


SALAD

« Abarco Salad . %1200

« Salmon Skin Siad $10.00
. Sear Tuna Salad $16.00

« Wakame Salad 4£6.00
et S s e

« Sunomono Salad $6.00
(Cocumber Soiod)

« Takosu Salad $6.00
{Cctopys Salod) ‘
« House Salad $5.00
"APPEPRTIZEP
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=8 . Edamame $£5.00

« Miso $3.00

« Gyoza _ $6.00

« Hamachi Carpaco

« Monkey Brain $16.95

Saced Avacada, Cral Meat, and Sy Tuna,
Fried In Tempuna Battes ond Topded With
A Spicy Divd Souca )
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« Tekka Maki $6.95

. aﬁﬁﬂq‘akm Roll $6.95
. Sl:llmﬂ-ﬂ Maki _____ $6.95
« Oshinko Maki $£6.95
« Unagi And Avocado $8.95

« Kappa Maki $5.95

< AlaskanRoll*_____ $8.95
{Saimon, Avacndo and Crob Sokod)
« California Roll . $8.95
tCrot S0kad, Cucurmbor amnd Awooooa)
. Philodelphia®__ $8.95
{Semocke Saiman, Creaom Cheete ond Cucumber)
«SpicyTuna® $8.95
{or Handrod)

« Spicy Salmon®____ $8.95
{or Hanarol)

« Spicy Aloarco” $8.95
{or Hanarod)

« Howaian® $8.95
Salemtn, Tuna, Mango and Avocods)

« Triple X * $8.95
(Cotforna, Spesy Tumd o Jaanens)

« FUtOmMAki $8.95
e, Tormapo, Cucusmbs ond Crmab Saiod)

« Avocado Roll $5.95

« Fresh Veggie Roll $8.95

« Ebi Tempura $£8.95

[(5hrimp Tempura, Cutumber, Avocodo ond Cord Saiod)

«AsparagusRoll _____ $8.95

(Croom Chodss anhd Aspanrogui)




'SPECIAL POLL

« Salmon Lover $20.95

{Salmon Mg with Saiman, eoCooD rod)

. Tuna Party* $20.95

{Tuna nigin and specy tuna mill)

« Rainbow $18.95

{in : California / top: ossoried fish)

. Dragon Roll $18.95

{in :shrimp tempura, erab salad / lop: unagl, avecado
N maiago)

« Caterpilla %16 .95
[in; wnagl and cucumbers! 1op; avocodo) « Heart Attack™® $"|E 95
{in: specy tuna, cucumber and avocado # top: albarco
% GI"EETI Drﬂgﬂﬂ = $1?95 and jalapens, onlon chips)
{iry ereom chesse ond oipoemgus’
top: avocado) . VolcanoRoll ___________ $17.95
2 Drﬂnge {:Dungr}f 51?95 fin: avocads, crab salod/ top : baked scallop)
[in: avocado and ebi f top: salmaon)
.LovedJoy* %1795 « Samurai Roll* $17.95
{in : aviocado, salmeon f tog: buna) (i - spdcy luna and craam cheesad 1op © baked craky)

Soy Paper (Gluten free) $2
Rice Paper (Gluten free) $1 « Street Roll - _ $17.95

{in :crab salad and shiimp tempora
lop: baked salmon)




SASHIMI
SPECIAL

« Albacore - 4pcs
[w/hibe Tuna)
[ Turrica)

s Sake - 4DC5
(Satmon)

« 1K - 4pcs
(Octopus)

« Sashimi Combo - 12pcs

« Sashimi Combo - Chef Choice 16 pcs

$14.95

$14.95

£14.95

$14.95

34.95%

44.95%



. « Basic Salmon*

BUILD YOUP. OVWWN
POKE BOWIL h

- Step 1: Choose Your Base

A ——

REGULAR 16%

[} S2000 of Boaks)

. White Rice & House Salod  « Haft & Haft /
» Brown Rice & House Salad ,

Step 2: Pick A Poke |

(Cringy o, Corle S, Malago, Sewnma O

« SpiCY Salmon®

(Criagy Omioe, Ol Souce, Sedorma O, Clandinn, Jaianan)

- ﬂ.f": T'u"'f,'l'

[Criapy Oinion, Scallons, Unoagi Sagce, Toblo)

« Spicy Albacor*®

(Scahon, Chill Souce, Sesame OL, Crispy Oneon)

s Lime Shrimp (cooked)

(Clantro, Lime Juce)

« Spicy Tuna*

Scamon, Setame Od, Chilk Souce, Crapy Onaon)

« 10fu (vegan)

(Craupy Qo Cilantrn, Sesorme O

« Bay Scallop*®

Ty bl '-rl=.1;| ' s 4]



Step 3: Add Sides & Toppings

PICK 2 SIDES

« Seaweed Salad « Crab Salad
{Viegan, Mot Gluten Froa)

« Baby Corn » Cucumber
{Contatha Fish)

« Cabbage Slaw « Pinecpple

« Hijiki Edamame « Pickled Radish (Tukuan)
{Vegan)

CUSTOMIZE WITH TOPPINGS & SAUCES

« White Sauce

« Ponzu Sauce

« Ginger Dressing
« Cucumber Sauce
» Sesame Qil

« Spicy Mayo

« Garlic Sauce

« Unagi Sauce

*COnSUMER raw OF undereodked mesals, poultny,
“'\ seaftod, shelifish o @905 may Incréase your risk of
Toodbame illrgss

® ! “*Cantains nubs (inamona = made from o tree nut}



«Aloacore* %6
‘Whike Tung

« White albacore* $6
soper White Tuno

o Ebi 36
Cooked Frawn

«Maguro* _____ %6
Tuna

« Kani $6
Imitahsn Crab

.Hotategai _____ $6

Creamy Scollops Or Regular
Circle Cne

Unagi-— 7

Frash Watar Eed

« INari $4
Fried Bean Cyurd

.Masago $6
Smelt Egg

« Sake* %6
Saimon

«Seared salmon  $6

« Tako $6
Dclopus

«Tamago —_____ $6
Cooked Egg

« Tobiko $6
Fiying Fish Egg

Regular O Cincle One

"UDON

« lempura Udon

Thick white nocdies served with tempura

« Seafood Udon

$17

$18

Thick white nocdies sarved wilh shrimp, scallaps, ang ksh

« Yasal Udo

$16

Thick white nocdies sernved with tofu, comots, and broccol

» TONKotsu Ramen

$18

Bork, fish coke, egg.com, bomboo shool, green onion

« Miso Ramen

$18

Pork, Ash coke, egg.corn, Bomboo shool, gresn omon

Addon
Egg

Bamboo shoot

Shrimp tempura
Corn

Hork

Tofu —

$2
$2
$3(2 pcs)
$2
$4 (3pcs)

- $2



DPINK

« Lychee Orange Refresher __ $6 . Soft Drink $2

|:r'f'||:l'q|..|. Crange Juice)
. Hot Tea $2

«LycheeRefresher $6

(Magu, Butterfiy Pea Tea, Lemaon) . FEﬂtIFT'IGI'IS HC‘EE LE'mG'F"IGId'E‘ $5

« Hallabong Ade T Strawberry Lemonade $4

{Honey Hallabong Tea, Butterfly Pea Tea)

WALLABONG

Fychee
{ REFRESHER

We reserve the rignd (o

Togo sauce § 0.5 per
COMLCITE

Sapporo 35 .Heineken %5
. Asahi $5 .Corona 35
«IPA $5  .Kirn $5



SAKE

. G Fifty Gensu Smaill
(Subthe MNotes Suggestve OF Nectarne, Groge,
and Pear wiih a Bakanced Finish )

« Moonstone Coconut Lemongrass
{adl-nertural Craamy Coconut and Tangy Exolsc
Lemongrass-infused Flaw)

« Hakutsuru Superior - Junmai Ginjo

(Thits Flowary Frogrant Sake with Siky,
wel-balanced Smioothness)

« Hakutsuru Sayuri Nigori
Hints of White Grape And Elements of Cherry Blossom
T In Seamiessly To Create A Luth, Credmiy Salka.

« Hakutsuru Draft

{dromas OF Swoed Hice, Nuls And Barely-ripe Poar,
Wwith Green Malon, Young Coconut and Light Cream)

» Murai Family Nigori Genshu
{Viansla Followed By Flavors OF Coconut, Cumant,
Cream, And Spice With A Vebaty, Lingering Finsh

« Yoshi No Gawa Winter Warrior
{Meion, Lighthy Fiomil Aromatics with Honeydow
and Lychea Cn The Palate. )

. Dzeki Sake

(A Fine White Wine with A Frulty Bouquet and Clear Dry Aftertaste )

AME
cooklatl

small Large
$13 $17
M $14
$12 $15
$12 $15
$11 $14
$13 $17
$12 $16
$12 $15

COCHTAIL

« TOkyo Iced Tea $1
{ Dry Gin, Tegula, White Rumn, Vodka, Lemon Juice, Midosd)

cAmf - Adios Motherf**cker %1
(G, Rurn, Temulin, ok, Blie Cusatad, Lemon Mce)

« Midori lllusion $11
{(Midon, Vodka, Triple Sec, Praappie Juics, Lemon Juics)

«It's Berry Lovely $9

{Empress 1908 Gin, Crange Juice, Cranbesry Juce)

«Jasmine $9
(Gin, Contreou, Campar, Leman Jiscs)

«Lemon Drop $12
{Vadka, Cointreau, Leman Julce, Sugar Syrug)

Japanese Slipped $12
{Miciori, Cointreou, Lemon Juics)

«Lemanade Gin $10
(Fose Lemonade, Empress Gin 15908)





