HOUSE SPECIALTIES

Served with Choice of White, Brown or Fried Rice and Miso Soup or Garden Sulud

SPICY GARLIC TUNA 25.95

Deep fried tuna in o spicy ?nrﬁ‘csuuce, served
with asparagus and broceoli

SPICY GARLIC TOFU 18.95

Flash fried tofu in a spicy garlic souce, served
with asparagus and hmu:u%i

VEGETABLE TEMPURA 16.95
SHRIMP & VEGETABLE TEMPURA 19.95

GHIGKEN KATSU OR TILAPIA KATSU 20.95
Panko breaded & fried chicken breast or filapia, thinky

sliced, served with Katsu sauce

ASIAN CURRY

Served choice of white, brown o fried Rice

4 coconut milk based wrry served with snow peas, sweef
potatoes, onions, ond shitake mushroams

Vegetable, Chicken, or Tilapia  18.95
Shrimp, Steak, or Salmon 20.95

HIBAGHI

Served with Choice of White, Brown or Fried Rice and Miso Soup or Garden Salad
Grilled with Vegetables on Hat-Topped Hibachi Grill Seasoned with Soy Sauce, Salt, & Pepper

VEGETABLE 18
< FILET MIGNON 28
CHICKEN 20
GHICKEN & SHRIMP 3
oRIB-EYE STEAK 25
SHRIMP & SCALLOP 27
SHRIMP 23
<SHRIMP & RIB-EYE STEAK 27

SALMON 25
< SHRIMP & FILET MIGNON 28
TILAPIA FISH 23
< FILET MIGNON & CHIGKEN 27
SCALLOP 26
TWIN LOBSTER TAIL 45
<SGALLOP & RIB-EYE STEAK 29
<LOBSTER & FILET MIGNON 42

TERIYAKI

Served with choice of white, brown or fried rice and Miso Soup or Garden Salad
Grilled with steamed vegetables in o sweet Jupanese teriyaki sauce served on a sizzling plate

VEGETABLE & TOFU 18
<FILET MIGNON 28
CHICKEN 20
<RIB-EYE STEAK 25

SALMON 25
TILAPIA FISH 23
SHRIMP 23
SCALLOP 26

RIGE / NOODLE ENTREES

o SUKIYAKI SOUP 19.95

Thip slices of tender beef simmered in sukiyaki sauce
with vegetables, yam noodles & tofu

YOSONABE SOUP 19.95

Yom nnuﬂle soup in a tich seafood broth with shrimp,
scallops, fish cage, chintk, New Zealond mussek,
tofu £ fresh seasonal vegetables

RAMEN NOODLE SOUP

Choice of meat with snow peas, shitake mushjooms, caroks,
napa cabbage and bean sprouts in o beef and pork broth

Chicken or Tilapia 17.95
Steak, Salmon, or Shrimp 19.95
Pork Belly Ramen 19.95

<NABEYAKI UDON OR SOBA SOUP 19.95

Clear hrnlhsouJ) wiLh buckwheat iﬁb“ or wheat udgn
noadles, served with seasonal fresh vegetables, scallops,
cmhsﬂck fish cake, New Zealond musseks, eqg, and  pieces
of shrimp fempura

TEMPURA UDON
OR SOBA SOUP 19.95

Clear brath soyp with buckwheat soba or wheat udon
noodles served with shrimp & vegetoble tempura

PAN FRIED UDON

OR BUCKWHEAT SOBA

Chicken or Vegetable & Tofu 17.95
Shrimp or Steak 19.95
FRIED RICE 15.95
Vegetable or Chicken

FRIED RICE 18.95

Rib-Eye Steak, or Jumbo Shrimp



KITCHEN
APPETIZERS

HARUMAKI

Twao crispy vegetable spring rolk served with chili mango -
antro sweef sauce

EDAMAME 6

Steamed fresh soy beans lightly tossed with salt

SHRIMP, PORK OR VEGETABLE GYOZA 8

Six pan fried “Japonese potsticker” dumplings served with
ponzu sauce

PORK OR SHRIMP SHUMAI 8

Five small tradifional dumplings fenderly steamed and
served wif ponzu sauce

AGEDASHI TOFU

Six pieces of flesh fried tofu topped with seawsed flakes
and served with tem pura sauce

TEMPURA APPETIZER 10

An assoriment oHempuru battered sh(imp and vegelnbhs
served wit fempura sauce

FRIED GALAMARI & VEGETABLES 11

Emh squid, nsﬁm us, imd hmccgg tassed in a peppery
reading served with chili mang clantro sauce

GHICKEN TASUTAKE
Sl v o ko coie I v o mad e

TAKOYAKI

Four deep fried, wheat flour diced octopus balls, topped with
bonito flakes

HOTATE GAl 16

Four jumbosafos wapped n bacay and caramelzed
e b e

COGONUT SCALLOPS 16

Four skewers of sea scallops deep fried in sweet coconut over
abed of mixed greens with a chili mango-clantro sauce

WASABI SHRIMP 13

Five skewers e:[]nrge shrimp cooted in sweet coconut over
a bed of mixed greens with o sweet wasabi sauce

BEEF NEGIMAKI 15

Six medallions of steak-wrapped green onions topped with
teriyaki sauce

ROCK SHRIMP 13
POk i iy e i B e oy
ROCK CHICKEN 1

Small pieces of chicken breost fried in tempura batter, then tossed
in a creamy sweet chili sauce and served over mixed greens

SUSHI BAR
APPETIZERS

<SALMON OR TUNA TATAKI 15

Lightly seared salmap or funa, thinly sliced on a bed of
daikon radish topped with ponzu souce

< YELLOWTAIL JALAPEND 15

Thinly sliced with tobiko and yuzu dressing

<TUNA DUMPLINGS 14

Spicy qunchy scallops wrapped in fresh tuna sashimi and
served with sweet chili souce

< GREEN FAIRY 13

Spicy aawfish su|aiwrapped in avocado, topped with sweet
cﬁﬂi sauce and fobike

<JALAPENO BOMB 1

lalapedio stuffed with spicy tuna, cream dheese, and
crabstick. then deep tried. cut into fourths ond topped
with tobiko and sweet chifi souce

< SASHIMI MARTINI 15

Diced tuna, solmon, yellowoil, avocado, steamed asparagus
in a cifrus sauee

< §PICY TUNA WONTON 13

Mix of spicy tuna and cream cheese wraped in a wonton
skin, Topped with seaweed salod and tobiko

SOUPS

MISO SOUP

Soybean broth with tofy, seaweed, ond scallions

GHICKEN MISO SOUP

Miso broth with chicken, napa cabbage, carrots and shitake
musiirooms

VEGETABLE DUMPLING SOUP 6

Va?e!able ggnlu, snow peos, shitake mushrooms and tofu in
a dlear brof

HOUSE SEAFOOD SOUP 8

Mussek, iumlhn scallops, crabstick, shrimp and shitake
mushrooms in a dear brot

SALADS

WAKAME SEAWEED SALAD 8

GARDEN SALAD 45
SQUID SALAD

AVOCADO SALAD 15
SPICY KANI SALAD

<« DENOTES RAW OR UNDERCOOKED FOODS

Consuming raw or under-cooked meats, pouliry, seafood, shellfish, or eggs
may increase your risk of food-borne illness, especially if you have certain medical condlitions.



ROLLS & HAND ROLLS

<TUNA ROLL 6.25 GAI.EEORN!A Rﬂl.!{. 6.25
(Crabstick, cucumber & avocado)
<SALMON ROLL 6.25 < ALASKA ROLL .25
oYELLOWTAIL SCALLIONROLL ~ 6.25 LA e 125
<SPICY TUNA ROLL .25 (Smoked salmon, cream cheese & scallion)
SPIGY GRAB SALAD ROLL 1.25
< SPICY SALMON ROLL B.25 (Crabstidk, cucumber, spicy mayo &crundhies)
EEL AVOCADO ROLL 6.50 ggﬂ;ﬂan al.% Solguliu) b5
SEAWEED SALAD ROLL 495 TEMPURA ASPARAGUS ROLL  5.25
ﬁUGUMBOfR ROLL :-95 TEMPURA SWEET POTATO ROLL 5.25
VOGADO ROLL 95
MUSHROOM WITH
INARI AVOCADO ROLL 5.25 CREAM CHEESE ROLL 5.95
3
CHEF'S SPEGIAL ROLLS
O‘EBl TEMPURA ROLL 8.50 O‘SWEETHEART ROLL 17.95
Shrimp tempura, wamber, avacado, tobiko, eel sauce nﬁl snuoemzlgfsm:?g:fﬁnngo , tobiko rolled in soy paper,
O‘TSI:LEEQ sllsa?rlr-ull; cwomber, avocads &tabike i msld]nn 3 <NUMBER 9 ROLL 14.95
e‘insuuw 2shrimp In‘r"np;gm inside, salmon, avocado, tobike,
eel souce outside
gt i b sy ORED DCROL 208
el squce oulside i 3 ¢
<<RAGON ROLL 13.95
Eel, cucumber msnde;uvumdn, tobiko & eel sauce outside umﬁﬁg'ﬂﬁ?ﬂ&h aa| o wncut!n inbﬁcn 19-95
<RAINBOW ROLL 13.95 el swee uiside
I(org!fc'nlgl(1 ;;t;ucuﬁn ilsuie funa, salmon yeHnwmﬂ fluke, GVDLGAND RDI.I. (BAKE D) 1495
LUE R"]GE RULL 15 95 Fried oyster inside, spicy mayo, tobiko, eel sauce outside
O‘SBpity aunchscallop inside, crabstick, tobiko, eel sauce on lapl a!:EyEEEh(s:IInMaAIEI;! m!fl;nngo summs?ﬁugs
ass.H.M Ml;rlEuitmlh‘sgll(- Ew..d.. tobiko rlled 1388 <PLAY BOY ROLL 15.95
in cu:umLer sheet in ponzu & Spicy salmon inside, hot peppered white escolar, avocado,

crunchies, fobiko, scallions, and sauce on top




D60 (S5Z 577478 BYSHM @

WHITE WINES

Glass  Botile
BACKHOUSE WHITE 9 29

LAMARCA PROSECCO (Splir) 1
Lightand refreshing bubbles

BIELER PERE & FILS ROSE

Bright wild raspherry, rose patals and peoch

9
PACIFIC RIM RIESLING 9
9
9

Honaysuckls, apricot and pinsapple

CLOS DU BOIS PINOT GRIGIO

Crisp ond refreshing with eifrus and per

POMELO SAUYIGNON BLANC

Fresh melon and grapefruitwith cifus zest

KENDALL JACKSON VINTNER'S
RESERVE CHARDONNAY 10

Toasted notes with vanillo and spice

WILLIAM HILL CHARDONNAY n 43

Full bodied with baked apples and fresh cifrus

g 8 8 8

&

TAKARA PLUM WINE 9 34
" RED WINES
p Glass  Bottle
BACKHOUSE RED (ferlor) 9 29
LA COPLA SANGRIA 98 35

Sweet berriss and boking spice

J. LOHR FALCON'S PERCH ?INOI NOIR 10 39

Bright cherry with smoke and woody herbs

JOEL GOTT WASHINGTON STATERED 100 39

Plush with blackberries, cumant ond spice

LA PUERTA ALTA MALBEC 10 39
Smoofh and eurthy with dark fuit

UNKNOWN AUTHOR CABERNET SAUVIGNON 10 39

Mocha, lush fruit and black cherry

COLUMBIA CREST H3

CABERNET SAUVIGNON n 43
Toastad spice with blackberries and wriant

CONUNDRUM RED BLEND 55

Rich fruit loyered with subte spice-and leather

BEER SELECTIONS

— IMPORTS —
ASAHI (1202) & (2202) 9
SAPPORRO 2006 (22009
KIRIN (19:z) 8 KIRIN LIGHT  (12¢2) 6

— NC MICROBREWS —
HI WIRE LAGER (1602)
CATAWBA WHITE ZOMBIE
GREENMAN IPA § /
ABC SHIVA IPA
SIERRA PALE ALE
HIGHLAND GAELIC ALE
BELL'S TWO HEARTED ALE
HI WIRE BROWN ALE
RED CLAY QUEEN CITY CIDER (160z)

— DOMESTICS —
BUD LIGHT
MILLER LITE
MICHELOB ULTRA

O ey @3 €71 €N N1 CT1 EN

menen

— NA —
ATHLETIC NON-ALCOHOLIC PILSNER 5

HOT SAKE

Small  Large

OGHlKF BAl 5 8
Smooth with o full body

NIGORI UNFILTERED

J00ML  720ML
SHO CHJKU BAI NIGORI (375ml) 15

Banana, vanilla, & sweetrice

TOZAI ‘SNOW MAIDEN'

JUNMA| NIGORI 22 51
Fruify, good body, long finish

RHIHAKU ‘DREAMY GLOUDS’

JUNMM NIGORI 65

Lightly filtered, croamy and cornplex

KUKM MANGO NIGORI 17

Frash mango, peach and aream

%AKURA MATCHA NIGORI 17
Fres

henaydew, matcha and eream

JUNMAI FILTERED

SHIRAKABE MID SPARKLING 19

EU“J'&WIH’I white (lﬁu(h ﬂﬂd paar MOSSE)FH

SHO CHIKU BAI GINJO 18
Silky-smooth, rich and Hruity

Snl[lﬁ(}umnl(gﬂu? L‘I(]RGI-WI(} NAMA 18

KIZAKURA HANA JUNMAI GINJO 18
Liveby with yellow cherry blassom
OZEKI KARATAMBA HONJOZO 21

Clean and smooth, tangy fruit

TENTAKA ‘HAWK OF HEAVEN' JUNMAI 32

Dry and smoofl

BUNRAKU ‘FORGOTTEN JAPANESE SPIRIT
YAMABAI - 30

Uniquely smeoth with soft fropicals

TOZAI ‘LIVING JEWEL’ JUNMAI 19 49
light and easy drinking

TENSEI ‘ENDLESS SUMMER’

TOKUBETSU HONJOZO 59

Bright and refreshing with fresh melon

SOTO PREMIUM JUNMAI DAIGINJO 39 75

Crisp and lively, dry finish

FJELH?EKL!& ﬁﬁu\unce?AWN DAIGINIO %

TENRYO ‘THE PRIDE OF HIDA’
JUNMAI GINJO 80

Rich and dry, apricot and pear

SAKE BY THE GLASS

Glass  Bottle
MOMBKAWA PEARL NIGORI 10 38

Sweet, fullbodied, fropical

MUMUK]l\ A DIAMOND 10 38

Crisp, minztal diiven, medium dry

?'IDUNSTEUNE ASIAN PEARGINJO. 10 38
11sp, psurmus&

MODNSTONE

COCONUT LEMONGRASS NIGORI 10 38

Creamy noturol coconut and lermongrass




SUSHI ENTREES

Served with Your Choice of Miso Soup or Sulad

<SUSHI DELUXE 25.95
Nine pieces of chef's choice sushi and a funa rall

<SASHIMI DELUXE 21.95
Sixteen pieces of chefs choice fish

-
& 5, oSUSHI & SASHIMI COMBINATION ~ 30.95

if‘ Five pieces of sushi, Nine pieces of sashimi, and g spider roll

<GHIRASHI SUSHI 25.95

Assorted fish and pickled vegetables on a bed of sushi rice

UNAGI DON 25.95

Seven pieces of eel sashimi on a bed of sushi rice

<SUSHI PARTY BOAT °601°80 1*120 | *140

SUSHI & SASHIMI ALA CARTE

Sushi 1 Piece Per Order ® Sashimi 2 Pieces Per Order

oTUNA (46UR0) 350 | < SWEET SHRIMP (1) 3.95 BEAN CURD (M) 2.25
YELLOWTAIL 350 | SMAGKEREL (5888 3.25 SHRIMP (£8) 275

oSALMON cap 350 | SSALMONROE() 395 | o opa URGHIN (1) MKT

< SQUID (1K) 3.25
<TILAPIA 2.95 FLYING FISH EGG (1) 3.25 CRABSTICK (kavy  2.95

FLUKE (HIRAME) 3.25 OCTOPUS (0 3.25 SMOKED SALMON 3.50
<SURF CLAM 325 | <WHITEESCOLAR 295 EEL (UNAG) 3.50
< STRIPE BASS 3.25 | <SCALLOP 395 EGG (TA460) 2.50

= QUAIL EGG MAY BE ADDED FOR $2 PER EGG =
(1) DENOTES 1 PIECE OF SASHIMI PER ORDER

DESSERTS SOFT DRINKS

TEMPURA FRIED GHEESEGAKE 8 COKE / DIET COKE /

TEMPURA FRIED BANANAS 6 GINGER ALE / SPRITE 3.25
TEMPURA FRIED ICE GREAM 8 SWEET TEA / GREEN TEA /

Vanilla, Red Bean, or Green Tea HOT OR ICE TEA 3.95

\'rﬁfh'iﬁgﬁ:“ Green Tea . HOT GINGER LEMON HONEY TEA 5.25



Wasali Luneh Srceials

LUNGHBOX

Indudes A California Roll, White or Brown Rice, and a Miso Soup or Garden Salad

VEGETABLE TEMPURA 12.95
VEGETABLE & SHRIMP TEMPURA 13.95
COCONUT SCALLOP 16.95
GOCONUT SHRIMP 14.95
CHICKEN KATSU 12.95
TILAPIA FISH KATSU 13.95
STEAKTERIYAKI 15.95
TOFU TERIYAKI 12.95
GHICKEN TERIYAKI 12.95
SHRIMP TERIYAKI 15.95
SALMON TERIYAKI 15.95
SPICY GARLIC TOFU 1295
SPICY GARLIC TUNA 15.95

UPGRADE THE CALIFORNIA ROLL
FOR ONLY $1MORE!

Inari Avocado Roll
Wild Mushroom Gheese Roll
Tempura Asparagus Roll
Tempura Sweet Potato Roll
<Salmon Roll .
<Tuna Roll
<$picy Tuna Roll
<x$picy Salmon Roll
<Spicy Yellow Tail Roll
Spicy Crab Salad Roll
Japanese Spring Roll (2pcs)
Shrimp Or Pork Gyoza (3pcs)

SUSHI LUNGH SPECIALS

Served with Miso Soup or Garden Salad

<TWO ROLL SPEGIAL 13.95
oTHREE ROLL SPECIAL 1595
<$PIGY TUNA ROLL

& EBI TEMPURA ROLLS 14.95

<<SPIDER ROLL & EEL AYOCADO ROLLS 15.95
<xSUSHI LUNCH 15.95

5 Pieces OF Chef's Choice Sushi & & California Roll

<SASHIMI LUNCH 17.95
12 Pieces OF Chefs Choice Sashimi

HIBACHI LUNCH

Indudes White, Brown or Fried Rice and a Miso Soup or Garden Salad

VEGETABLE 12.95
CHICKEN 12.95
TILAPIA FISH 13.95
SHRIMP 14.95
SALMON 14.95
<RIB-EYE STEAK 15.95
< FILET MIGNON 17.95

CHICKEN & SHRIMP 16.95
SHRIMP & SALMON 17.95
<SHRIMP & RIB-EYE STEAK 18.95
o FILET MIGNON & CHICKEN 18.95
oSHRIMP & FILET MIGNON 19.95
SHRIMP & SCALLOP 19.95
«RIB-EYE STEAK & SCALLOP  20.95

RIGE / NOODLE DISHES

RAMEN, UDON OR SOBA (Pan Fried or Soup)
Choice of Vegetable or Chicken 13.9
Choice of Shrimp, Salmon, or Steak 15.95

TEMPURA SOBA OR UDON SOUP 15.95

Clear brath soup buckwheat soba or wheat udon noodles
served with shrimp & vegetable tempura

ASIAN CURRY

Choice of Vegetable or Chicken 13.95
Choice of Shrimp, Salmon, or Steak 15.95
CHICKEN OR VEGETABLE FRIED RICE12.95
STEAK OR SHRIMP FRIED RIGE 14.95

<< DENOTES RAW OR UNDERCOOKED FOODS

Consuming raw or under-coo

meats, pouliry, seafood, shellfish, or eggs

may increase your risk of food-borne illness, especially it you have certain medical conditions.
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