SALADS & SOUP

Seaweed Salad Wakame salad served
over top cucumbers, fresh daikon and sesame
seeds 6.50
Edamame GF Steamed soybeans tossed with
kosher salt 3.50
Miso Soup GF Dashi broth, diced tofu,
wakame, green onions 3.95

SPECIALTY ROLLS

Vegas Roll * Spicy tuna, freshwater eel,
cream cheese, jalapeño and tobiko, tempura
fried and topped with spicy mayo 11.95
Rainbow Roll* California Roll topped with a
selection of fresh sashimi 12.95
BBQ Crunch Roll Freshwater BBQ eel and
cucumber topped with avocado, eel sauce and
tempura flakes 12.50
Spider Roll Flash fried soft shell crab,
avocado, daikon sprouts and tobiko, topped
with eel sauce 12.95
Sunrise Roll* Tempura shrimp, cucumber and
cream cheese topped with salmon, avocado
and freshly grated lemon zest 12.95
Bit O’ Mexico GF* Fresh hamachi and
jalapeño topped with avocado, spicy aioli,
cilantro and lime zest 13.95
The Lochness* Yellowfin tuna, asparagus and
cream cheese topped with unagi, eel sauce and
lemon zest 15.50
Double Dragon Tempura shrimp, cucumber
and avocado topped with ebi, deep sea crab
and spicy aioli 14.50
Karma-kaze* Tempura shrimp, cream cheese
and strawberries topped with seared tuna,
ponzu, eel sauce, tobiko and Thai basil 14.95
The Baconator Savory Applewood bacon
rolled with cucumber and avocado, topped with
fresh ahi, tempura flakes, spicy mayo and eel
sauce. Garnished with cilantro 13.95
Harvest Roll Cucumber, asparagus, avocado,
daikon sprouts, jalapeño and spring mix, topped
with eel sauce, ponzu, and freshly grated lemon
zest 10.95
Inferno Roll * Albacore tuna rolled with
cucumber and shrimp, topped with avocado,
ahi, ponzu and crybaby sauce 14.95
Chef Roll The chef’s choice, sure to knock
your sakes off with a roll-er coaster of delicious
flavors 16.95
You’re Getting Warmer (kinda spicy)

Spicy Dish (definitely not boring)

Very Spicy (you’ve been warned)

* Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food

borne illness; contains (or may contain) raw or undercooked ingredients.
GF

These items can be made gluten free. Some substitutions may apply. Please mention your gluten free
request when placing your order.

CLASSIC ROLLS

Spicy California Roll
Traditional roll
made spicy with Thai Chilies, crab mix, and
avocado 8.95
California Roll Crab mix, motoyaki sauce,
cucumber and avocado 7.95
Spicy Tuna Roll GF* Diced tuna mixed with
spicy motoyaki sauce and asparagus 8.95
Veggie Roll GF Asparagus, cucumber,
avocado and daikon sprouts drizzled with a
citrus aioli 7.95
Alaska Roll GF Cooked salmon, asparagus
and avocado 8.95
Dynamite Roll GF Yellowtail, spicy mayo,
green onion, jalapeño and tobiko 9.95
Philadelphia Roll GF* Smoked salmon, cream
cheese and cucumber 8.95
Boston Roll GF Shrimp, cucumber, daikon,
cilantro and spring mix, topped with citrus
aioli 8. 95
Shrimp Tempura Roll Jumbo shrimp
tempura, avocado and cucumber 8.95
Crab Crunch Roll Crab mix, motoyaki sauce
and cucumber, topped with tempura flakes and
eel sauce 8.95
Unagi Maki Unagi, cucumber and avocado
topped with sesame seeds and eel sauce 9.95

NIGIRI & SASHIMI

2 PIECE NIGIRI OR 3 PIECE SASHIMI

Poke* Fresh selection of fish, avocado, chili
oil and ponzu, topped with shiso leaf, daikon,
cilantro and sesame seeds 15.95
Chirashi GF* 10 piece assortment of sashimi
served over a bowl of seasoned rice 18.95
Sashimi Combo GF* 15 piece assortment of
sashimi 19.95
Nigiri Combo GF* 10 piece assortment of
nigiri 18.95
Ahi Tuna (Maguro) GF* 5.95
Yellowtail Tuna (Hamachi) GF* 5.50
Salmon (Sake) GF* 5.25
Freshwater BBQ Eel (Unagi)* 5.95
Shrimp (Ebi) GF 5.00

TRADITIONAL SAKE

Sho Chiku Bai Traditional (hot) 5.95
Ty Ku 11 / 16.50 / 44
The Ty Ku types: Junmai Ginjo Black,
Cucumber, Silver or Coconut
Hakutsuru Plum Wine 6.25
Semi-sweet with matured plum aromas
and flavors
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