
FOOD ALLERGY NOTICE - Management advises that food prepared here may contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree 
nuts, fish and crustacean shellfish. Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses. Alert 
your server if you have special dietary requirements. 18% gratuity added for parties of 6 or more. Any substitutions are subject to an extra charge.

Cocktails
long island sake Premium sake, iced tea and cola
served in a tall glass with lemon or lime garnish. 8

Lych� tini Premium sake garnished with lychee fruit. 7

Sake Mojito Premium sake, lime, mint and carbonated 
soda. 7

Kyoto Br� ze Nigori sake, cranberry juice and grapefruit 
juice served in a tall glass. 8

Sake Screwdriver Gekkeikan sake and orange juice
served in a tall glass over ice with an orange garnish. 7

Sakerita Gekkeikan sake, margarita wine and lime juice
served in a margarita glass. 7

Plum Spritzer Plum wine and club soda served in a tall 
glass over ice with a lemon or lime wedge garnish. 7

Ichiban Mimosa Sparkling sake, and orange juice served
in a chilled champagne flute. 7

Silky Colada Nigori sake and piña colada served in a tall 
glass over ice. 7

B� R
{IMPORTED}

5.5
Asahi

Sa� oro
Kirin Regular

Kirin Light
Tsing Tao

Corona
Dos Equis

{DOMESTIC}

4.5
Bud Light

Mi� er Light
C� rs Light

Michelob Ultra
O'dOUL'S (Non-AlcoHOlic) 

BEVERAGES
fountain drinks . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .fountain drinks . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .fountain drinks 2.5

ramune sprite Bottled carbonated drink . . . . . . . . . . . . . . . . .3

bo� led fruit juice  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2.9

citrus tea with honey* Hot or cold . . . . . . . . . . . . . . . . . . . . .3.5

sparkling mango* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.9

roy rogers* Half iced tea, half lemonade . . . . . . . . . . . . . . .3.5

shirley temple* Sprite with cherry juice . . . . . . . . . . . . . . . .3.5

frozen sm� thie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.5
Tropical Fruit, Acai Mixed Berry,
Peach Mango or Strawberry Banana

Matcha gr� n tea Hot or iced . . . . . . . . . . . . . . . . . . . . . . . . . .2.5

jasmine Black tea Hot . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2.5

fresh brewed iced tea  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2.5

iced co� �  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2.5

starbucks co� Ee  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3
French Roast, Mocha, Caramel or Veranda Blend

fiji natural artesian bo� led water . . . . . . . . . . . . . . . . . . . .2.5

sparkling water S. Pellegrino or Bvlgari . . . . . sm 3 . . . . lg 5

*no refills

DE� ERTS
fried ch� secake Cheesecake wrapped with thin crust and 
drizzled with cinnamon powder and brown sugar. Served 
with vanilla ice cream. 8

kakigori Japanese shaved ice with green tea, red bean, 
fruit jelly and topped with green tea ice cream. 6

fried banana Tempura banana drizzled with melted 
chocolate. Served with vanilla ice cream, whipped cream 
and a cherry. 6

tempura ice cream Vanilla or green tea ice cream wrapped 
with cake and fried with tempura. 5

mochi Rice skin stuffed with ice cream. Your choice of 
mango, green tea, vanilla, chocolate, strawberry or red 
bean. 4.5

ice cream Your choice of green tea or vanilla. 2.5

SAKE
{FLAVORED SAKE} glass/bottle

Hana Fuji Apple 7/23
Hana Lychee 7/23
Hana Raspberry 7/23
Hana White Peach 7/23

{SAKE carafes} sm 6oz/lg 10oz

Ten to Chi Heaven & Earth Junmai Daiginjo
Warm or cold 13/24Warm or cold 13/24Warm or cold

Suishin Drunken Hearts Junmai Ginjo
Warm or cold 9/13Warm or cold 9/13Warm or cold

Hot Sake by Sho Chiku Bai Premium Junmai Hot 5/7Hot 5/7Hot

Otokoyama Man's Mountain Junmai Warm or cold  9/13

Daku Junmai Nigori Cold  11/19

{SAKE by the bo� le}
Wakatake Onigoroshi Demon Slayer Daiginjo
Silky, smooth, fruity • 300mL 43

Kirinzan Junmai Daiginjo Dry, clean, refined
720mL 130

Ten to Chi Heaven & Earth Junmai Daiginjo
Chestnut, cocoa, complex • 300mL 47

Sho Chiku Bai Ginjo Fruity, Rich • 300mL 15

Ty Ku Junmai Ginjo Peach, vanilla, silky • 330mL 21

Ty Ku Premium Junmai • 330mL 18

Yukikage Snow Shadow Tokubetsu Junmai
Soft, crisp, light • 300mL 38

Midorikawa Junmai Apple, citrus • 720mL  66

Mio Sparkling Sweet, bubbly, fruity • 300mL 15

Sho Chiku Bai Nigori Silk Silky, sweet, coconut
375mL  13

Sho Chiku Bai Nigori Cream Creamy, milky, rich
300mL 15

Ty Ky Coconut Nigori Infused coconut • 330mL 26

{A�  HONEY - $1}



Wine
{WHITE{WHITE{ } glass/bottle

HOUSE WHITE

Chardonnay or Pinot Grigio 7/21

CHARDONNAY

Meiomi, California 10/38

St. Francis, Sonoma County, California 10/38

Sonoma-Cutrer, Sonoma County, California 58

Merryvale, Napa Valley, California 72

Donati Sisters Forever UnOaked
Central Coast, California 8/30

PINOT GRIGIO

Stemmari, Sicily, Italy 7/26

Blue Quail Pinot Gris
Mendocino County, California 8/30

Willamette Pinot Gris
Willamette Valley, California 38

Jermann, Friuli-Venezia Giulia, Italy 45

SPARKLING/CHAMPAGNE

Maschio Prosecco Brut, Treviso DOC, Italy
187mL bottle 10187mL bottle 10187mL bottle

La Marca Prosecco, Prosecco, Italy
187mL bottle 8187mL bottle 8187mL bottle
750mL bottle 26750mL bottle 26750mL bottle

Fleur de Mer Rosé, Provence, France 35 Provence, France 35 Provence, France

Mionetto Il Moscato, Veneto, Italy 28

RIESLING

Kung Fu Girl, Columbia Valley, Washington 8/23

J Lohr, Monterey County, California 7/26

SAUVIGNON BLANC

Kim Crawford, Marlborough, New Zealand  11/42

Charles Krug, Napa Valley, California 8/30

Justin, Central Coast, California 

Provenance, Napa Valley, California 

OTHER WHITE WINES

White Doe Chenin Blanc/Viognier Blend,
California 9/34

ROSÉ

Meiomi Rosé, California 10/38

{red} glass/bottle

HOUSE RED

Cabernet or Merlot 6/19

CABERNET SAUVIGNON

Brandlin, Napa Valley, California 132

Freemark Abbey, Napa Valley, California 80

Inglenook, Rutherford, California 160

Kith & Kin Round Pond Estate
Napa Valley, California 85

Silver Oak, Alexander Valley, California 200

Justin, Lodi, California 40

Provenance, Napa Valley, California 58

Stags' Leap, Napa Valley, California 74

Jordan, Sonoma County, California 98

MERLOT

Duckhorn Napa Valley, Napa Valley, California 138

Chateau Souverain, California 7/26

Alexander Valley, Sonoma County, California 32

Chelsea Goldschmidt Alexander Valley
Sonoma County, California 40

PINOT NOIR

Meiomi, California 12/46

Hahn, Monterey County, California 7/26

Blue Quail, Mendocino County, California 36

Terrazas de Los Andes Reserva Malbec
Mendoza, Argentina 40

Orin Swift Papillon Bordeaux Blend
Napa Valley, California 88

38

45

White Doe Chenin Blanc/Viognier Blend,
 9/34

 10/38



A� ETIZERS
{from the kitchen{from the kitchen{ }

H Stu� ed JalapeÑo Fresh jalapeño stuffed with peanut butter, cream cheese 
and mixed crab meat, drizzled with spicy mayo and eel sauce. 9

 Gyoza Steamed or pan fried dumplings.  Gyoza Steamed or pan fried dumplings.  Gyoza 5

 Gyutan BBQ beef tongue seasoned with yuzu sauce. 10

 Hot Rock B� f NY beef served on a hot rock with garlic butter and ponzu sauce. 16

 Harumaki (E�  ro� ) Egg rolls with house-made sweet chili sauce.
Your choice of Pork 5 or Ve� ie 5

 Takoyaki Octopus Ba� s Octopus puffs topped with Japanese mayo, BBQ  Takoyaki Octopus Ba� s Octopus puffs topped with Japanese mayo, BBQ  Takoyaki Octopus Ba� s
sauce, scallions, seasonings and bonito flakes. 6

 Ika Geso Karage Japanese fried squid tentacles served with spicy ponzu. 7

n Agedashi Tofu Lightly fried tofu with bonito flakes, dried seaweed and 
scallions, served with tempura sauce. 5

 Fried Oysters Panko oysters served with ranch dressing.  Fried Oysters Panko oysters served with ranch dressing.  Fried Oysters 6

 Yakitori Two bamboo skewers with your choice of 
chicken 5 , b� f 7 or shrimp 7  

sca� ops Wrapped in bacon and drizzled with ponzu, teriyaki sauce and sca� ops Wrapped in bacon and drizzled with ponzu, teriyaki sauce and sca� ops
sesame seeds. 9

 Crispy Calamari Lightly fried squid served with house-made sweet chili sauce. 7

 Crab Pu�  Crab meat mixed with cream cheese and green onions. 6

 Shrimp Tempura Lightly fried shrimp. 3 pieces 5.5

n Ve� ie Tempura Lightly fried fresh vegetables. 5 pieces 3.5

 Hamachi Kama Grilled yellow tail cheek served with spicy ponzu. 16

{from the sushi bar{from the sushi bar{ }

the lauren Seared pepper tuna stuffed with crab meat, avocado, bean 
sprouts, crispy garlic and spicy ponzu seasoning sauce. 5 pieces. 13

 Salmon Rose Scottish salmon, sushi rice and Japanese mayo topped with 
salmon roe and yuzu sauce. 3 pieces. 11

H Tuna Tartare Diced tuna, jalapeño, green onions, spicy mayo, ponzu sauce, 
avocado and wasabi tobikos served with five wonton chips. 12

H Ye� ow Tail Carpa� io Thin cut hamachi, jalapeño, spicy ponzu sauce, cilantro 
and sizzle shichimi togarashi spice. 5 pieces. 11

 Charlo� e Delight Salmon Lightly torched salmon and scallop topped with 
orange and drizzled with yuzu sauce. 5 pieces. 18

H Pe� er Tuna Seared pepper tuna, Parmesan cheese and sprouts marinated 
with spicy ponzu sauce. 5 pieces. 12

Eurasia Ahi Tower Sushi rice, mixed crab meat, avocado, diced tuna and 
tobikos with wasabi mayo, sriracha and spicy sauces. 16

 Mala Salmon Seared salmon, tosaka seaweed and shichimi spice, drizzled with 
house-made spicy sauce. 5 pieces. 12

 baby octopus House marinated baby octopus.  baby octopus House marinated baby octopus.  baby octopus 7

 sesame squid salad Kombu, squid, sesame sauce marinade. 6.5

  chef’s choice H spicyn vegetarian gluten fr� 
FOOD ALLERGY NOTICE - Management advises that food prepared here may contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree 
nuts, fish and crustacean shellfish. Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses. Alert 
your server if you have special dietary requirements. 18% gratuity added for parties of 6 or more. Any substitutions are subject to an extra charge.

shrimp yakitori

eurasia ahi tower

stu� ed jalapeños

gyoza

the lauren

SRIRACHA - 50¢ • teriyaki sauce, tempura sauce or sw� t chili sauce,
ponzu sauce, spicy mayo, wasabi mayo, spicy oil, � l sauce, yuzu sauce - $1

EXTRAS



DI� ER
SURF AND TURF BOWL Hot pot bowl with steamed rice, shrimp, SURF AND TURF BOWL Hot pot bowl with steamed rice, shrimp, SURF AND TURF BOWL
scallop, beef, mixed veggies and red pickle. 18

 LAMB RACK Grilled lamb finely seasoned with kosher salt and black  LAMB RACK Grilled lamb finely seasoned with kosher salt and black  LAMB RACK
pepper, and drizzled with cumin. Served with seasoned rice or 
mashed potatoes. 24

 NY B� f Grilled 8 oz NY Beef topped with basil pesto. Served with 
mashed potatoes and sautéed veggies. 20

 Hot Rock B� f NY beef served on a hot rock with garlic butter and 
ponzu sauce. 16

 salmon japanese pasta Grilled salmon topped with basil pesto. 
Served with Japanese pasta, garlic butter, broccoli and red pickle. 20

n eurasia ve� ies sauté Tofu, eggplant, zucchini, carrots, broccoli, 
mushrooms, bell peppers and Asian vegetables. 15 Choice of spicy 
with jalapeño - add $1. 

 teriyaki Grilled and served with vegetables and teriyaki sauce on the 
side. Your choice of chicken 16 , b� f 18 , shrimp 18 , salmon 18 or 
seaf� d 23 Sizzling plate - add $1

 tempura Lightly fried vegetables tempura with your choice
of chicken 14 or shrimp 16

 yaki udon or yaki soba Stir fried noodles with vegetables
and house yaki sauces. Your choice of chicken 12 , b� f 14
shrimp 14 , combo 16 or seaf� d 19

 fried rice Full or half 
order, cooked with carrots, 
onions, scallions and 
eggs. 

  fu� half
chicken 10 5.5
b� f 12 6.5
shrimp 12 6.5
smoked salmon 13 7
combo 13 7
seaf� d 18 9.5
Ve� ies 9 5

 katzu Cutlet fried 
in Japanese panko 
breadcrumbs, with carrots, 
broccoli, katzu BBQ sauce 
and your choice of chicken or pork 14

bento box Served with steamed rice, seaweed salad, dumplings, 
shrimp tempura, pickled radish, California roll and tempura sauce.

Gri� ed Chicken 16

 New York B� f 18

 Katzu - Chicken or Pork 16

n Stir Fried ve� ies 15

gri� ed or Tempura Shrimp 19

Gri� ed Salmon 19

Sushi - 5 pc 18

Sashimi - 5 pc 20

Vegan bento is served with steamed rice, seaweed salad, veggie 
spring roll, veggie tempura, pickled radish, avocado roll and 
tempura sauce.

 burger Topped with avocado, mushrooms, onions, lettuce, 
tomatoes and Japanese mayo. Comes with house-made French 
fries and Japanese pickles. Your choice of kobe b� f 14
gri� ed chicken 11 or vegan 9 Add cheese for $1.

  chef’s choice H spicyn vegetarian  gluten fr� 

FOOD ALLERGY NOTICE - Management advises that food prepared here may 
contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree nuts, fish and 
crustacean shellfish. Consumption of undercooked meat, poultry, eggs, or seafood 
may increase the risk of food borne illnesses. Alert your server if you have special 
dietary requirements. 18% gratuity added for parties of 6 or more. Any substitutions 
are subject to an extra charge.

Salads
n house salad Fresh iceberg, romaine, 

carrots, cabbage, tomatoes, and 
cucumber tossed in our house-
made creamy miso dressing. 5

 Gri� ed Chicken Salad Our house 
salad with avocado, topped with 
grilled chicken. 12

n seaw� d Salad House marinated 
seaweed. 4

 Mixed Su Cucumber topped with 
shrimp, octopus, crab stick and surf 
clam, tossed in ponzu sauce. 8

 Poke Salad Choice of seaweed salad 
or brown rice. Topped with tuna, 
salmon, white fish, masago, sprouts 
and cucumber, drizzled with poke 
sauce. 12

{dre� ings}

   SMA� LARGE
miso 5 10
ginger 5 10
spicy ponzu 6 12
spicy mayo 6 12

soups
Miso Soup Miso paste and soybean 
broth with seaweed, tofu and onion.
sma� 2.5 , large 4

 Onion Soup Fried onions, scallions and 
mushrooms with chicken broth. 4

 Seaf� d Soup Broth miso with 
shrimp, scallop, squid, black mussel, 
zucchini, carrots, mushrooms and 
onions. 9

 Gyoza Soup Dumplings and 
vegetables. 6

 Tamago Soup Eggdrop with chicken 
broth. 4.5

{udon n� dle soups}

Nabeyaki Noodle soup with carrots, 
zucchini, shiitake mushrooms, 
fish cake, chicken, egg and shrimp 
tempura. 13

 Chicken or B� f Noodle soup with 
carrots, zucchini, shiitake mushrooms 
and fish cake. 11

 Shrimp Tempura Noodle soup 
with carrots, zucchini, shiitake 
mushrooms, fish cake and shrimp 
tempura. 12

{ramen n� dle soups}
A�  a hard boiled e� 
to any ramen soup - $1

Tonkotsu Braised pork belly, garlic, 
spring onions, ginger, corn, seaweed, 
kombu and red pickle. 11

 Miso Braised pork belly, garlic, spring 
onions, ginger, corn, seaweed, 
kombu and red pickle. 11

 Tokyo Braised pork belly, garlic, 
spring onions, ginger, corn, seaweed, 
kombu and red pickle. 10

fried rice



  chef’s choice H spicyn vegetarian gluten fr� 
FOOD ALLERGY NOTICE - Management advises that food prepared here may contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree 
nuts, fish and crustacean shellfish. Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses. Alert 
your server if you have special dietary requirements. 18% gratuity added for parties of 6 or more. Any substitutions are subject to an extra charge.

NIGIRI & SASHIMI
  nigiri sashimi

(sushi) (no rice)
1 piece  2 pieces

SW� T SHRIMP (AMA-EBI) SW� T SHRIMP (AMA-EBI) SW� T SHRIMP 甘海老 . . . . . . . . . .6  . . . . . 12

MONKFISH LIVER (ANKIMO) 鮟肝 . . . . . . . . . . . . 3  . . . . . . 6
YE� OW TAIL (HAMACHI) YE� OW TAIL (HAMACHI) YE� OW TAIL 鰤 . . . . . . . . . . . . . . 2.5  . . . . 5.3

SALMON (SAKE) SALMON (SAKE) SALMON 鮭  . . . . . . . . . . . . . . . . . . . . . 2.5  . . . . 5.3

TUNA (MAGURO) TUNA (MAGURO) TUNA 鮪 . . . . . . . . . . . . . . . . . . . . . 2.5  . . . . 5.3

PE� ER TUNA (KOSHO MAGURO) PE� ER TUNA (KOSHO MAGURO) PE� ER TUNA コショウ鮪 2.8  . . . . 5.5

SALMON ROE (IKURA) イクラ . . . . . . . . . . . . . . 2.9  . . . . . . 7

GR� N FISH E�  (WASABI TOBIKO) 飛子 . . . . 2.5  . . . . 5.5

WHOLE OR CHOPPED SCALLOP (HOTATEGAI) WHOLE OR CHOPPED SCALLOP (HOTATEGAI) WHOLE OR CHOPPED SCALLOP 海扇 . .3.5  . . . . .7.5

SEA URCHIN (UNI)海胆  . . . . . . . . . . . . . . . MKT  . . . MKT

FA� Y TUNA (TORO)とろ  . . . . . . . . . . . . . . MKT  . . . MKT

MACKEREL (SABA)鯖  . . . . . . . . . . . . . . . . . . . .2.1  . . . . 4.2

SUPER WHITE TUNA (SHIRO MAGURO) . . . . . . . 2.3  . . . . 4.6

ALBACORE (SHIRO MAGURO)鬢長 . . . . . . . . . 2.3  . . . . 4.6

STRIPEd BA�  (SUZUKI)鱸 . . . . . . . . . . . . . . . 2.5  . . . . . . 5

OCTOPUS (TAKO)たこ . . . . . . . . . . . . . . . . . . . 2.5  . . . . . . 5

SQUID (IKA)いか . . . . . . . . . . . . . . . . . . . . . . . .2.1  . . . . 4.2

SURF CLAM (HO� IGAI)北寄貝  . . . . . . . . . . 2.3  . . . . 4.6

SMELT FISH E�  (MASAGO)まさご . . . . . . . . . 1.9  . . . . 3.8

SHRIMP (EBI)海老 . . . . . . . . . . . . . . . . . . . . . 1.9  . . . . 3.8

� L (UNAGI)鰻 . . . . . . . . . . . . . . . . . . . . . . . . . 2.6  . . . . 5.3

MUSHR� M (SHITAKE)キノコ  . . . . . . . . . . . . .1.7  . . . . 3.5

PICKLED DAIKON (OSHINKO)大根  . . . . . . . . . 1.5  . . . . . . 3
SEAW� D (KAISÔ)海藻  . . . . . . . . . . . . . . . . . 1.9  . . . . 3.5

TOFU SKIN (YUBA)豆腐皮  . . . . . . . . . . . . . . 1.5  . . . . . . 3
E�  OMELET (TAMAGO)玉子 . . . . . . . . . . . . . 1.4  . . . . 2.8

CRAB STICK (KANIKAMA)蟹 . . . . . . . . . . . . . . 1.9  . . . . 3.8

AVOCADO (ABOKADO)アボカド . . . . . . . . . . . 1.3  . . . . 2.6

SIGNATURE RO� S
H be�  tower Soft shell crab, smoked salmon, avocado 

and shrimp tempura topped with eel sauce and spicy 
mayo. 17

H osaka sonata Spicy tuna, green onions, wasabi tobikos, osaka sonata Spicy tuna, green onions, wasabi tobikos, osaka sonata
 jalapeño topped with yellow tail, avocado and green  jalapeño topped with yellow tail, avocado and green 
onions. 15

 zouk Super white tuna, Japanese carrots, avocado and 
cucumber topped with yellow tail, cilantro and wasabi 
yuzu sauce. 15

 love in genoa Crab meat and avocado topped with 
salmon, salmon roe, Chef’s olive oil sauce, Parmesan 
cheese and pine nuts. 15

H 1330 fahrenheit Peppered tuna and jalapeño topped  1330 fahrenheit Peppered tuna and jalapeño topped  1330 fahrenheit
with spicy tuna, crab meat and wasabi mayo. 13

H mexican Spicy tuna, crab meat and cilantro topped with 
albacore tuna, crispy garlic, jalapeño, sriracha and spicy 
ponzu sauce. 14

H monkey Crab 
meat and 
avocado 
topped with 
salmon, spicy 
tuna and 
wasabiko 14

 eurasia
Kani, shrimp 
tempura, soft 
shell crab, 
avocado, 
masago, 
cucumber and 
Japanese mayo 
topped with 
pepper tuna and avocado special ponzu sauce. 18

 alaska Tuna, salmon, yellow tail, avocado and snow 
crab wrapped with soy paper. 15

 incredible Crawfish and snow crab topped with 
tuna, salmon, eel, white fish, shrimp, asparagus and 
avocado. 16

 energy Shrimp tempura and spicy tuna topped with 
freshwater eel, avocado and eel sauce. 14

monkey RO� 

TEXAS
FAVORITE MAKI

H San Antonio Ro�  Mixed crab meat topped with avocado 
and drizzled with eel and spicy mayo sauce. 10

H Austin Ro�  Shrimp tempura, and cucmber topped with 
shrimp and french crispy onion, and drizzled with spicy 
mayo, poke sauce and eel sauce. 12

H Houston Ro�  Shrimp tempura, avocado and crab meat 
topped with crab stick, bacon, spicy mayo, eel and 
sriracha with yuzu sauce. 13

H FireCracker Ro�  Shrimp tempura, avocado and cream 
cheese topped with Flamin’ Hot Cheetos®, then drizzled 
with eel and spicy mayo sauce. 10

RICELE�  RO� S
Ski� y Bo Rolled with soy paper. Salmon, tuna, yellow 
tail, avocado, cucumber, and imitation crab meat. 14

Lady Dragon Rolled with soy paper. Boiled shrimp, 
smoked salmon, cucumber, avocado and octopus 
drizzled with eel and wasabi yuzu sauce. 14

H Crawdads Cajun crawfish and cream cheese wrapped in Crawdads Cajun crawfish and cream cheese wrapped in Crawdads
soy and tempura style. Topped with spicy tuna, pico de 
gallo, eel and spicy mayo sauce. 15

Jordan Salmon, kani, ebi and avocado wrapped in 
cucumber. 12

H Heather Naruto Rolled with cucumber. Spicy tuna, crab 
meat, crab stick, avocado and cream cheese. Topped 
with pepper tuna and wasabi mayo. 13

Sunset & Sunrise Salmon, tuna, avocado, cream cheese, 
black tobikos and masago drizzled with yuzu and spicy 
ponzu sauce. 14



  chef’s choice H spicyn vegetarian gluten fr� 
FOOD ALLERGY NOTICE - Management advises that food prepared here may contain these ingredients: milk, eggs, wheat, soybeans, peanuts, tree 
nuts, fish and crustacean shellfish. Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses. Alert 
your server if you have special dietary requirements. 18% gratuity added for parties of 6 or more. Any substitutions are subject to an extra charge.

{c� ked ro� s}

H Luke Mixed fish, snow crab, jalapeño, cream cheese 
and asparagus, fried katzu style and drizzled with spicy 
mayo and eel sauces. 14

 dragon Crab stick and cucumber topped with eel, 
avocado and eel sauce 13

 sky diver Soft shell crab and cucumber topped with eel, 
avocado and eel sauce. 16

H Volcano: California roll, baked scallop, spicy mayo, 
sriracha, eel sauce and masago. 13

Caterpi� ar: Eel and cucumber topped with avocado 
and eel sauce. 12

H Yoda Crab meat and avocado topped with baked Cajun 
crawfish, masago and eel spicy mayo. 14

H Sha� y Dog Shrimp tempura topped with crab stick and 
drizzled with eel sauce and spicy mayo. 10

Pokemon Crab stick, shrimp tempura and avocado topped 
with snow crab, crunchy flakes and white mayo. 11

 Boba Fe�  Crab meat and shrimp tempura topped with  Boba Fe�  Crab meat and shrimp tempura topped with  Boba Fe� 
eel, avocado, black tobiko and eel sauce. 13

H Yaita Mu� el Salmon tempura wrapped with seaweed 
paper and topped with baked mussel. 13

Pink Lady  Snow crab, shrimp tempura and avocado 
topped with crab stick, crunchy flakes and eel sauce. 12

H Spicy Girl Smoked salmon, cream cheese avocado Spicy Girl Smoked salmon, cream cheese avocado Spicy Girl
topped with crab stick, sriracha sauce and chili pepper. 12

New York Shrimp tempura and avocado topped with New York Shrimp tempura and avocado topped with New York
avocado and grilled NY beef. 13

H let’s do this Spicy tuna, cucumber, jalapeño and let’s do this Spicy tuna, cucumber, jalapeño and let’s do this
crunchy topped with salmon, avocado, tobikos (red/
black) and spicy mayo. 13

 FAME Shrimp tempura, jalapeño, and pepper tuna 
topped with salmon, scallops, yuzu sauce and togarashi 
pepper. 19

H thanksgiving Shrimp tempura, crab meat and avocado 
inside topped with tuna and shredded crab stick 
marinated in Chef’s spicy sauces. 14

H amy Spicy tuna and snow crab topped with smoked 
salmon, crunchy and eel sauce. 13

H chucky Spicy albacore, jalapeño and avocado topped 
with salmon, tuna, yellow tail, wasabiko, masago and 
spicy ponzu sauce. 15

Geisha Asparagus, crunchy, crab meat and avocado 
topped with tuna, garlic seasoning sauce and ponzu 
sauce. 13

H Crazy Irishman Fried oyster and jalapeño topped with 
dynamite fish, avocado and sriracha sauce. 12

Tiger Tuna and salmon topped with tuna, salmon, eel, 
eel sauce and crunchy. 14

Rainbow A California roll topped with tuna, salmon, 
yellow tail, white fish and shrimp. 13

H Tamanegi Crab meat and avocado topped with pepper 
tuna, fried onions and wasabi yuzu sauce. 14

e� en Soy paper, pepper tuna, avocado and cucumber 
topped with tuna, salmon, white fish, white tuna, 
albacore, wasabi yuzu and masago. 15

fame RO� let's do this RO� 

VIP RO� S

 [kids menu]
for our guests 12 years old and under

 macaroni and ch� se Macaroni pasta in a creamy cheese sauce. 5

 chicken fingers Lightly breaded katzu style chicken tenders served with steamed rice,  chicken fingers Lightly breaded katzu style chicken tenders served with steamed rice,  chicken fingers
broccoli and ketchup. 6

 shrimp tempura and bro� oli Two pieces of shrimp tempura served with broccoli, 
carrots and ketchup. 5

 chicken with japanese n� dles Grilled chicken breast served with broccoli and gluten-
free Japanese noodles in tomato sauce. 7

 chicken teriyaki Grilled chicken with broccoli and steamed rice. Served with teriyaki sauce 
on the side. 7

Sides
French Fries 3

Sw� t Potatoes 3.8

Avocado 2

Steamed Bro� oli 4

Onion Tempura 3.5

Chicken Teriyaki 7

B� f Teriyaki 8

Shrimp Teriyaki (1 pC) 1.5 

Salmon Teriyaki 8

Shrimp Tempura (1 pc) 1.5

Steamed Rice 1.5

Sushi Rice 2

Brown Rice 2

Mashed Potatoes 3


