HOT APPETIZERS

4.95

5.50

TRUFFLE EDAMAME 6.95
grilled

GYOZA 5.95
steamed or pan-fri ed pork dumplings

VEGETABLE GYOZA 5.95
steamed or pan-fried vegetable dumplings

SHUMAI 5.95
steamed or pan-fried shrimp dumplings

AGEDASHI TOFU 5.95
lightly fried tofu served with fish broth & bonito flakes

TAKO YAKI 5.95
deep-fried octopus with bonito flakes

TATSUTA AGE 6.95
fried chicken marinated with ginger, garlic & soy sauce

YAKITORI 6.95
grilled chicken with teriyaki sauce

SEAFOOD KUSHI YAKI 10.50
seafood grilled with vegetables served with teriyaki sauce

ROCK SHRIMP TEMPURA 8.95

with wasabi lemon sauce

COLD APPETIZERS

* SPICY TUNA TARTARE 10.95

Tuna or salmon with avocado and crispy fillo.
Select spicy or non-spicy

* SCALLOPS WITH CRISPY SHISO 10.95
Tempura shiso leaf & topped with crispy taro
* HAMACHI JALAPENO 11.95

Crispy potato, crispy jalapeno, scallions,
momiji oroshi &ponzu sauce

OHITASHI 6.25
Spinach, bonito flakes & special ginger sauce
* SPRING ROLL 6.95

Tuna, salmon, shrimp or tofu wrapped with vegetables
and served with peanut sauce

* USUZUKURI 10.95

Thinly sliced white fish, momiji oroshi,
and scallions with konbu sauce

* SASHIMI APPETIZER 10.95

Tuna, salmon & yellowtail

PORK BELLY BUNS 8.95
cucumber, scallions & hosin sauce
BEEF NEGIMA 8.95

scallions and asparagus with teriyaki sauce
rolled in sirloin beef

12
SOFTSHELL CRAB 10.95
deep-fried soft shell crab served with ponzu sauce
JAPANESE CRAB CAKE 11.95
with oshinko sauce
TEMPURA APPETIZER
+ vegetable 6.95
« shrimp 7.95
« shrimp & vegetable 8.95
FRIED CALAMARI 8.50
deep-fried calamari with salt & pepper
SAUTEED MUSHROOM with Beef 8.25
soy ginger sauce
KUSHIYAKI 8.95
grilled shrimp with teriyaki sauce
* SUSHI APPETIZER 9.95
Chef's choice of assorted sushi
* |CHIBAN 10.95

Specially made with spicy tuna, tobiko and frisee
on top of fried seaweed rice

* SALMON OR (TUNA) NARUTO 10.95

Salmon or tuna, avocado, crabmeat & tobiko rolled in
a cucumber wrap with ponzu sauce

* SPICY SALMON OR(TUNA) NARUTO  10.95

Spicy salmon or tuna, avocado and tempura flakes
rolled in a cucumber wrap

* SUMMER ROLL 10.95

Tuna, salmon, cream cheese, tobiko, avocado, spicy mayo
rolled in a cucumber wrap with ponzu sauce

* EBINARUTO 9.95

Shrimp, crab stick, avocado, tobiko, spicy mayo
rolled in a cucumber wrap with ponzu sauce

*TUNA OR SALMON POKE 10.95

Diced tuna or salmon, diced cucumber, tobiko & assorted
vegetables with special poke sauce

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more



SOUPS

MISO SOUP

scallions, mushrooms, tofu & seaweed

ENOKI MUSHROOM SOUP

seaweed , scallions & bonito broth

HQUSE SF.’_E_gALiGYOZA SOUR.

soybeans carrots gcamns\crab—st/ck, & egg b‘Foth :

CHILEAN SEA BASS SOUP
Napa cabbage & shredded ginger

SALADS

GREEN SALAD

spring mix and avocado with house ginger dressing

SEAWEED SALAD
OSHINKO

Japanese pickles

* AVOCADO SALAD

avocado, cucumber, tobiko and crab stick mixed with
mayo dressing

* SPICY TUNA OR SALMON SALAD

crab stick, cucumber mixed with spicy mayo dressing

TEMPURA

SHRIMP & VEGETABLE TEMPURA
SHRIMP TEMPURA
VEGETABLE TEMPURA

CHICKEN KATSU
CURRY KATSU

Choice of pork or chicken katsu with curry over rice

SALMON TERIYAKI
SHRIMP TERIYAKI

‘ v

2.50

4.00

725

7.95

6.25

5.25
5.25

7.95

8.95

19.95
17.95
14.95

18.95
18.95

NOODLES

* NABEYAKI UDON 14.95

Hot-pot style udon noodle soup topped with
shrimp tempura, vegetables & egg

VEGETABLE NABEYAKI UDON 14.95

Hot-pot style udon noodle soup topped with
vegetable tempura

TEMPURA UDON 14.95

Udon noodle soup with shrimp and vegetable tempura
on the side

YAKI SOBA OR UDON 14.95

Stir-fried noodles with choice of chicken, shrimp
or vegetables and tofu

*TOKYO STYLE RAMEN 14.95

Topped with roast pork, bamboo shoot, hard-boiled soy
egg, scallions in pork broth.

SAPPORO STYLE RAMEN 14.95

Topped with pork belly, carrot, snow pea, baby corn,
beansprouts, scallions, tofu in miso broth. select spicy
or not spicy.

KOREAN DISHES

DUK MANDOO GUK 14.95
beef, sliced rice cake & pork dumplings in beef broth
MANDOO GUK 14.95

beef & pork dumplings in beef broth

_J TOFU KIMCHI BOKUM 17.95

Stir fried kimchi serveed with sliced rice cake, tofu & pork.

* BIBIMBAP 13.95
beef & fried egg with
assorted vegetables on rice

* DOUSOIYBIBIMBA
bw‘&nedegg with ’L

assorted vegetables in hot stone pot™ b

j ,

* HWAE DUP BAP 19.95
assorted diced fish, assorted vegetables, tobiko,
sesame oil with spicy sauce

BULGOKI 19.95

grilled sliced beef marinated with chef’s special sauce

jSPICY PORK BULGOKI 18.95
grilled sliced pork marinated with chef’s special sauce
KALBI 24.95
Korean BBQ short ribs

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more



RICE BOWLS

UNA DON

grilled eel with unagi sauce served on rice

KATSU DON

deep-fried chicken or pork with sauteed egg, scallions
and onion served on rice

* SAKE DON

salmon sashimi served on sushi rice

*TEKKA DON

tuna sashimi served on sushi rice

* SANSHOUKU DON

assorted filets of raw tuna, salmon & hamachi
on sushi rice

* CHIRASHI
assorted filets éf rawfish
with vegetablesh, s
R\
servedlonlsushirice

* HWAE DUP BAP

Assorted diced fish,assorted vegetable, tobiko,
sesame oil with spicy sauce.

SIDE ORDERS

WHITE RICE
SUSHI RICE
BROWN RICE
KIMCHI

DESSERTS

FRIED ICE CREAM
Green tea

Red bean

Ginger

MOCHI ICE CREAM
Green tea

Red bean

Mango

Strawberry

Vanilla

ICE CREAM

Green tea
Red bean
Ginger

19.95

.95

17.95

18.95

21.95

21.95

IE205

3.00
3.50
4.50
3.95

6.95

3.95

4.95

ENTREES FROM SUSHI BAR

Served with miso soup

*NIGIRI SUSHI REGULAR 18.95

8 pieces of sushi & California roll

* MAKI COMBO REGULAR 7.95

Boston roll, tuna roll, salmon roll & shrimp tempura roll

* SPICY TRIO 17.95

Spicy tuna-avo roll, spicy salmon-avo roll
& spicy hamachi-cu roll

VEGETABLE MAKI COMBO 17.95

Avocado-cucumber roll, sweet potato tempura roll
& mushroom tempura roll

* SASHIMI DELUXE 28.95

15 pieces of sashimi (with white rice)

* SUSHI & SASHIMI COMBO 41195

6 pieces of sushi, 8 pieces of sashimi & tuna roll

50.95

Chef's assortmentior10'piecesior stishi:
12 pieces’of:sashimi & Bostonfroll spicy

75.95

Y
(\

‘ 64 &
Jneoplers®

BEVERAGES

SOFT DRINKS 125
Coke /Diet Coke /Sprite

Ginger Ale/ Ice Tea /Lemonade

JUICE and PERRIER 2.95

Orange/Apple/Cranbery/Perrier

Tea and More

Spring Water 195
Hot Green Tea 195
Iced Green Tea 2.95
Hot Citron Tea 2.95
Cold Citron Tea 3.95
Mango Calpico 395
Oringinal Calpico 3.95
lychee Calpico 3.95

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more



NIGIRI SUSHI AND SASHIMI

SUSHI-2 PIECES PER ORDER
SASHIMI-3 PIECES PER ORDER ADD 195
QUAIL EGG"ADD 1°° PER ORDER

* MAGURO(tuna) 6.00
* ESCOLAR 5.50
* SPICY TUNA GUNKAN 6.00
* SAKE(salmon) 5.50
* SPICY SALMON GUNKAN 5.50
* HAMACHI(yellowtail) 6.00
* SPICY HAMACHI GUNKAN 6.00
* SUZUKI(striped bass) 4,95
* FLUKE 5.45
* SABA(pickled mackerel) 4.50
UNAGI(fresh water eel) 6.00
ANAGO(salt water eel) 6.95
ROCKY(unagi with avocado) 6.50
TAMAGO(egg omelet) 4.00
EBI 4.95
AMAEBI(sweet shrimp) 495

SPECIALTYANIGIRI SUSHI

1 PIECE RER{®ORDER

* BANA HAMACHI

* BANA IKA 3.00
PARTY PLATTERS

* Harvard Sushi Set (46 pcs) 42,95

Roll: Tuna roll, Salmon-avo roll, california roll,
Avocado roll, Kanikama roll
Sushi: 2 Tuna, 2 Salmon, 2 Hamachi.

*Mini Party Platter (70 pcs) 60.95
California roll, Spicy tuna roll, Spicy salmon roll,

Boston roll, Philadelphia roll, Alaskan roll,

Sweet potato roll, Avo-cu roll, Crazy roll.

Vegeterian Platter (114 pcs) 70.95
Sweet potato roll x2, Avo-cu roll x2,

Avocado x2, Cucumber x2,

Mushroom tempura roll x2, Sunny vegetable roll,,

Veggie tempura roll, Spinach-avacado roll x2,

Asparagus-avocado

*IKA

* KAIBASHIRA(sea scallop)
SURF CLAM
TAKO(octopus)
KANIKAMA (imitation crab stick)
SNOW CRAB

*TOBIKO

* WASABI TOBIKO

* BLACKTOBIKO

* IKURA(salmon roe)

* UNI(sea urchin)
INARI(fried bean curd)
AVOCADO

KAMPYO

ENOKI MUSHROOM
SHITAKE MUSHROOM

* BANA UNI

* BANA KAIBASHIRA
* BANA WHITE TUNA
UNITEMPURA

*Makimono Platter (116 pcs)
Spicy tuna roll x2, Spicy salmon roll x2,
California roll x2, Eel-avocado roll x2

Crazy roll x2, Tuna roll, Salmon-avo roll,
Negi-hama roll, Rainbow roll, Alligatorr roll.

*Black Belt Sushi & Maki Platter (102 pcs)
Sushi: 5 Tuna ,5 Salmon ,5 Hamachi 5 White fish,

5 Shrimp, 5 Fresh-water eel

Roll: Tuna roll, Salmon roll, Real california roll,

Spicy tuna roll, Spicy salmon roll, Crazy roll,

Rainbow roll, Boston roll, Shrimp tempura roll.

*Special Sushi & Sashimi Platter (49 pcs)
Sushi: 4 Tuna, 4 Salmon, 4 Hamachi, 4 Shrimp,

4 Fresh-water eel, 4 White fish.

Sashimi: 5 Tuna, 5 Salmon, 5 Hamachi,

5 Escolar, 5 Octopus

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more

4.95
6.25
5.25
4.50
4.00
6.00
5.00
5.50
5.50
6.00

MP
4.00
4.00
4.00
5.00
5.00

4.25
4.00
3.00
4.25

99.95

124.95

120.95



TRADITIONAL ROLLS:

ADD AVOCADO,CUCUMBER, OR TOBIKO, ADD 075
WITH BROWN RICE ADD 075

VEGETABLE MAKI

KAPPA ROLL cucumber
AVOCADO ROLL

SPINACH - AVOCADO ROLL
UMESHISO ROLL

plum, shiso leaf & cucumber

OSHINKO ROLL
pickled daikon

KANPYO ROLL

braised squash

NATTO ROLL

soybeans, scallions

ASPARAGUS - AVOCADO ROLL
AVOCADO CUCUMBER ROLL
SWEET POTATO TEMPURA ROLL
MUSHROOM TEMPURA ROLL

mushroom tempura, cucumber & lettuce

SUNNY VEGETABLE ROLL

mango, avocado, cucumber, carrots, asparagus,
bell pepper & spinach

VEGETABLE DRAGON ROLL

in: sweet potato tempura, mushroom tempura
top: avocado

VEGETABLE TEMPURA ROLL

sweet potato tempura, mushroom tempura, avocado,
banana & cream cheese

SWEETIE VEGETARIAN ROLL

in: sweet potato tempura, banana, cream cheese
top: avocado, mango with special sauce

VEGGIE TRUFFLE ROLL

in: sweet potato tempura, cucumber, spicy mayo
top: avocado, truffle & tonburi (tree caviar)

SHITAKE ROLL

shitake mushroom tempura, sautéed shitake in
oyster ginger sauce served warm

4.45
4.95
4.95
4.95

4.95

4.95

4.95

6.25

5.95

6.95

7.95

8.75

10.75

8.75

11.95

12.95

12.95

REGULAR MAKI

* TEKKA ROLL tuna

* SAKE ROLL saimon

* NEGI-HAMA ROLL scatlions & yellowtail
* NEGI-SAKE ROLL scattions & salmon

* HAMACHI JALAPENO ROLL with ponzu sauce

KANIKAMA ROLL mitation crab stick
CALIFORNIA ROLL WITHOUT TOBIKO
¥ CALIFORNIA ROLL WITH TOBIKO

* REAL CALIFORNIA ROLL

snow crab, avocado, cucumber, tobiko & mayo

* ALASKA ROLL

salmon, avocado & cucumber

*BOSTON ROLL

salmon, crab stick, cucumber & mayo

IDAHO CREAM ROLL

sweet potato tempura, Avocado & cream cheese

* PHILADELPHIA ROLL

smoked salmon, cream cheese & cucumber

* SHRIMP CALI ROLL

cooked shrimp, avocado, cucumber & tobiko

*SPICY TUNA ROLL

tuna, tempura flakes & spicy mayo

* SPICY SALMON ROLL

salmon, tempura flakes & spicy mayo

* SPICY HAMACHI ROLL

hamachi, tempura flakes & spicy mayo

* SPICY ESCOLAR ROLL

white tuna, tempura flakes & spicy mayo
¥ SALMON-AVOCADO ROLL
*TUNA-AVOCADO ROLL

¥ ESCOLAR-AVOCADO ROLL
EEL-AVOCADO ROLL
EEL-CUCUMBER ROLL
SALMON SKIN ROLL

salmon skin, cucumber, bonito flakes & eel sauce

* SHRIMP TEMPURA ROLL

shrimp tempura & tobiko

* CRAZY ROLL

shrimp tempura, avocado, cucumber, tobiko & spicy mayo

FUTO MAKI

Kanpyo, yamagobo,oshinko,avocado,cucumber
tamago, kanikama

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more

6.00
5.00
6.50
5.50
6.50
4.95
6.00
6.95
7.95

7.25

6.95

7.25

TS

6.95

7.25

7.25

7.25

7.25

6.95
6.95
6.95
7.25
7.25
6.25

8.95

7.95

9.95



SIGNATURE ROLLS

* SALMON TEMPURA 10.50

salmon, asparagus, tobiko & crispy garlic in deep-fried
tempurabatter with eel sauce

* WHITE TIGER,, ~ -
tuna%biko,”avg@da —
cucumben&iwhite,noriwi hywas
lemon sauce

10.95

* CATERPILLAR 11.95

In: eel, cucumber & tobiko
Top: avocado & eel sauce

TORNADO

In: shrimp)tempura¥avocado) CUCUMber:
o DEAUCEi) L
Top: spicy/crablmeat, tem&

AL

* SPICY TUNA TEMPURA 12.50
spicy tuna, avocado & cucumber deep-fried

Wwith tempura batter

SCORPION 12.95

In: eel, avocado & cucumber
Top: cooked shrimp & eel sauce

* RAINBOW'

In: California oLl s :
Top: tuna, salmon, whitelfishwhiteltinal&

N Q&\

DRAGON 12.95

In: California roll
Top: eel, avocado & eel sauce

* CRISPY SALMON 12.95

In: avocado, tobiko, tempura flakes & spicy mayo
Top: salmon & scallions

* SALMON MANGO 12.95

In: salmon & avocado
Top: salmon, mango, key lime & yuzu honey sauce

* RED DRAGON 12.95

In: California roll
Top: tuna & avocado

* DYNAMITE 12.95

In: tuna, white tuna, tempura flakes & spicy mayo
Top: tuna & salmon

* DELICIOUS 12.95

tuna or salmon, asparagus & tobiko in light tempura,
crispy garlic, micro cilantro with spicy soy glaze

112495

g\v/o’cado

SPICY CRISPY LOBSTER

lobster, spicy creamy filling & sancho

SPICY SCALLOP TEMPURA

In: avocado, tempura flakes & mayo
Top: crispy scallops, oshinko sauce & micro cilantro

SPICY SCALLOP

In: scallops, cucumber, tempura flakes & spicy mayo
Top: radish sprouts & black tobiko

* ALLIGATOR

In: shrimp tempura & cucumber
Top: eel, crab stick, avocado, tobiko & eel sauce

* HARVARD

In: spicy tuna, avocado & cucumber
Top: fried shrimp & eel sauce

* HURRICANE

In: shrimp tempura, avocado & cucumber
Top: spicy salmon & tempura flakes

* DANCING

In: avocado & cucumber
Top: tuna, salmon, yellowtail & three kinds of tobiko

*TORCH

In: California roll
Top: torched tuna, salmon, yellowtail, tobiko & eel sauce

* SEARED HAMACHI

In: cucumber, tobiko & spicy mayo
Top: hamachi, black tobiko, key lime & sweet miso sauce

*HAMACHI TRUFFLE

In: shrimp tempura, cucumber & spicy mayo
Top: seared hamachi truffles, caviar & scallions

*TOKYO STYLE SOFT SHELL CRAB

soft shell crab tempura, avocado, cucumber, tobiko,
eel & tamago wrapped in daikon radish with eel sauce

* SEARED TUNA

In: asparagus, cucumber, bonito flakes & spicy mayo
Top: seared tuna, ginger sauce & jalapeno

* SALMON LOVER

In: salmon & avocado
Top: spicy salmon, tempura flakes, salmon roe & scallions

SHRIMP EXPLOSION

rock shrimp tempura, avocado, cucumber,
white nori & wasabi lemon sauce

*STEAK & IDAHO

In: sweet potato tempura

92495

13.95

1595

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

14.95

Top: sear rib eye steak with unagi sauce and truffle oil, topped with

scallion & crispy shredded sweet potato.

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

7% MA meal tax will be added to your guest check 18% gratuity may be added to parties of 5 or more



