SSAIAD e

Sunomono Salad $4 + Shrimp/ Tako $ 3

Thinly sliced marinated-cucumbers

Wakame Salad $ 6

Young seaweed

* Sashimi Salad $ 15

Assorted fish with ponzu dressing

* Hawaiian Poke $ 17

Assorted fish with spicy garlic ponzu, tobiko, wakame

* Tropical Mango Salad $ 17

Salmon, mango, spring mix; yuzu honey sauce

* Tuna Tataki Salad $ 15

Seared tuna tataki, spring mix, tataki sauce

“HOTDISH =

Miso Soup $1.95

e@ Edamame $ 4

Garlic Edamame $ 6

Sautéed edamame with garlic and sea salt seasoning

Shishito Pepper $ 8

Fried Japanese Baby Pepper with sea salt and dried bonito
Gyoza $ 6

Pork and vegetable dumplings

Chicken Karaage $ 9.95

Fried chicken with tartar sauce and sweet chili sauce

Tempura Appetizer $ 12

5 different kinds of tempura (mushroom, vegetable, shrimp)

Ebi Tempura ( 4 pcs ) $ 12

<@ Veggie Tempura § 8

Kurobuta Chasyu $ 14

Shoyu base slow cooked pork belly, white onion, jalapeno

Hamachi Kama $ 11

Yellowtail collar with ponzu sauce

Salmon Kama § 11

Salmon collar with ponzu sauce

Soft Shell Crab s 15

Lightly fried, prime soft-shell crab with onion salsa sauce

Dynamite $ 12

Jalapeno stuffed with assorted fish and cream cheese, unagi & spicy mayo

Bake Green Mussel $ 11

Broiled mussel with enoki mushroom and special baked sauce

COLD DISH
% Tuna Tartar S 12 |

~Layered with Tuna, Crab, Riceand Avocado

* Toro on the rock 26

Blue fin tuna, Yuzu sauce, kizami wasabi, micro green

* Hamachi Bélly on therock $22

Hamachi belly, kizami wasabi, carpaccio sauce;, micro green, fresh garlic, sliced jalaperio -

* Garlic Hamachi 6 pcs $16

Sliced fresh yellowtail, cilantro, Jalapefo pepper, garlic chip, carpaccio sauce

* Salmon Belly Miso 6 pcs  § 16

Sliced fresh salmon belly with sweet miso Jalapeno, micro green

% Shooter $7

Quail egg, tobiko, scallion, oyster, homemade sake ponzu

* Oysters 6 pcs $17

Qysters served with salsa sauce

% Sashimi Sampler 6pcs ¢ 16

Chef choice daily fresh fish 6 pc with special topping garnish

% Hirame Ponzu 6pcs $20

Sliced Korea hirame, caper and ponzu

j* Taco Sashimi $ 12

Lightly fried gyoza skin, specially seasoned fish, tobiko, micro greens on top

* Crunchy Tuna 5pcs  $12

Spicy tuna mix on crispy rice, jalapeno, unagi sauce, and spicy mayo sauce

* Hokkaido Scallop Tiradito $ 14

Special brand hokkaido scallop with micro cilantro and spicy lime dressing

% Ankimo $16

Steamed monk fish liver with sweet miso balsamic glaze, tobiko, micro green

—SUSHIAND SASHIMI

Nigiri  Sashimi Nigiri

“(2pc)  (4pc) (2p9)
* Tuna 6 9 klkura M.P
% Salmon 6 9 lkutama M.P
* Yellowtail 6 9 KTako 6
% Albacore 5 8 Tobiko 6
* Tai 6 9 Kk Tobitama 7
* Hirame 6 12 Unagi 7
* Kampachi 6 12 kUni M.P
* Ebi 4.5 8 *xUnitama M.P
* Saba 5 9 Real wasabi 3
* Amaebi 9

16 Tamago 4

* Tuna $8

Spicy garlic ponzu, mustard dressing, micro green

*-Salmon Belly $8 -

Seared salmon belly, carpaccio sauce, kizami wasabi

* Salmon Miso $8

Salmon, sweet miso, cilantro

* Hamachi $8

Hamachi, carpaccio sauce, garlic chips, jalapefio, cilantro

* Hotate $8

Hotate, spicy lime, cilantro

* Hirame $8

Hirame, ponzu sauce, caper

*Tai $8

Tai, wine reduction, micro green

CLASSIC ROLL

* Tuna Roll $7.50

* Negihama Roll $7.50

Caliﬂfornia Roll $6.50 / HR $5.50

Crab, avocado

* Philadelphia Roll $ 8.50 / HR 6.50

Salmon, cream cheese, avocado

/ * Spicy Tuna Roll $7.50 / HR 6.50
/ % Spicy Scallop Roll $7.50 / HR $6.75

Shrimp Tempura Roll $10.50

Crab, cucumber, avocado, shrimp tempura, unagi sauce

Spider Roll $11.50

Soft shell crab, cucumber, avocado, unagi sauce

Caterpillar $13.95

Eel, crab, cucumber inside on top of avocado cover with eel sauce

* Rainbow Roll $13.95

California roll on topped with tuna, salmon, yellowtail, white fish, shrimp, avocado

* Dragon Roll $14.95 |

Shrimp tempura, cucumber, top of unagi and avocado, tobiko, unagi sauce.

All prices are Subject to change without Notice

- % Served raw or undercooked, or contain raw or undercooked ingredients

- wConsuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions.

- The management reserves the right to refuse service to anyone.

- We are not responsible for any lost or stolen articles in our restaurant.

- Please let your server know if you have any food allergies

- For our guest on gluten free diet, we have gluten free soy sauce

available upon request
- Not all ingredients may be listed on the menu on each item

_VEGETARIAN ROLL

gg Cucumber Roll $5.50 / HR $4.50
<@ Avocado Roll $5.50 | HR $4.50
<@ Inari Roll (bean curd) $5.50 / HR $4._5o |

eg Futomaki Roll $8.50

Kanpyo, shitake mushroom, marinated radish, cucumber

DEEP FRIED ROLL

Golden California Roll $8.95

Deep fried California roll with sweet & spicy sauce

Tempura Roll $7.95

Eel, crab, cream cheese, avocado, unagi sauce

Mucho Grande $11.50

Spicy crab, spicy tuna, cream cheese, avocado, panko crimble,
SpiCy mayo, unagi sauce '
Veggie Tempura $8.50

Deep fried kabocha, sweet potato, broccoli, unagi sauce

Bay Island $ 12.95

Shrimp tempura, crab, avocado inside, top of bay scallop baked
and unagi sauce :

Lion King $12.95

California roll on top of salmon baked,baked sauce , unagi sauce

* Nigiri Mix $21
8 pc chef choice fresh fish with spicy tuna or crab hand roll

* Nigiri Mix Special $25

10 pc chef choice fresh fish with spicy tuna or crab hand roll

% Chirashi $22

Assorted fresh fish over the rice

% Sashimi Moriawase $38
18 pc chef choice assorted fresh fish

* Sashimi Moriawase Special $48

21 pc chef choice assorted fresh fish

* Ginza Special $28

4 pc sashimi(salmon, tuna), 6 pc nigiri and rainbow roll

% Sushi Sashimi Combo $22

4 pc sashimi, 6 pc nigiri and California roll

<7 Vegetarian / Spicy



Spicy crab, mangu on top salmon, mango,
avocado, spicy mayo, unagi sauce, tempura

-~ crunch

- Shrim ternpura cucumber, sprq,rtuna
top of eel and avocado, tuhrku scallion

Shrimp tempura, cucumber, on top albacore ; Cur:urnber spicy crab, top of salmon,
tuna, assorted fish mix, jalapeno, sriracha yellowtail, carpaccio sauce, micro green
spicy garlic ponzu |

Shrimp tempura, cucumber, salmon, mango, Spicy tuna, cucumber inside, top of tuna,
avocado, toconut flake, sweet chili sauce scallion, tobiko, spicy garlic ponzu sauce

Shrrmpternpura mango, cucumber, shrimp tempura, cucumber spicy crab,
on top salmon, tuna, Micro green, balsamic cook shrimp and avocado on top, spicy mayo,
reduction sauce unagr sauce

Soft shell crab, cucumber, top of tuna, salmon,

Soft shell crab, cucumher inside, spicy tuna,
yellowtail, tobiko, spicy garlic ponzu sauce

avocado on top Spicy mayo salsa

| _ MY Roll'(“No rice) 13.95
Yellowtail, cilantro, cucumber, top of Tuna, salmon, yellowtail, white fish, crab,

yelluwt::ril, avocado, micro green, garlic chip, avocado wrapped with cucumber, carpaccio
Carpaccio sauce sauce

Shrimp tempura spicy tuna, on top tuna,
albacore, spicy mayo, unagi sauce, sriracha,
tobiko, scallion (cooked )

Tuna, salmon, hamachi, soy paper, top with
avocado, spicy mayo, carpaccio sauce

Salmon, avocado, on top spicy tuna,
spicy mayo, unagi sauce, sweet chili, tobiko, /
scallion - unagi sauce

Shrimp tempura, avocado, cucumber,
top with crab, tobiko, scallion, spicy mayo,

| E)(CEPTESUNDAY

Lunch specral sewed wrth mrso soup and salad

Lunch Bento $11 95

Chicken terryakl 3 pcs California roll, uegeta ble tempura gyoza

| '*Sushr-Nrgrrr Sushi Combination $13.95

Chef chuice of 6pc sushi, Califernia roll or-tuna roll

* Chirashi $22

Chef choice darly fresh fish over. the rice wrth Tsukemunu

* Sashrmr Combrnatlon $20. 95
Chef choice daily fresh ﬁsh 12 pr:

J-UN.CH.LD.[N.N.E.&,EN.EEE

Served with miso soup and salad
| Lunch / Dinner

Chicken Teriyaki | SRR &)
Beef Teriyaki 4 22 '
Salmon Teriyaki S 14 20
Saba Shioyaki ST 17
Ton Katsu i4.95 17.95
Chicken Katsu _ 14.95 17.95

-BENIQ.B.QX.LUNLH.LDINNER

_Lunch Item $11. 95 3Item $14 95

'-_Drnner Item 14, 95 3|tem $17 95

.double item charged extra$2

Chicken Tgriyaki Gyoza

Beef Teriyaki Veggie Tempura
Salmon Teriyaki Mix Tempura

Saba Shioyaki Shrimp Tempura (2 pc)
Chicken Katsu Californiaroll
Tonkatsu

% Sushi Nigiri (Lunch 2 pc/ Dinner 3 pc)

* Salmon Sashimi (Lunch 3/ Dinner 4 pc)
*Tunél Sashimi (Lunch 3/ Dinner 4 pc)

* Albacore Sashimi (Lunch 3/ Dinner 4 pc)

408,841 9837

3153 Meridian Ave, San Jose, CA 94536

- A gratuity of 18% Is requested on parties of 6 more,

USH\/

Home of free style Sushi




