
 tapas タパス 

無    sake kama 11. 

salmon collarbone grilled with ponzu and lime 

無    shio kama hamachi 15. 

grilled yellowtail collar with ponzu and lime 
 garlic serrano prawns 17.5 

stir-fried with serrano chili and mixed herbs  

無    ahi poke 22. 

fresh ahi tuna cubed, tossed with kaiso and avocado 

 mochiko chicken 13.5 

ginger-marinated crispy chicken with chili-lemongrass  
sauce and chipotle aioli 

無    chicken teriyaki 14.5 

grilled chicken with a baby greens salad 

無    beef teriyaki 16. 

grilled beef bistro tender with a baby greens salad 

無    shaking beef 17. 

marinated beef and vegetables wok-sauteed with  
a lime-salt dip on the side 

 honey black bean spare ribs 16.5 

juicy pork ribs braised in chili, honey and garlic sauce  

無    grilled sake toro 15. 

rich salmon belly marinated in chili-garlic sauce 

noodles 麺類 
         chili-miso somen noodle 15. 

chili-spiced chicken, served over thin somen noodles  
with a chili-miso broth and seasonal vegetables 

dandan noodle 15. 

sichuan-style spicy ground pork, served over chewy 
ramen noodles with a sesame-ramen broth 

kyushu-style ramen noodle soup 15. 

ramen noodles in broth, topped with char-shu pork,  
kaiso, kimchi and fried garlic cloves 

無    vietnamese pho  

rice noodles in broth with thai basil, serrano and lime 
 beef 15. 
 chili chicken 14. 

nabe yaki udon 19.5 

thick udon noodles in broth with assorted seafood  
and hearty vegetables  

tempura shrimp udon or  soba 15. 

thick udon or  buckwheat soba noodles in broth with  
tempura shrimp and tempura vegetables  

無V  singapore street noodle 13.5 

curry-zested thin rice noodles stir-fried with veggies  
and your choice of char-shu pork or shrimp 

無    hor-fun noodle 17.5 

shrimp, calamari and assorted seafood stir-fried with  
wide,  flat, fresh rice noodles 

無V  kid’s noodle 8.5 

udon noodles with vegetables, pan-fried or in soup 
 add chicken, tofu or shrimp  2.5 

starters  先付け 

hot & sour soup 5.5 
shrimp, crab, tofu, vegetables and rice vinegar  

無     kani-su  or   tako-su                 9. 
pickled cucumber with rock crab or  thinly sliced octopus  

pork gyoza        7.5 
japanese pork pot stickers with ponzu 

無     ahi tataki                                     17.5 
seared ahi tuna, cubed and tossed in a spicy,  
chili-garlic oil, artichoke hearts and fresh cilantro 

無    red crab & organic greens salad 18. 

baby greens, whole-lump red crab meat and seasonal  
vegetables tossed in ginger-sesame vinaigrette 

vegetable starters 野菜タパス 

無V  edamame 5. 
soy bean pods with rock salt  

無V   kawari edamame 5.5 
garlic and chili zested soy beans 

無     inaka miso soup      4. 
country-style with wakame, tofu and vegetables  

無     kimchi   4.5 
spicy, homemade pickled napa cabbage   

V        kaiso salad 5. 
seaweed salad in sesame seasoning 

無V   sunomono 6.5 
pickled cucumber, goji berry, wakame and mung bean 

V         vegetable gyoza            6. 
mushroom, tofu and cabbage pot stickers with ponzu 

無V  grilled beets 4.5 

tossed in garlic-infused olive oil and served warm 

V        agedashi tofu 6.5 

tempura-fried tofu with sweet soy-mirin sauce  

V      nasu miso-shigi          5. 

braised japanese eggplant in sweet ginger-miso  

無V   goma-ae spinach                                         5.5 

blanched spinach with black and white sesame sauce  

tempura 天麩羅 

 famous monkey calamari      14.5 

lightly battered and fried, with honey-lemongrass sauce,  
chipotle aioli and candied almonds 

V     vegetable tempura                         12.5 

assorted seasonal vegetables  

 ebi ten                        15.5 

crispy shrimp and vegetables 

 seafood & vegetable tempura      15.5 

chef’s choice of seafood and seasonal vegetables 

donburi rice bowls 丼物 

roasted honey char-shu pork 14.5 

all-natural honey roasted pork and vegetables over rice 

無     yakiniku grilled beef 14.5 

sesame-ginger marinated beef with seasonal vegetables 

無V   vegetarian 13. 

wok-fried tofu, shiitake mushrooms, kaiso and seasonal  
vegetables over rice 

無 = menu item can be made wheat/gluten free.  please specify. 

V  = menu item can be mode vegetarian.  please specify. 
 

[please inform your server if a person at your table has any type of 
food allergy.  we are happy to make necessary substitutions.] 
 

[18% gratuity may be added to parties of six or more.] 



temaki sushi 手巻き鮨 
[cone-shaped hand rolls] 

無  ankyu 7. 

steamed monkfish liver/cucumber/ponzu 

unakyu 7.5 

broiled freshwater eel/cucumber  

gindara 6.5 

tempura black cod/crab/avocado/chipotle aioli 

無  karashi maguro 7.5 

chopped, spicy, chili-shallot ahi tuna/cucumber 

karashi hotate 7.5 

spicy sea scallop/cucumber 

無  sake kawa 5. 

grilled salmon skin/cucumber/yamagobo 

無  negi hama 7.5 

chopped hamachi/scallions/cucumber 

spider 7.5 

tempura soft-shell crab/avocado/chipotle aioli 

golden tail serpent 7. 

tempura shrimp/seared escolar/avocado/chipotle aioli 

無  sake shiso 7. 

salmon/shiso leaves/avocado/cucumber  
   

maki roll  巻き鮨 
[long rolls] 

無    sierra sunset 15. 

spicy tuna/rock crab salad/avocado/cucumber  
topped with ahi/salmon/habanero masago 

無   golden crystal salad 13. 

tempura shrimp/crab/lettuce/avocado in rice paper 

 black & white dragon 13. 

crab/avocado roll with escolar/unagi on top 

spider 15. 

tempura fried soft-shell crab/crab salad/lettuce/ 
avocado/chipotle aioli/tobiko 

無   dreaming monkey 15.5 

rock crab/cucumber/avocado topped with hamachi/ 
ahi tuna/salmon/tobiko 

 golden tail black dragon 14.5 

tempura shrimp/avocado/mango with unagi on top 

無   golden tiger 11.5 

tempura shrimp/rock crab/spicy salmon/tobiko 

 tate maki spider 14.5 

tempura soft-shell crab/avocado/crab salad with  
chili-seared albacore and tobiko on top 

無    tomoe maki 14. 

ahi/escolar/salmon roll, tempura fried with chipotle aioli  

無   madara serpent 14.5 

spicy tuna roll with escolar/ahi tuna/tobiko on top 

V   vegetable futomaki  12.5 

vegetarian roll with tamago/shiitake/pickled veggies 

無   high monkey maki 14. 

tempura shrimp/avocado inside, topped with  
albacore/ cilantro/serrano chilies 

 alpenglow 15.5 

spicy salmon/spicy scallop inside, topped with  
salmon/escolar/thinly sliced lemon/shredded daikon 

無    red dragon 15.5 

tempura shrimp/avocado/mango with ahi tuna on top 

hosomaki 細巻き鮨 
[thin rolls] 

無     sake  salmon 5.5 

無     hamachi  yellowtail 7. 

無     tekka yellowfin tuna 7.5 

無V   kappa  cucumber 4.5 

無V    avo-kyu  avocado/cucumber 5.5 

無V   avocado 5. 

nigiri sushi 握り鮨 
[hand-formed sushi] 

無  ama-ebi  sweet shrimp 10.5  

無  hamachi  yellowtail 7. 

無  hebi saba  escolar  6. 

無  hotate  sea scallop 9. 

無  ika  squid 5.5 

 iidako  baby octopus 6. 

無  ikura  salmon roe 7.5 

V      inari  tofu pouch 4.5 

無  kani  crab 6.5 

無  maguro  ahi tuna 6.5 

tamago  sweet omelet 5.5 

無   tako  octopus 5.5 

無  tobiko  flying fish roe 5.5 

無  saba  vinegared mackerel 5. 

無  sake  salmon 6. 

無  shiro maguro  albacore tuna 6. 

unagi  freshwater eel 7. 

無   uni  sea urchin roe mkt. 

sashimi 刺身 
[thinly sliced fish] 

無   sake  salmon 15.5 

無   maguro  yellowfin tuna 18.5 

無   hamachi  yellowtail 18.5 

無   seared escolar 16.5 

chili-seared escolar with spicy chili-garlic-ponzu 

無   fiery bincho 16.5 

chili-seared albacore tuna with chili-garlic-ponzu 

無   chirashi sushi 21. 

assorted fresh fish served over sushi rice 

無   mori-awase 29. 

assorted chef’s choice sashimi 
 

[these menu items are cooked to order and may be served raw or 
undercooked. consuming raw or undercooked meats, poultry, sea-
food, shellfish, or eggs may increase your risk of food-borne illness.] 


