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monday - thursdays | 11:30am - 6:00pm
not available on holidays | substitutions resull in an additional charge

SOUPS

KABOCONUT SOUP/# @

blend of kabocha squash and coconut milk, poured over a mix of hon

shimeji mushrooms and brown butter

SALADS

SPICY SASHIMI SALAD () @

organic greens, assorted sashimi

SUSHI COMBOS

9PC NIGIRI PLATE @

served with a side miso soup

2pc each except tamago | albacore, shrimp, salmon, bluefin tuna, tamago

SMALL SASHIMI

served with a side miso soup

2pe each | albacore, yellowtail, salmon, bluefin tuna

BENTO BOX

served with house salad & rice

2 ITEM BENTO BOX @

choose 2 items from below, double order of items will result in an

additional charge

california cut roll

spicy tuna cut roll
vegetable cut roll
sashimi | 2 salmon, 2 tuna

nigiri | 1 salmon, 1 albacore, 1 bluefin tuna

chicken teriyaki

salmon teriyaki

beef teriyaki

vegetable tempura #| add shrimp + 4

SMALL PLATES

POPCORN SHRIMP @

fried shrimp, asparagus, and shiitake mix
taro crunch; glazed in a spicy mayo sauce

CALAMARI

served with sweet chili sauce
BLISTERED SHISHITO PEPPERS

wok seared shishito peppers and crispy

rice noodles, topped with togarashi,
sesame seeds

KIMCHI CHICKEN POTSTICKERS |4|

side dumpling sauce
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PORK POTSTICKERS @
side dumpling sauce

CARAMELIZED EGGPLANT
seasoned deep-fried eggplant caramelized
in eel sauce, topped with cashew nuts
and sesame seeds

VEGETABLE TEMPURA #
tempura battered and fried vegetables;
side tentsuyu, side hot mustard

Add 2 pes shrimp +§4
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WEEKDAY
SPECIAL

monday - thursday | 11:30pm - 6:00pm
not available on holidays | dine-in only | substitutions for an additional charge
* please advise your server if you have any allergies

DRAFT BEER

SAPPORO
KIRIN

ASAHI
MODERN TIMES
SOCIETE IPA

BLUE OCEAN HOUSE WINE uass)

CABERNET SAUVIGNON
MERLOT

CHARDONNAY

ROSE

SAKE

HOT SAKE

C R A F T S A K E (40z CRAFT SAKE GLASS)

“3 DOTS” KAMOIZUMI SHUSEN JUNMAI

“SILVER MOUNTAIN” TEDORIGAWA YAMAHAI JUNMAI
“10TH DEGREE” DEWAZAKURA IZUMI JUDAN GINJO
“WINTER BLOSSOM” AKITABARE DAIGINJO
“TRAPEZA” SEITOKU JUNMAI GINJO

“SUMMER BREEZE” HOYO SAWAYAKA JUNMAI |5.5]
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