
SOUPS 
Miso soup ....................................................................$4.50
(Choice of red or white miso)
Littleneck clams...........................................................$9.50
Snow crab....................................................................$8.50
Shiitake mushrooms..... .................................................$6.50

SALADS 
Fresh edamame with Himalayan salt............................... $6.50
Seaweed salad..............................................................$6.00
Ikasansai salad............................................................ $7.00
Jellyfish salad............................................................ $8.00
Ginger salad with snow crab.........................................$9.50
King crab and avocado salad with wasabi vinaigrette....$16.50

FRESH WASABI
Fresh wasabi root grated on sharkskin grater.............. $6.00 

SUSHI APPETIZERS 
Spicy tuna tartare with quail egg yolk served with trufflesoy...$16.00

Thinly sliced shima aji with grated Himalayan salt, fresh yuzu
and E.V.O.O. ..............................................................$18.00

Aori Ika Thinly sliced Japanese Squid  served with ume
(plum paste)and fine sliced shiso................................ $18.50

King crab with uni mousse...........................................$24.00

Th inly  sl iced fresh flounder  w i th  H imalayan salt ,
yuzu,  and E.V.O.O. .................................................$16.00

Fresh yellow tail with a zest of lemon, cilantro, jalapeno pep-
per and grated wasabi.................................................$18.00 

Tuna Tataki :
Seared tuna served with ponzu, scallions, pan fried garlic and
hot sauce...................................................................$14.50 

Spicy salmon sashimi with yuzukosho ponzu sauce........$12.50

Aji carpaccio: 
Thinly sliced Japanese horse mackerel, served with citrus soy
vinaigrette..................................................................$18.00

Ankimo topped with Japanese cucumber and caviar then served
ponzu sauce................................................................$14.50

Snow crab, asparagus and salmon roll with Japanese creamy
aioli.  Grilled to perfection  then served with oiless soy
vinaigrette..................................................................$14.50

Kobe beef (100% certified) tataki with cilantro, jalapeno,
cherry tomatos and ponzu sauce.............................$45.00

Kobe beef (100% certified) tartare served with a grilled rice
balls and truffle soy sauce ...................................... $45.00

Hours
L u n c h : M o n  -  S a t :  1 1 : 3 0 a m  -  2 : 3 0 p m
Dinner: Mon - Thurs:  6:00pm - 10:30pm 
Fri - Sat:  6:00pm - 11:30pm  | Sunday: 6:00pm - 10:30pm
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Robata Grill
Robata in Japanese means “by the fireside,” and refers to an old traditional style of
cooking.  Our Chefs use a special oak wood charcoal imported from Japan called bin-
chotan to grill such luxurious items like Kobe beef and Matsutake mushrooms.The bin-
chotan, considered to be the best grade, yields a long burn to bring out the savory fla-
vor of broiled foods.  

Chilean sea bass.........................................................$20.50

Miso marinated duck breast miso yaki served with scallions on
a hoba leaf ................................................................$14.50

Grilled organic corn tare or shio yaki ..........................$7.50

Grilled Quail with house tare sauce............................$12.50

King crab sea urchin butter shouyu yaki......................$28.50

King Atlantic prawns...................................................$17.50

Eggplant miso yaki........................................................$8.50

Ginkgo nuts*.................................................................$8.50

Assorted Japanese mushrooms......................................... M/P

Whole squid mirin yaki ................................................$18.50

Grilled Eel with eel sauce, served with avocado and
cucumber .................................................................$14.50

Hawaiian Kona Kampachi grilled with shiso.................. $14.50

Salmon shio yaki or tare yaki......................................$12.50

Marinated Japanese black cod in house special 
miso sauce..................................................................$16.50

Half shima hokke yaki (Traditional Japanese striped cod) ....$12.50

Lightly broiled octopus with Japanese shichimi pepper..$14.50

Sweet fish (Ayu) shio yaki..............................................$9.50 

Domestic Colorado lamb chop served with grilled  rice balls
and shisitou pepper.................................................... $14.50

Salmon shio yaki or tare yaki......................................$12.50 

Kobe beef tongue served with asparagus and foie gras......$18.50 

100% certified Japanese Wagyu Kokushu beef imported directly
from Japan................................................................ $75.00

Hours
L u n c h : M o n  -  S a t :  1 1 : 3 0 a m  -  2 : 3 0 p m
Dinner: Mon - Thurs:  6:00pm - 10:30pm 
Fri - Sat:  6:00pm - 11:30pm  | Sunday: 6:00pm - 10:30pm
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Makimono (Traditional Rolls) 

Kappa maki............,,,,,.................................................$ 5.50 
Cucumber roll

Tekka maki....................................................................$8.50
Tuna roll 

Sake maki.....................................................................$7.50
Salmon roll 

Negitoro  maki ...........................................................$10.50
Toro and scallions roll 

Negihama maki.............................................................$ 8.50
Yellowtail and scallions roll

Umeshiso maki.............................................................$ 6.75
Plum paste and Japanese mint leaf roll

Kanpyo maki .................................................................$6.25
Japanese gourd roll

Yamagobo maki ............................................................$ 5.50
Japanese mountain root roll

Natto maki...................................................................$6.00
Fermented soybean roll 

Futo maki ..................................................................$10.50
Pickeled vegetables with tamago and crab roll

NIGIRI (a la carte - 4pcs per order)

Aji (Horse Mackerel).....................................................$7.00
Ama-Ebi (Sweet Shrimp)..................................................$8.00 
Chutoro (Medium Fatty Tuna).........................................$9.00
Ebi (Boiled Shrimp) .......................................................$4.50
Hamachi (Yellowtail) .....................................................$6.50
Hirame (Flounder).........................................................$6.00
Hotate (Scallop)...............................................................MP
Ika (Squid)....................................................................$5.00
Ikura (Salmon Roe) .......................................................$6.00
Kani (Real Crab Meat) ...................................................$5.50
Kampachi (Very Young Yellowtail) ..................................$7.00
Katsuo (Seared Bonito)* ...............................................$7.00
Kazunoko (Herring Roe) ................................................$8.00
Kohada (Gizzard Shad)*................................................$7.00
Maguro (Tuna) ..........................................................$6.00
Mirugai (Giant Clam) .....................................................$9.00
Otoro (Fattiest Tuna) ........................................................MP
Saba (Mackerel) ...........................................................$5.00
Suzuki (Sea Bass) .........................................................$6.00
Tako (Octopus) .............................................................$6.00
Toro (Fatty Tuna)........................................................$10.00
Uni (Sea Urchin Roe) .........................................................MP

Hours
L u n c h : M o n  -  S a t :  1 1 : 3 0 a m  -  2 : 3 0 p m
Dinner: Mon - Thurs:  6:00pm - 10:30pm 
Fri - Sat:  6:00pm - 11:30pm  | Sunday: 6:00pm - 10:30pm
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NIGIRI (a la carte - 4pcs per order)

Sake (Fresh Salmon).....................................................$6.00
Sake/Kunsei (Smoked Salmon)........................................$6.00
Unagi (Smoked Freshwater Eel) .....................................$6.00
Masago (Smelt Eggs).....................................................$6.00 
Tamago (Egg Custard)............... ....................................$4.50
Tai (Japanese Red Snapper) ...........................................$7.00
Shima Aji (Yellow Jack).................................................$7.00
Kobe Beef (slightly seared with ponzu, jalapeno & cilantro)..$16.50
Shime Saba (Japanese Mackerel)....................................$7.50
Kinmedai (Golden-eye Red Snapper)................................$8.50
Hammo (Pike Eel)* .........................................................$7.50
Anago (Sea Eel from Japan) ..........................................$7.50

SASHIMI (a la carte - 2pcs per order)
Maguro (Tuna) ..............................................................$9.50

Hamachi (Yellow Tail)....................................................$9.50

Sake (Salmon)...............................................................$8.50

Saba (Mackerel)............................................................$8.00

Hirame (Flounder).........................................................$9.00

Suzuki (Sea Bass) .........................................................$9.00

Uni (Sea Urchin Roe) .........................................................MP

Kani (Real Crab Meat) ...................................................$9.00

Toro (Fatty Tuna) ..............................................................MP

Chu Toro (Medium Fatty Tuna) .......................................$9.50 

Unagi (Smoked Eel) .......................................................$9.00

Ika (Squid)....................................................................$8.50

Hotate (Scallop)...............................................................MP

Otoro (Fattiest Tuna) ........................................................MP 

Albacore Tuna Tataki (Seared White Tuna)....................$11.50

Aji (Horse Mackerel)...................................................$15.50

Ankimo (Monkfish Liver)...............................................$10.50

Mirugai (Giant Clam) ..........................................................MP

Kampachi (Young Yellowtail)........................................$12.50

Katsuo (Seared Bonito)* .............................................$10.00

Shima Aji (Yellow Jack)...............................................$10.00

Tai (Japanese Red Snapper) .........................................$11.50

Shime Saba (Japanese Mackerel)..................................$10.50

Kinmedai (Golden-eye Red Snapper)..............................$11.50

Hammo (Pike Eel )*.......................................................$10.50

Anago (Sea Eel from Japan) ........................................$10.50 

Hours
L u n c h : M o n  -  S a t :  1 1 : 3 0 a m  -  2 : 3 0 p m
Dinner: Mon - Thurs:  6:00pm - 10:30pm 
Fri - Sat:  6:00pm - 11:30pm  | Sunday: 6:00pm - 10:30pm
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