STARTERS SOUPS & SALADS

64. EDAMAME 7.50 82. SPICY SHRIMP TEMPURA MISO SOUP 10.50
(GARLIC SOY + 1.50)
83. SPICY SOFT SHELL CRAB TEMPURA 13.00
65. SHISHITO PEPPERS 12.50 MISO SOUP
(GARLIC BUTTER + 1.50) 84. CLAM MISO SOUP (REGULAR OR SPICY)  12.75

66. SAUTEED GARLIC CLAMS 19.90 85. SNOW CRAB LEG MISO SOUP 00s

86. SEAFOOD NOODLE SOUP WITH SHRIMP  21.00

67. SPICY TUNA SNOW CONE (2 PC) 12.50 i
87. SAUTEED ASSORTED MUSHROOM SALAD  0OOS

68. SPICY TUNA TARTAR WITH 18.50 88. CUCUMBER ONLY SUNOMONO 7.50
WONTON CHIPS
89. CUCUMBER SEAWEED SUNOMONO 10.50
69. OYSTER SHOOTER 7.50
90. SALMON SKIN SALAD 14.50
70. WHITE MISO BLACK COD 24.50
91. SPICY TUNA SALAD Full 24.50
71. DAIKON RADISH SALAD WITH 9.95
BASIL DRESSING Y% 16.50
72. MIXED TEMPURA 13.95 92. ASSORTED SASHIMI SALAD Full 29.50
Y 19.50
73. SAUTEED MISO EGGPLANT 9.75 E N TRE ES
74. SPICY LOBSTER TEMPURA 23.00 Includes Miso Soup, House Salad & White Rice
93. MARINATED CHILEAN SEABASS 45.00
75. CRISPY SOFT SHELL CRAB 19.50

94. TEMPURA DELUXE SEA & GARDEN 36.50

76. FRIED JAPANESE SOFT TOFU 9.50 Shrimp, scallop, white fish, Japanese exotic
vegetables, sweet potato, Shiitake mushroom,
shishito pepper and asparagus.

77. SAUTEED LOBSTER & SCALLOP 23.00
DYNAMITE 95. GRILLED ORGANIC RIB-EYE STEAK 41.00
78. BAKED JUMBO PRAWNS (3 PC) 20.50 96. ALASKA KING SALMON TERIYAKI 35.00
79. GRILLED YELLOWTAIL COLLAR 18.50 97. GRILLED ORGANIC CHICKEN 29.50

98. ASSORTED SUSHI 38.00
C RI S PY R I C E Tuna roll, 2 albacore, 2 tuna, 1 yellowtail, 1 salmon,

1 shrimp and 1 white fish.
80. SPICY TUNA, CREAMY SALMON

or ALBACORE 99. ASSORTED SASHIMI 44.00
17.50 3 tuna, 2 yellowtail, 2 salmon, 2 octopus, 2 albacore
’ and 2 white fish.
81. SPICY YELLOWTAIL
19.50
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