
---------	 Coconut-Pineapple Sauce

	 Chinatown Chicken Spring Rolls* · 12
---------	 Chinese Black Bean Mandarin Sauce

	 Wok Fried Calamari* · 17
---------	 Togarashi Remoulade Sauce

	 Vegetable Tempura · 13
---------	 Broccoli, Sweet Potato, Onion Rings, Mushroom, Asparagus

	 Salads
	 Mongolian Grilled Chinese Chicken* · 19
---------	 Crispy Wontons, Cabbage, Carrot, Sesame Shoyu Dressing	

	 Squid Salad* · 9
---------	 Vegetables, Tangy Rice Vinegar, Sesame Oil, Sweet Ginger

	 Seaweed Salad · 6
---------	 Seaweed, Asian Vinaigrette, Sesame Seed

	 Cucumber Sunomono · 6
---------	 Cucumber, Carrot, Asian vinaigrette, Sesame Seed

	 Entrees
	 Teppanyaki Grilled Salmon* · 29
---------	 Rice, Wok Vegetables, Togarashi Miso Butter Sauce

	 Tempura Orange Chicken* · 24
---------	 Bell Pepper, Onion, Hawaiian Pineapple,
	 Sweet Orange Soy Garlic Sauce

	 Teriyaki Chicken Stir Fry* · 24
---------	 Grilled Chicken Breast, Onions, Broccoli, Zucchini,
	 Mushrooms, Rice

	 Beef Yakisoba* · 22
---------	 Flank Steak, Mushrooms, Zucchini, Onions, Broccoli,
	 Spicy Szechuan Sauce

	 Kalbi Beef Short Ribs* · 19
---------	 Rice, Wok Vegetables, Sesame, Scallion

	 Shrimp Phad Thai* · 19
---------	 Bean Sprouts, Egg, Peanuts, Lime, Cilantro, Phad Thai Sauce

	 Szechuan Garlic Lobster Tails* · 29
---------	 Yakiudon, Onion, Zucchini, Mushroom, Peppers,
	 Szechuan Garlic Sauce

	 Desserts
---------	 Fried Ice Cream · 12

---------	 Mochi Ice Cream · 6

---------	 Lava Cake · 10  ( served with ice cream )

Sparkling 	 6oz 	 10oz

Ruffino · Prosecco Italy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

Moët Mini · Brut Champagne France ( 187ml ) . . . . . . . . . . . . 	 24

Rosé
Elouan · Rosé Oregon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

White
Sterling · Chardonnay California . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

Sonoma Cutrer · Chardonnay Sonoma Coast . . . . . . . . . . . . 	 14	 20

Whitehaven · Sauvignon Blanc New Zealand . . . . . . . . . . . . 	 10	 15

Eroica · Riesling Washington . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 12	 18

Gabbiano · Pinot Grigio Italy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

Placido · Moscato Italy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

Red
Sterling · Cabernet California . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10	 15

Juggernaut · Cabernet California . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 12	 18

Meiomi · Pinot Noir California  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 13	 19

Elouan · Pinot Noir Oregon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 13	 19

Sangria
Rock’s Killer Sangria · Red or White Housemade . . . . . . 	 10

Sake
Tanrei · Junmai ( 180ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 10
Slightly Dry Sake, with a Subtle Aroma of Honey and Pear

Sayuri · Nigori ( 300ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 20
Smooth, Lush Unfiltered Sake, with Hints of Grape and Cherry Blossom

Hakatsuru Superior · Junmai Ginjo ( 300ml ) . . . . . . . . . . . . . . . . . . . . 	 22
Floral Aroma, with a Well-Balanced Smooth Finish

Sho-Une · Junmai Daiginjo ( 720ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 68
Supreme Sake, Finest Rice, Fruit Forward Aromas, with a Velvety Finish

Hana Awaka · Sparkling Flavors ( 260ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . 	 16
Flower, Peach, Berry, Yuzu

Korean Soju
Chum Churum · Original ( 375ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 20
Smooth with Aromas of Pear and Ginger

Chum Churum · Rich ( 375ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 20
Strong Flavor with Subtle Hints of Jasmine and Stone Fruit

Soon Hari · Peach ( 375ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 20
Soft Peach Flavor, with a Incredibly Smooth Finish

Soon Hari · Strawberry ( 375ml ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 20
Subtle Sweetness, with a Pronounced Strawberry Flavor

Hops & Barley
Tower Station IPA  Arizona ( 14oz Draft ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 7

Church Music IPA Arizona ( 14oz Draft ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 7

Kirin Ichiban Japan ( 14oz Draft ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Crispy Lager Arizona ( 14oz Draft ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Orion Japan ( 21.4oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 9

Kirin Light Japan ( 22oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 9

Asahi Japan ( 22oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 9

Dos Equis XX Mexico ( 12oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Coors Light Colorado ( 12oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Miller Lite Wisconsin ( 12oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Michelob Ultra Missouri ( 12oz Bottle ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Stella Artois Belgium  ( 12oz Bottle - NA ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 6

Hard Seltzer
Highnoon Hard Seltzer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 7
Choice of: Grapefruit, Cherry or Watermelon

* These foods may be served cooked to order, under cooked or raw. Consuming raw or under cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please, no separate checks  I  Menu items and prices are subject to change  I  Gratuity will be added to groups of six or more
Cash cards are not accepted   I  41124



	 Specialty Rolls  5 to 8 Pieces

	 Diablo Roll* · 18
	 Spicy Tuna, Cream Cheese, Avocado, Shrimp Tempura
---------	 wrapped in Soy Paper with Chipotle Sauce

	 Abel Special* · 18
	 Spicy Crab, Shrimp Tempura, Avocado, Cream Cheese, Fresh Salmon, 
---------	 Roasted Jalapeño, Soy Paper, Poke and Spicy Mayo

	 Volcano Roll* · 18
	 Spicy Crab, Shrimp Tempura, Cream Cheese,
---------	 topped with Fresh Salmon Sashimi with Chipotle Sauce

	 Crazy Mango Roll* · 18
	 Spicy Crab, Shrimp Tempura, Avocado, Fresh Salmon Sashimi, 
---------	 topped with Fresh Mango and Sweet Mango Sauce

	 Lobster Roll* · 20
	 Sauteed Lobster, Crab Mix, Avocado, Onion, 
---------	 Mushrooms, topped with Eel Sauce and Masago

	 Yummy Roll* · 20
	 Wrapped in Fresh Salmon Sashimi, Soy Paper with Spicy Crab,
---------	 Avocado, Cucumber, Lemon Zest Sauce with Ponzu and Sriracha

	 K.I G.* · 18
	 Shrimp Tempura, Spicy Crab, Cream Cheese, topped
---------	 with Spicy Tuna, Jalapeños, Eel Sauce and Spicy Aioli

	 Wicked* · 16
	 Spicy Crab, Mixed with Jalapeño and Cilantro, Avocado,
---------	 topped with Crunchies and Sweet Thai Chili

	 Strawberry Butterfish* · 16
	 Butterfish, Crab Mix, Avocado, topped with
---------	 Strawberries and Sweet Ponzu

	 Tataki* · 18
	 Shrimp Tempura, Fried Scallions, topped with
---------	 Seared Tuna, Avocado and Spicy Aioli

	 Lollipop* · 20
	 Assorted Fresh Sashimi, Spicy Crab, Avocado, rolled in
---------	 Cucumber and topped with Siracha, Ponzu and Masago

	 Yellowtail Jalapeño* · 16
	 Spicy Yellowtail, Asparagus, topped with Yellowtail
---------	 Sashimi and Honey-Jalapeño-Daikon Puree

	 Spicy Chandler* · 16
	 Spicy Tuna, Spicy Crab, Avocado, Romaine Lettuce,
---------	 wrapped in Soy Paper, with Spicy Aioli

	 Sunshine* · 18
	 Spicy Salmon, Cucumber, topped with Salmon Sashimi,
---------	 Thinly Sliced Lemons

	 Vegas* · 16
	 Salmon, Crab Stick, Tamago, Cream Cheese, wrapped in Nori,
---------	 Tempura Fried, then Wrapped in Rice & Soy Paper with Eel Sauce

	 Chimichanga* · 16
	 Spicy Crab, Crab Stick, Avocado Tempura Fried,
---------	 topped with Eel Sauce, Spicy Aioli and Siracha

	 Samurai* · 18
	 Crab Mix, Shrimp Tempura, topped with Tuna, Salmon,
---------	 Red Onion and a Sweet & Spicy Sauce... then torched!

	 Cowboy / Cowgirl* · 18
	 Spicy Tuna and Yellowtail, topped with Sashimi
---------	 Finnished with Spicy Aioli and Siracha

	 Surfer* · 20
	 Tuna, Avocado, Spicy Crab, topped with Baked Shrimp Dynamite,
---------	 Masago and Eel Sauce

	 Salmon Popper* · 18
	 Jalapeño Stuffed with Spicy Salmon, Cream Cheese, Panko Fried, 
---------	 topped with Yellowtail, Jalapeños, Ponzu and Eel Sauce

	 Poppin* · 18
	 Wicked Roll, topped with Tempura Shrimp & Scallops,
---------	 tossed in a Sweet & Spicy Sauce and Eel Sauce

	 Blazing Thunder* · 18
	 Panko Fried Shrimp, Jalapeño, Cream Cheese, topped with Tuna,
---------	 Tempura Fried Jalapeños, Wasabi Aioli and Siracha

	 Rose’s Roll* · 17
	 Barbecue Eel, Crab Mix, Avocado, Cream Cheese,
---------	 Tempura Fried, topped with Eel Sauce

	 Chef’s Choice
---------	 Nigiri Assortment* · 25  ( 7 Pieces )

---------	 Sashimi Assortment* · 36  ( 21 Pieces )

---------	 Citrus Yellowtail Sashimi* · 23

---------	 Salmon with Ponzu Onion Sashimi* · 21

---------	 Jalapeño-Tail Sashimi* · 21

---------	 Salmon or Tuna Poke* · 18

	 Nigiri  2 Pieces	 	 Sashimi  5 Pieces

---------	 Sea Urchin* · Mkt	 ---------	 Sea Urchin* · Mkt

---------	 Tuna* · 9	 ---------	 Tuna* · 22

---------	 Salmon* · 9	 ---------	 Salmon* · 22

---------	 Yellowtail* · 9	 ---------	 Yellowtail* · 22

---------	 Shrimp* · 9	 ---------	 Shrimp* · 14

---------	 Butterfish* · 10	 ---------	 Butterfish* · 18

---------	 Octopus* · 9	 ---------	 Octopus* · 20

---------	 Scallop* · 8	 ---------	 Scallop* · 18

---------	 Barbecue Eel* · 10	 ---------	 Barbecue Eel* · 20

---------	 Sweet Egg* · 7	 ---------	 Sweet Egg* · 12

---------	 Smelt Roe* · 7	 ---------	 Smelt Roe* · 14

---------	 Salmon Roe* · 10	 ---------	 Salmon Roe* · 18

---------	 Alabacore Tataki* · 9	 ---------	 Alabacore Tataki* · 20

---------	 Tuna Tataki* · 9	 ---------	 Tuna Tataki* · 20

---------	 Fresh Wasabi · 3	 ---------	 Fresh Wasabi · 3

	 Traditional Rolls  6 to 8 Pieces / Hand or Cut

	 California* · 12
---------	 Crab Mix, Avocado and Cucumber

	 Crunchy* · 13
	 Crab Mix, Shrimp, Cucumber, topped with Tempura
---------	 Crunches and Eel Sauce

	 California Special* · 13
	 Crab Mix, Avocado, Cream Cheese, topped with Yamafuku
---------	 ( Potato Starch Crunchies ) with Eel Sauce

	 Spicy Tuna* · 12
---------	 Spicy Tuna Mix and Cucumber

	 Spicy Yellowtail* · 12
---------	 Spicy Yellowtail Mix and Cucumber

	 Caterpillar* · 18
---------	 Eel Cucumber Roll, topped with Avocado and Eel Sauce

	 Rainbow* · 18
	 California Roll Topped with Fresh Tuna, Salmon, Shrimp, 
---------	 Yellowtail and Avocado

	 Spicy Salmon Roll* · 12
---------	 Spicy Salmon and Cucumber

	 Philly* · 12
---------	 Smoked Salmon, Cucumber and Cream Cheese

	 Shrimp Tempura* · 13
---------	 Shrimp Tempura, Cucumber and Avocado

* These foods may be served cooked to order, under cooked or raw. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Please, no separate checks    I    Menu items and prices are subject to change    I    Gratuity will be added to groups of six or more    I    Cash cards are not accepted    I    32724 - V4


