
 Appet izers
FISH
 魚

Una Kyu� 12
Eel Wrapped in Cucumber

Hamachi Tataki� 16
Yellowtail Tartare & Quail Egg

Sake Tataki� 14
Salmon Tartare & Quail Egg

Usuzukuri� 18
Thinly Sliced Fluke & Ponzu

Kanpachi Usuzukuri� 22
Thinly Sliced Amberjack & Yuzu Pepper

Gindara Saikyoyaki� 21
Miso Marinated Black Cod

Yaki Hama� 15
Baked Clams with Miso Butter

Yamakake� 18
Grated Mountain Yam & Tuna

King Crab Sunomono� 22

VEGETABLES
野菜

Edamame� 7
Steamed Soy Beans & Sea Salt

Phoenix Roll� 13
Mixed Vegetable, Cucumber & Avocado

Oshinko� 9
Assorted Pickles

Leek Sunomono� 7
Bonito Flakes & Ponzu

Hearts of Palm Kinpira� 8
Carrot, Sake & Soy

Goma Ae� 6
Spinach & Sesame Sauce

Spicy Cucumber� 6
Sour Cream, Garlic & Habanero

Shishito Peppers� 10
Maldon Sea Salt

Momiji Moyashi� 5
Bean Sprouts & Chili Paste

MEAT
 肉

Beef Marrow� 18
Sea Salt, Shaved Bonito & Teriyaki Sauce 

Chicken Liver Mousse� 12
Miso, Negi & Challah Toast	

Braised Tripe� 9
Tamari Butter Candied Ginger

Beef Tongue� 15
Daikon, Shitake & Black Truffle Teriyaki

Chicken Feet� 9
Sweet & Sour

KUSHI  Yak i  Skewers

 焼き鳥

Beef Short Rib & Garlic � 4
Wagyu Tenderloin & Wasabi � 12
Sea Scallop & Miso Butter � 8
Chicken Thigh & Tokyo Scallion � 4
Pork Meatball & Sesame Glaze � 3
Rock Shrimp & Tomatillo Ponzu � 5
Salmon & Moro Miso � 4
Eringi Mushroom & Tamari � 6
Mountain Yam & Macadamia Nuts � 4
Smoked Pork Belly & Pickled Onions� 5

Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of food-borne illness,  
especially in case of certail medical conditions.



IZ AKAYA
SOUPS
お吸い物

Miso� 5
Mushroom Miso� 7
Spicy Seafood� 16
Roast Pork & Cabbage� 12
Seasonal Vegetable� 11
Chicken Soup Udon� 12
Oxtail & Mushroom Oden� 22

SALADS
野菜盛り

Wakame  Seaweed & Sesame Dressing� 6
House Salad� 10

Lettuce, Avocado, Carrot & Ginger Dressing

Tofu & Seaweed  Lemon Ginger & Soy� 9
Season Salad� 13

Cranberry, Pear, Cucumber & Poppy Seed Dressing

TEMPURA
天麩羅

Onion� 9
Seasonal Vegetable� 14
Rock Shrimp� 18
Wild Mushroom� 16
Sweetbreads� 14
Anago� 14
Deluxe� 24

Vegetables
野菜

Sautéed Bok Choi� 8
Sautéed Chinese Broccoli� 8
Brown Rice� 3
Coconut Rice� 8
Wild Mushroom Roast� 18
Japanese Sweet Potato Puree� 7

CHICKEN
鶏肉

Fried Wasabi Honey�   Half/Whole   24/48
Steamed Napa Cabbage & Ponzu � Half/Whole   20/39  
Wings  Wasabi Honey & Chili Sauce

  4 pieces� 9
  8 pieces� 17
  12 pieces� 26
  16 pieces� 35

Pork
豚肉

Grilled Loin Baked Adzuki Beans� 17
Roast Shoulder (for 4) Rice, Cabbage & Ginger� 69
Ribs Black Vinegar & Crispy Rice

  4 pieces� 13
  8 pieces� 25
  12 pieces� 36
  16 pieces� 49

Beef
焼き肉

Grilled NY Strip  Miso Pepper Sauce� 36
Roast Filet  Sansho Pepper	�  24
Tokyo Broil  Spicy Grilled Steak & Oroshi� 19
Braised Short Ribs  Truffle Teriyaki� 19
Dynamite Burger  Mushrooms & Masago� 14
20 oz. Bone-In Rib Steak� 42

Onion Tempura & Bok Choi

40 oz. Bone-In Rib Steak (for 2)� 78
Onion Tempura & Bok Choi

Duck
鴨肉

Seared Breast Asian Pear Compote� 23
Confit Leg Udon Kanzuri & Mizuna� 19

f i sh & Shellf i sh
海の幸

Steamed Black Bass  Ginger & Scallion� 21
Grilled Prawns  Fried Heads & Green Papaya� 22
Seasonal Crab  Ponzu Butter�   Half/Whole   mp
Lobster Miso Butter� 38
Salmon Teppan Yaki� 20

Crispy Skin, Fennel Tapioca & Ikura

Grilled Hamachi  � 19
Serrano Chiles, Fresh Herbs & Yuzu Honey

FRIE D RI CE
 焼飯

Seasonal Vegetables� 16
Oxtail & Bone Marrow� 24
Liver, Bacon & Onion� 19
Sweetbreads, Tongue & Poached Egg� 28
Steak & Wild Mushroom� 24
“Un-Fried” Rice� 22
Squid, Squid Ink & Uni� 29
“LEO”  Lox, Egg & Onion� 17



Yasa i   vegetable  rolls

野菜巻き

Yama Gobo  Small Burdock � 9.75           
Norimaki  Squash� 9.75        
String Bean� 9.75
Asparagus� 10.50
Shiitake  Black Mushroom� 10.50
Horenso  Spinach� 9.75
Enoki  Straw Mushroom� 10.50
Kyuri  Cucumber� 9.75
Avocado� 10.50
Natto  Fermented Beans� 9.75

SUSH I  & SASH IMI 
Plat ters

盛り合わせ

Sushi 7 pieces & 1 roll�   25.50
Sushi Deluxe 10 pieces & 1 roll� 34.00
Sashimi 12 poeces� 26.00
Sashimi Deluxe 18 pieces� 35.00
Sushi Sashimi Combination� 39.75
Honoo Spicy Gunkan & Rolls� 27.75
Ise Ebi Sashimi Whole MAine Lobster Sashimi� 41.00
Blue Ribbon Platter� 150.00
Toshi’s Choice (minimum per person)� 75.00

HAND ROLLS
手巻き

Tuna� 12.00
Yellow Tail� 15.00
Salmon� 12.00
Toro & Takuvwan� 14.00
Uni & Shiso� 16.00

Hakozushi   box sush i

箱寿司

Maguro Avocado  Tuna & Avocado� 19.50
Unagi Avocado  Eel & Avocado� 21.50
Smoked Sake & Shiso  Smoked Salmon� 19.75
Hamachi Shiitake  Yellowtail & Shiitake� 20.75
Tamago & Uni  Sweet Egg & Sea Urchin� 24.00
Avocado� 10.50
Natto  Fermented Beans� 9.75

Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of food-borne illness, especially in case of certail medical conditions



SuSH I  & SASH IMI
Ta i se i yo  at lant ic  ocean

大西洋

Sake  Salmon� 4.50
Smoked Sake  Smoked Salmon� 5.00
Yaki Salmon  Seared� 6.00
Hirame  Fluke� 4.25
Engawa  Fluke Fin� 5.25
Maguro  Tuna� 5.25
Sawara  Spanish Mackerel	�  4.25
Mushi Ise Ebi  Cooked Lobster� 7.25
Aoyagi  Orange Clam� 4.00
Unagi  Fresh Water Eel� 4.50
Ikura  Salmon Roe� 5.00
Hamaguri  Little Neck Clam� 3.50
Karai Ise Ebi  Spicy Lobster with Egg Wrapper� 7.00

Ta ihe iyo  pac if ic  ocean

太平洋

Binnaga  Albacore� 4.75
Uni  Sea Urchin� 6.00
Ebi  Cooked Shrimp� 3.50
Tako  Octopus� 4.25
Kaibashira  Sea Scallop� 5.25
Mirugai  Giant Clam� 7.00
Madai  Japanese Red Snapper� 5.25
Anago  Baby Sea Eel� 5.50
Kurage  Jellyf ish� 4.00
Masago  Smelt Roe � 5.00
Hamachi  Yellowtail� 5.00        
Smoked Hamachi  Smoked Yellowtail� 5.00        
Kanpachi  Amberjack� 6.00        
Kanikama  Crabstick� 3.00
King Crab� 7.50
Kani  Blue Crab� 5.50
Tamago  Sweet Egg� 3.25

Extras
Udama quail egg  +$1.25   
Masago smelt roe  +$3.25    
Avocado  +$1.00  
Kyuri cucumber  +$.75    
Shiso mint leaf  +$1.00  

Spicy Smelt Roe  +$1.50   
Inside Out  +$1.00  
Maki roll  +$3.00   
Temaki handroll  +$2.00    

Maki   spec ial  rolls

巻き物

California
 with Kanikama  Crabstick� 5.50
 with Blue Crab  Inside Out� 9.25
 with King Crab  Inside Out� 18.00 
Spicy Tuna & Tempura Flakes  Cucumber� 10.00
Enoki & Hamachi  Yellowtail & Straw Mushrooms� 9.00
Kyuri Special  Eel, Crabstick, Cucumber & Avocado� 11.50
Sake Kawa  Salmon Skin� 8.00
Blue Ribbon  1/2 Lobster, Shiso & Black Caviar� 24.00
Negi Hama  Yellowtail & Scallion� 8.00
Dragon  Eel, Avocado & Radish Sprouts� 17.00
Niji  Seven Color Rainbow� 22.50
Spicy Crab Roll  Blue Crab & Shiso� 11.00
Yasai  Mixed Vegetables� 8.25
Karai Kaibashira   Spicy Scallop & Smelt Roe	�  12.00 
Sakana San Shu  Yellowtail, Tuna & Salmon� 11.75
Toshi Special  Salmon Skin Special� 11.00
Sake Ikura  Salmon & Salmon Roe� 13.00
Spicy Lobster Roll� 13.00
Ebi Tempura  Fried Shrimp, Radish Spr  outs & Avocado� 11.00
Kaki Fri  Fried Oysters & Lettuce� 13.50
Sake & Sake Kawa  Salmon, Salmon Skin� 17.00

Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of food-borne illness, especially in case of certail medical conditions


