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SPICY HAWAIIAN POKE BOWL*

KATSU

TERIYAKI

BENTO BOX

KATSU & CURRY

HOUSE SESAME SALAD

19.95

14.95

14.50

14.50

15.25

4.50

bulgogi | chicken katsu | pork belly | vegan bulgogi
make spicy +0.50

BAO BUNS (2PC)

vegetable | beef +0.50 | chicken +0.50
tuna | salmon | jumbo shrimp | combo

salmon +1.00 | tuna +2.00 | eel +2.00

chicken | salmon +2.00

pork katsu | chicken katsu | chicken
teriyaki | salmon teriyaki +2 |
bulgogi

FRIED DUMPLINGS (5PC)

housemade fried dumplings w/ crab stick, green onion, and

cream cheese filling. Served with plum sauce on the side. 

CREAM CHEESE CRAB DUMPLING (4PC)

ball-shaped Japanese snack made with wheat flour & octopus

bits

served with spicy mayo & Japanese tartar sauce

Japanese style veggie spring roll

*THIS MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF

FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

TAKOYAKI

IKA-ARAGE (FRIED CALAMARI)

HARUMAKI

SHRIMP TEMPURA (3PC)

EDAMAME

S M A L L  B I T E S
7.50

5.95

5.95

7.25

9.50

5.50

7.95

5.50

your choice of protein, seasonal vegetables, and a fried egg on
a bed of rice w/ your choice of gochujang, yum yum, or sweet
soy sauce on the side.

chicken teriyaki | bulgogi +1.00 | vegan bulgogi +1.50

BIBIMBOP*

your choice of protein, glass noodles, and a veggie fried
dumpling on a bed of rice

chicken teriyaki | bulgogi | vegan bulgogi | sukiyaki

DUPBOP

12pc assorted sashimi on a bed of rice
CHIRASHI*

R I C E  B O W L S
12.95

12.95

21.95

your choice of protein, lettuce, onion,
cabbage, corn, cilantro, cucumber, and
watercress tossed in house dressing. 
Mild option available.

deep fried chicken or pork cutlet 
 breaded with fresh japanese
panko, served w/ rice and coleslaw.

your choice of grilled protein
served w/ stir-fried veggies in
house made teriyaki sauce

your choice of protein, 2pc California
roll, seaweed salad, coleslaw, pickles
& rice.

chicken or pork katsu served with
Japomen style curry & rice



TUNA*

SALMON*

YELLOWTAIL*

CRISPY EEL

WHITE FISH*

SHRIMP

OCTOPUS

SEARED WAGYU*

SURF CLAM

SALMON ROE*

MACKEREL

FLYING FISH ROE*

CRAB STICK

AVOCADO

OMELET

FRIED BEAN CURD

5.25

4.95

5.75

6.25

4.75

4.75

5.25

9.50

4.50

6.50

4.50

5.75

3.50

3.50

3.50

3.50

N I G I R I
2pc or + 2.00 for 3pc sashimi

MEXICAN ROLL* (5PC)

SURF & TURF ROLL* (8PC)

SPIDER ROLL* (5PC)

11.95

18.95

12.50

in: spicy tuna ,cream cheese & avocado
out:  splash fried with tempura batter, chipotle mayo, and
spicy eel sauce

THE EPIQ ROLL* (5PC)

in: shrimp tempura & spicy crab salad
out:  chipotle mayo & eel sauce

JAPOMEN ROLL* (5PC)

in:  tuna, salmon, & avocado
out:  green onion & smelt roe

SAKURA ROLL* (8PC)

in:  crab stick ,cucumber, & avocado
out:  eel & avocado

in: shrimp tempura, cucumber, spicy crab salad
out: spicy tuna, chipotle mayo & eel sauce

in: shrimp tempura, cucumber, japanese mayo
out:  4pc of seared salmon, plum sauce and eel sauce

in:  shrimp tempura, cucumber, spicy crab salad
out:thin sliced avocado, eel sauce, chipotle mayo

in :  crab stick, cucumber, avocado
out:  tuna, salmon, white fish, avocado, & wasabi soy dressing

in:  crab stick cucumber, avocado
out: spicy tuna, chipotle mayo, eel sauce, & sweet sriracha

in: crab stick, cucumber, avocado
out:  spicy crab salad, crunch sweet potato, chipotle mayo, & eel
sauce

in:  eel, smoked salmon,cream cheese, crab stick,avocado
out:  splash fried w/ tempura batter, chipotle mayo, eel sauce

DRAGON ROLL (8PC)

RED DRAGON ROLL* (8PC)

WHITE DRAGON ROLL* (8PC)

CATERPILLAR ROLL* (8PC)

RAINBOW ROLL* (8PC)

VOLCANO ROLL (6PC)

CRUNCHY VOLCANO ROLL (6PC)

LAS VEGAS ROLL (5PC)

C H E F ' S  S P E C I A L  R O L L S
10.95

8.95

9.95

14.95

13.95

14.95

14.95

13.95

12.95

12.95

11.95

in: tuna, salmon, yellowtail, cream cheese jalapeño
out: splash fried w/ tempura batter, chipotle mayo, eel sauce

in: shrimp tempura, cucumber, crab stick
out: seared wagyu, avocado, chopped wasabi, fish roe,
green onion, wasabi soy dressing

in: tempura half soft shell crab, cucumber
out: fish roe, chipotle mayo, eel sauce

TUNA AVOCADO*

SALMON AVOCADO*

YELLOWTAIL AVOCADO*

CRISPY EEL AVOCADO

SHRIMP TEMPURA

PHILLY*

CALIFORNIA*

VEGGIE CALIFORNIA

SALMON SKIN

CUCUMBER

AVOCADO

6.25

6.00

6.50

6.95

6.95

6.95

5.95

4.95

5.50

3.95

3.95

R O L L S
add 0.50 to make spicy

O N I G I R I
$3.95 EACH | $11 FOR 3 PACK

pork katsu

chicken teriyaki

smoked salmon*

bulgogi

hawaiian

shrimp tempura

vegan bulgogi

kimchi & spam

spicy crab

crispy eel

spicy tuna

spicy yellowtail

salmon roe*

flying fish roe*

*THIS MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF

YOU HAVE CERTAIN MEDICAL CONDITIONS



basic toppings & pork belly

broths:  miso (pork & chicken broth), shiyo (salt-based chicken broth),
tonkotsu (pork broth), or shoyu (soy sauce based pork broth)

CLASSIC RAMEN*

basic toppings, yuzu jalapeño, and chopped pork belly in slightly
spicy miso broth.

JAPOMEN RAMEN*

basic toppings and chicken breast charshu in chicken broth
topped with black garlic oil.

CHICKEN RAMEN*

basic toppings and 5 pc of seared wagyu in a beef broth.

basic toppings, 2pc soft shell shrimp, 3pc clams, and 1pc
scallop in shiyo broth topped with black garlic oil.

bean sprouts, bamboo shoots, ginger, mushrooms, bokchoy,
& Japanese mountain vegetables in a creamy mushroom
broth topped with  black garlic oil.

basic toppings, cilantro, yuzu jalapeño, bacon bits, and
tomato in a creamy spicy broth.

SEARED WAGYU RAMEN*

SEAFOOD RAMEN*

VEGAN RAMEN

CREAMY SPICY RAMEN*

R A M E N

14.95

15.95

15.95

21.95

16.95

14.95

15.95

Basic toppings: bean sprout, bamboo shoots, black fungus
mushrooms, ginger, soft boiled egg, fish cake, green onion, seaweed.

5pc chef’s choice nigiri w/ 8 pc california rolls
SUSHI COMBO A*

6pc chef’s choice nigiri w/ 5pc shrimp tempura rolls
SUSHI COMBO B*

5pc salmon nigiri w/ 8pc salmon avocado roll.
SALMON COMBO*

5pc tuna nigiri w/ 8pc tuna avocado rolls.

5pc yellow tail w/ 8pc yellowtail avocado rolls.

Choose any two:
tuna avocado | salmon avocado| california | avocado | 
 cucumber

TUNA COMBO*

YELLOWTAIL COMBO*

ROLL COMBO*

S U S H I  C O M B O
14.95

stir-fried egg noodles w/ vegetables in sweet and tangy soba sauce.

shrimp | chicken | vegan | combo +1.00

YAKISOBA

S O B A
14.95

16.95

16 pc chef’s choice sashimi
SASHIMI COMBO A*

24 pc chef’s choice sashimi
SASHIMI COMBO B*

S A S H I M I  C O M B O
23.95

35.00

18.95

Rainbow roll,  shrimp tempura roll,  California roll,  spicy
tuna roll,  salmon avocado and veggie roll.

ROLL PLATTER (46PC)*

roll platter plus 10pc chef’s choice nigiri sushi.
SPECIAL PLATTER (56PC)*

chef’s choice 16pc sashimi, 10pc nigiri sushi, dragon,
rainbow, red dragon, spicy tuna, salmon avocado, California
& shrimp tempura rolls.

DELUXE PLATTER (66PC)*

P L A T T E R S
47.00

75.00

115.00

19.95

21.00

18.95

basic toppings, pork belly, & cilantro in a hot stone pot.
JAPOMEN UDON*

basic toppings & shrimp tempura.
SHRIMP TEMPURA UDON*

basic toppings, 2pc soft shell shrimp,3pc clam, & 1pc scallop.
SEAFOOD UDON*

Basic toppings (no egg & fish cake) and Japanese mountain
veggies.

VEGAN UDON

U D O N

14.95

14.95

16.95

14.95

Basic toppings: soft boiled egg, spinach, bokchoy, fried tofu, green
onion, and fish cake.

*THIS MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF

YOU HAVE CERTAIN MEDICAL CONDITIONS


