FROM THE KITCHEN

served with a choice of steamed or brown rice

CHICKEN TERIYAKI 29.00
TEMPURA (S pieces shrimp and assorted vegetables) 35.00
MISO MARINATED SEABASS 36.00
SALMON TERIYAKI 34.00
sx2 OTA"B" 39.00
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Sashimi (Tuna, Yellowtail, White fish, Squid, Surf clam), Grilled salmon
Scallop deluxe, Panko Shrimp, Seaweed salad, Steamed spinach, Miso soup and Rice

FROM THE SUSHI BAR

7 pieces nigiri + California roll 28.00
Tuna, Yellowtail, Salmon, White fish, Octopus, Shrimp, Eel, and California roll

Tokusen nigiri 38.00
Tuna, Yellowtail, Salmon, Toro, White fish, BF tuna rib meat, Albacore, Scallop, Salmon roe, Eel, and Tuna roll
Chef's choice nigiri 55.00

12 pieces of chef's choice nigiri

SASHIMI SAMPLER 49.00
Two pieces each of Tuna, Toro, Albacore, Yellowtail, Salmon and Scallop sashimi

CHIR ASHI 33.00
Tuna, Yellowtail, Salmon, Shrimp, Octopus, Surf clam, White fish, Eel, and Squid over sushi-rice bowl
DELUXE CHIRASHI 41.00
Toro, Yellowtail, Salmon, Shrimp, Octopus, Surf clam, Squid, White fish, Eel and Ikura over sushi-rice bowl
TEKKA DON 40.00
Tuna sashimi over sushi rice bowl

UNAGI DON 40.00

Barbecued fI’ESh water 661 over steamed-rice bOWI *PICQSC b€ careful Wlth the bOl’lCS

OMAKASE COURSE 150.00

7 courses consisting of: appetizer, sashimi, yakimono, agemono, six pieces of sushi, miso soup and dessert

No substitution allowed

* 1. Served raw or undercooked, or contain raw or undercooked ingredients

* 2. Cooked to order. Consuming raw or undercooked items may increase your risk of foodborne illness



