Japanese Sake

MIKISER Junmai Ginjo

90oml | 180ml | 720ml

KW Daiginjo

90ml| 180ml|720ml

HE AL | Masumi Shiro

From Nagano -Light and Smooth-

B T M K | Koshino Kanbai Amane

From Niigata -Soft and semi-Sweet-

HPIRE | Dewazakura Nama Genshu

From Yamagata -Bold and juicy

#Wik Junmai

$12|$24 | $84
$12|$24| $84

$12]$24 | $84

90oml | 180ml | 720ml

FHJI | Tedorigawa"U" Yamahai

From Ishikawa -Fresh and Fruity-

HE i T80 | Hitakami
From Miyagi -Super dry -

& RI#K Tokubetsu Junmai

$12]$24 | $84

$7 |$14|$49

90ml | 180ml|720m]

AR Kokuryu "Crystal Dragon'
From Fukui -Rich and Elegant-

il | Nabeshima

From Saga -Fruity and Smooth-

== :
A5 | Ippong1
From Fukui -Clear and Silky-

WK RIS EE Junmai Daiginjo

$14]$28|$98
$14]$28|$98

$14]$28|$98

WSS —E =45 | Dassai2s
From Yamaguchi - Elegant and fruity-

o Ginjo

$48 (300ml)

&3t \ Taito

From Kumamoto -Smooth and Clean-

i | Suigei "Drunken Whale"
From Kochi -Dry and Crisp-

Types of Sake

$7| %14

$7|$14|$49

FKKI5EE Junmai Daiginjo
Ultra-premium sake made only from rice, water, yeast, and
koji,with rice polished to 50% or less

K588 Daiginjo
Ultra-premium sake brewed with rice polished to 50% or
less, with a small amount of distilled alcohol added

KI5 Junmai Ginjo
Premium sake made only from rice, water, yeast,
and koji, with rice polished to 60% or less

B4 Ginjo
Premium sake brewed with rice polished to 60% or less,
with a small amount of distilled alcohol

ik Junmai

Sake made only from rice, water, yeast, and koji

FERIMK Tokubetsu Junmai

“Special” Junmai made with either rice polished to 60% or
less or using special brewing methods

Fukuoks,

' Sagh
Nagasiki

“Yamaguchi

IARH 7 ‘ Kubota Senju

From Nigata -Dry and Light-

LR | Tobiroku Sparkling Nigori (Unfiltered)

From Yamagata -Sparkling and light-
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$24 (300ml)

$28 (300ml)
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QEE

Ginza Onodara

Draft Beer

Suntory THE PREMIUM MALT'S

PNy —=T LI T LELY
Yuzu Beer
T E—L

Bottle Beer

$9

Orion

D Ve

Asahi Super Dry

THE A== T4

Asahi Dry Zero (Non-alcohol)
VAR N =

Shochu

$10
$10

$6

lichiko BLUE (Barley)
DB Z T L—

Tomino Hozan (Sweet potato)
[EPLEAIT

Sato Kuro (Sweet potato)
P B

Namihana (Sweet potato)

[

LEONA Haif Bottle

Sarkling Yuzu Shochu

Others

$7 |$50
$8 |$65
$10|$80
$15

$25

High Ball

INA R—)V

Lemon Sour
LEUVYT—
CHOYA Yuzu Wine
Fa—F I
CHOYA Plum Wine
T a —-¥ Ml

Gin Tonic

A =4

$9
$9
$9
$9
$8

Drinks Menu

Wine
PERRIER Glass $8
Sauvignon Blanc (France)
CHABLIS Bottle
4 $70
Chardonnay (Chablis, France)
ASATSUYU Half Bottle $110
Sauvignon Blanc (Kenzo Estate, Napa Valley)
HORIZON Glass $10
Pinot Noir (France)
Martin Ray Glass $10
Cabernet Sauvignon (Napa Valley)
RINDO Half Bottle $130
Cabernet Sauvignon (Kenzo Estate, Napa Valley)
Laurent Perrier Glass|Half Bottle $20|$48
Champagne (Champagne, France)
Soft Drink
Sushiya's Iced Green Tea $4
A
Iced Oolong Tea $3.5
AN '
Coca-Cola $3.5
ak e a— :
Coca-Cola Zero $3.5
af-a—J€n ’
Ginger Ale $3.5
VoV x—T )V ’
Orange Juice $5
FLrova—2A
Apple Juice $5
Ty TN a—A
Ramune Original/Strawberry/Melon $4

FrR (FYV TN/ NBET/ A Y)




Rolls

Maki: Seaweed Outside

Appetizers

Tekka /Tuna

Bk $9
Torotaku (Toro, Radish, Shiso) $10
fm7=<

Ginger Mackerel $7
L i

Salmon

Y—F $8
Shrimp and Cucumber $7
AVEY D

Ungi and Cucumber $8
I7REY )

Cucumber

Holf $5
Avocado

7HEA R $6
Rampyo

AR D $5
Fried Shrimp

A7 74 $9
Double Shrimp Tempra $12
AT NVZ R

Uramaki: Rice Outside

California

HINT F =T $8

Philly (Salmon, Cream Cheese) $9
TA4TTNT AT

Crunchy Shrimp $8
sIvFE ) T

Spicy Tuna w/Avocado $9
2R = F TR R

Hand Roll

Spider (Soft Shell Crab) $10
VI NN TT

Crunchy Salmon w/Jalapeno $9
L A VR

Salmon Skin $6
P—FAF

Tsukune/Chicken Meatball $8
—<n

Unagi w/Cream Cheese $9
IRET Y —bF—X

Fried Shrimp w/Tartar $9
FaAO A1

Shrimp Tempra w/Spicy Mayo $8

AVRED

Side Dishes
French Fries $6
774 RHRT b
Fried Chicken $6
BEBOMNHHT
Frjed OctoRus $6
7= Z DB
Fried Sweet Shrimp Head $7
HTeHOLSES
Edamame

5
Hem $
q Elm‘bo“lf‘rlvedehnmp $12
VX UARANTTA
Yeﬂget»ab\le anq Shirimp Tempura $19
KL ZVPORED
Hawaiian Watercress Salad $7
NIALT I VI S TH
Splocy ‘Tuna “Sala(il “ $9
ANRA v —F AT H
Assorted Sashimi (8Kinds) $28
Ly sFiRE » Gb¥
Assorted Sashimi (5Kinds) $48
& sFiRE D God
Castella Tamago/Homemade Egg Omlet $4
BFEWH 25T ET
C}EWianlushi/Homemade Egg Custard $6.5
EEL PN AP
Soup/Noodles
Miso soup (Seaweed, Green onion) $3.5
X F L b Okt '
Mini Sanuki Udon 47
I=HE S EA
yhplshpyu¥{mnen $8.5
I=EmT—A v
Desserts
Homemade Brown sugar sorbet $5
HFMERE ¥y —~y h
Ice Cream (Vanilla, Matcha, Black Sesame) $5
TAAT Y=L (=T, HEk, Bd<)
Ice Cream w/Azuki and Wafer $6
HIRNT AR Y — A
Mochi Ice Cream $3
BT A AT Y —A
Yu“z‘u Sor?et & Jelly $6
PP —~ b
Warabi mochi $5

OO




i@ﬁnﬁﬁ

Tal

Nigiri Sushi

Kaiten Sushl
Ginza Onodera

Yamayuki Bluefin Tuna (1pc)
Akami/Lean Tuna $6
KESH KRy

Chu-toro/Medium Fatty Tuna $8.5
AESAHHF bR ’
O-toro/Premium Fatty Tuna 310
AESAHAKER

Soy-Marinated Lean Tuna 47
EITESA

Aburi Toro

%9 1% $12
Salmon (1p)
Salmon

o $4.5
Salmon Toro

HF—F T I %6
Aburi Salmon $5
xOP—T

Aburi Salmon w/Saikyo Miso $5.5
P—F L PERIRIER Y '
Salmon Dynamite (Spicy Mayo) $5
h—F L H AT~ (AR —~3)
Blue-Backed Fish (1pc)
Aji/Horse Mackerel $5
HbH U

Kohada/Gizzard Shad $5
7ML

Saba/Mackerel

L 8 i $6
Aburi Saba

%0 Lol $6.5
Shellfish (1pc)
Hotate/Scallop

JHERFE o 5 7 $8.5
Aburi Hotate

5 TR D $8.5
Mirugai/Giant Clam $10
IVHE

Sweet Shrimp

Hzo $12
Steamed Shrimp

LA L % OF $4.5
Shrimp Dynamite (Spicy Mayo) $5

AOFAF <A+ (ANAf 2 —=3)

White Fish (1pc)
Madai/Sea Bream $5
ELfi
Hirame/Flounder
b $5.5
Engawa/Flounder Fin
Wiy e) $4.5
Aburi Engawa
ZAINDIEX Y $5.5
Aburi Engawa w/Saikyo Miso $5.5
Z AR Y )
Kinmedai/Golden Eye Snapper $9
4 EHR
Nodoguro/Blackthroat Seaperch $15
DESAH
Hamachi/Yellowtail $5
TEH
Hamachi Toro $8
TEL e
Hamachi Jalapeno Ponzu $6
TEBENTR—= g R
Others (1pc)
Fresh Octopus $6
Ab¥EE PENE & =
Cuttle Squid
AR $6
Unagi/Grilled Eel $7
PR 3
Anago/Sea Eel $8
EEa it vied
Snow Clab $7
XUAH=
Tamago
Et 4
Inari
W $4 (2pcs)
Gunkans (2pes)
Uni/Sea Urchin
Tt 5 i $15 (1pe)
Negitoro
Rv 7o $10
Ikura/Salmon Roe $8
W< b
Natto
e $5
Scallop w/Wasabi $7
F-CTUHre
Kids Gunkans (Shrimp, Tuna, Corn Mayo) $6

B S EHEME




