
 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.



i zAKAYA
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

Fr ieD r iCe
 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  jEllY FiSh 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


