vegetoUe starters ¥ 2 ¥ N

14V edomame
soy bean pods with rock salt

@y kawari edamame

gor|ic and chili zested soy beans

m inaka miso soup

country—sty|e with wakame, tofu and vegetob|es

@ kimchi
spicy, homemade pic|<|eo| napa cobboge

v kaiso salad

seaweed salad in sesame seasoning

#&v sunomono

pic|<‘eo| cucumber, goji berry, wakame and mung bean

v vegetoHe gyoza

mushroom, tofu and cobboge pot stickers with ponzu
mv grilled beets
tossed in gor|icfin{useo| olive oil and served warm
v ogedoshi tofu
tempuro—l[ried tofu with sweet soy-mirin squce
vV nasu miso-shigi
braised japanese eggp|omt in sweet ginger-miso
my goma-ae spinoch

blanched spinoch with black and white sesame sauce

starters X437
hot & sour soup

slwrimp, crab, tofu, vegetoHes and rice vinegar
m kani-su or tako-su
picHecl cucumber with rock crab or t%in‘y sliced octopus

pork gyoza

japanese por|< pot stickers with ponzu

@ ahitataki

seared ahi tuna, cubed and tossed in a spicy,

chi‘ifgor‘ic oil, artichoke hearts and fresh cilantro

s red crab & organic greens salad
bOby greens, who|e—|ump red crob meat Oﬂd seosono‘

vegetob|es tossed in ginger-sesame vinaigrette

tempura X# &

{amous mon|<ey co|amc1 ri

|ig%t|y battered and grieo|, with %oneyf‘emongross sauce,

chipot‘e aioli and candied almonds

v vegetqu tempura

assorted seasonal vegetoHes

ebi ten

crispy shrimp and vegetoHes
seafood & vegetable tempura

che{'s choice O{: SGQ{OOC] OﬂCI seosono| vegetob‘es

donburi rice bowls 3% %

roasted honey char-shu por|<

all-natural homey roasted por|< and vegetQHes over rice

m yakiniku grilled beef

sesame-ginger marinated beef with seasonal vegetob‘es

mv vegetarian
wok-fried tofu, shiitake mushrooms, kaiso and seasonal

vegetqb‘es over rice
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tapas FINZX

i3 so|<e I(OmO

salmon collarbone gri”ed with ponzu and lime

@ shio kama hamachi

gri”ec] yeHowtoi| collar with ponzu and lime

garlic serrano prawns

stir-fried with serrano chili and mixed herbs
m ahi pol(e

fresh ahi tuna cubed, tossed with kaiso and avocado

mochiko chicken
gmger—morimote& crispy chicken with c%i|i-‘emongross
sauce and c%ipot‘e aioli
m chicken teriyc:|<i
gri”eo| chicken with a boby greens salad

m beel teriyo|<i
gri”eo| beef bistro tender with a boby greens salad

= sholdng beef

marinated beef and vegetob‘es wok-sauteed with

a lime-salt dip on the side

honey black bean spare ribs

juicy porL ribs braised in chili %oney and gor|ic sauce
i gri"ed sake toro

rich salmon be”y marinated in cmi—gorhc sauce

noodles ¥ %4

chili-miso somen noodle

c%i|ifspiceo| chicken, served over thin somen noodles
with a chili-miso broth and seasonal vegetob‘es

dOﬂdOﬂ nooc”e
sichuonfstﬂe spicy ground por|<, served over chewy
ramen noodles with a sesame-ramen broth
|<yus|1u-sty|e ramen nooc"e soup
ramen noodles in broth, topped with char-shu porL,
kaiso, kimchi and fried gor|ic cloves
& vietnamese pho
rice noodles in broth with thai basil, serrano and lime
beef 15.
chili chicken  14.
nabe ya|<i udon
thick udon noodles in broth with assorted seafood
and Heort\/ vegetob‘es
tempura shrimp udon or soba
thick udon or buckwheat soba noodles in broth with

tempura s%rimp and tempura vegetob‘es

mv singapore street noodle
curryfzesteo| thin rice noodles stir-fried with veggies
and your choice of char-shu pork or shrimp

i hOI’-{Uﬂ nooc”e

shrimp, calamari and assorted seafood stir-fried with

wide, Hot, fresh rice noodles

@y kid's noodle

udon noodles with vegetoHes, poniriecJ or in soup

add chicken, totu or s/m'mp

ﬁ = menu item can be made wheot/g|uten free. p|eose speciFy.

V = menu item can be mode vegetarian. p|eose speciFy.

[p|eose inform your server ifa person at your table has any type of

food o”ergy. we are %oppy to make necessary substitutions ]

[18% gratuity may be added to parties of six or more.]
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maki roll A %8s temaki sushi F A a8s

“ong rolls] [Conefshoped hand rolls]
® sierra sunset 15. m ankyu /.
spicy tuno/rocL crab so|oo|/ovocoo|o/cucumber steamed monkfish |iver/cucumber/ponzu
toppeo| with o|’1i/so|mon/%obonero masago UI'IOI(YU 75
& 90|Clen CI’)’StOl SGlOd 13. broiled freshwater ee‘/cucumber
tempura shrimF.D/crob/|ettuce/ovococ|o in rice paper gindoro 65
blOCk & Whlte dragon 13. tempura black cod/crob/ovoco&o/c%ipot‘e aioli
crob/ovocodo roll with esco‘or/unogi on top 1 l(OI’GSI‘li maguro 75
Spldel’ 15. chopped spicy, chili-shallot ahi tuna/cucumber
tempura fried soft-shell crab/crab salad/lettuce/ I(OFOSl'Ii hotate 75
ovoco&o/chipot‘e oio|i/tobi\<o spicy sea sco“op/cucumber
m dreaming monkey 155 m sake kawa 5
rock crab/cucumber/avocado topped with hamachi/ grilled salmon skin/cucumber/yamagobo
ahi tumo/so‘mon/tobiko % negi homo 75
goHen tOll b|0CI( dl’GgOﬂ 145 choppe& hamachi/scallions/ cucumber
tempura shrimp/ovocodo/mongo with unagi on top Spider 75
i3 goHen tiger 15 tempura soft-shell crob/ovoco&o/chipoﬂe aioli
tempura shrimp/rock crob/spicy salmon/tobiko goHen tOIl serpent /.
tate mol(i spicler 145 tempura shrimp/seared escolar/ avocado/ chipotle aioli
tempura soft-shell crob/ovocodo/crob salad with i3 sa|<e ShiSO 7.
chili-seared albacore and tobiko on top so|mon/s|ﬁiso |eoves/ovocodo/cucumber
% tomoe maki 14.
ahi/escolar/salmon rol, tempura fried with c%ipot‘e aioli
m madara serpent 14.5 hosomaki #o % & 8%
spicy tuna roll with esco|or/o%i tuno/tob&o on top [Hﬂ'n ro”s}
i
% vegetaHe futomaki 125 & sake solmon 55
vegetarian roll with tomogo/shiitoke/picue& veggies .
& high L Li % hamachi yellowtail 7
#& high monkey maki 14.
tempura shrimp/ovocodo inside, toppeo| with & tel(l(o ye”ovw[m tuna 75
o‘bocore/ ci‘ontro/serrono chilies I(
| | #&v kappa cucumber 45
alpenglow 155
spicy so‘mom/spicy sco”op insio|e, toppecl with &=y OVO-I(YU ovocodo/cucumber 55
so|mom/esco|or/t|'m|y sliced |emon/shreddeo| daikon ®Y OVOCOCJO 5
m red dragon 155

tempura shrimp/ovocodo/mongo with ahi tuna on top

iqiri sushi 32) 8%
sashimi #1 & nigiri sushi ¥&') 88

[hand-formed sushi]
[t%in‘y sliced ﬁsh] .
& sake salmon 155 % ama-ebi sweet shrimp 105
. s hamachi yellowtail 7.
#& maguro yellowfin tuna 185 " hebl sal)o recolar 5
% hamachi yellowtall 185 @ hotate seq scollop o
% seared escolar 165 # ika squid 55
chiliseared escolar with spicy chili-garlic-ponzu iidako baby octopus 6
E fiery bincho 165 m ikura sclmon roe 75
chili-seared albacore tuna with chili-garlic-ponzu Vv inari tofu pouch 45
% chirashi sushi 21. % kani crob 6.5
assorted fresh fish served over sushi rice & MQguro ahituna 6.5
® mori-awase 20 tamogo sweet omelet 55
assorted chef's choice sashirmi # tako octopus 55
# tobiko flying fish roe 55
i3 SObO vinegored mackerel 5.
[these men tems are cooked to order and may be served raw or & sake solnor ©
undercooked. consuming raw or undercooked meats, poultry, sea- % shiro maguro albacore tuna 6.
food, shellfish, or eggs may increase your risk of food-borne illness ] unagi freshwoter ce -

& UNi sea urchin roe m|<t.



