
STARTERS
EDAMAME  6 Ô

STEAMED SOY BEANS, SEA SALT
GARLIC,  BUFFALO,  OR SPICY ADD $0.50

CHICKEN WINGS  14
HOT PEPPER SAUCE, CARROTS, CELERY, SHISO RANCH

POTSTICKERS  11
PORK DUMPLINGS, SCALLIONS, GINGER, TIGER SAUCE

CRAB RANGOON  10
CRABSTICK, CREAM CHEESE, SWEET CHILI  SAUCE

SQUID N NANCY  13
TEMPURA FRIED SQUID, FRESNO CHILIES,  HONEY
JALAPEÑO DIPPING SAUCE.

GREEN BEAN TEMPURA  9
TEMPURA FRIED GREEN BEANS, LEMON ZEST, TIGER SAUCE

CEVICHE ROJO  12 o

CHEF'S SELECTION OF SEAFOOD AND SHRIMP, LIGHT
CITRUS TOMATO BROTH, AVOCADO, CUCUMBER, ONION,
JALAPEÑO, WONTON CHIPS

KOREAN STICKY RIBS  14
HALF RACK PORK BABY BACK RIBS,  SWEET SOY GLAZE,
CILANTRO, TOASTED SESAME SEEDS, SIDE OF KIMCHI

CITRUS YELLOWTAIL  14 o

YELLOWTAIL SASHIMI,  GRAPEFRUIT,  AVOCADO, CILANTRO,
PONZU

SHISHITO PEPPERS  10.5
SEA SALT, BONITO FLAKES, TIGER SAUCE

BOWLS
SERVED WITH SUSHI RICE OR MIXED GREENS

CHIRASHI BOWL  22 o

CHEF'S SELECTION OF FISH AND SEAFOOD (13-15 PIECES)
SERVED WITH ASSORTED VEGETABLES

SPICY POKE BOWL  17 o

YOUR CHOICE OF SPICY BIGEYE TUNA, YELLOWTAIL,
SALMON OR TOFU, WITH AVOCADO, TEMPURA EGGPLANT,
ASPARAGUS, CITRUS PONZU

TNT POKE  16 o

PANKO FRIED BIGEYE TUNA AND YELLOWFIN TUNA,
CUCUMBER, AVOCADO, CILANTRO, CRISPY ONIONS,          
EEL SAUCE, SPICY MAYO

RAINBOW POKE  16 o

TUNA, YELLOWTAIL,  SALMON, MANGO, CUCUMBER,
AVOCADO, SEAWEED SALAD, SPICY GARLIC POKE SAUCE

SOUPS
MISO SOUP  4.50 Ô

MISO BROTH, TOFU, MUSHROOMS, GREEN ONIONS

DUMPLING SOUP  6
MISO BROTH, PORK DUMPLINGS, GREEN ONIONS

SALADS
JAPANESE BEEF  17 oc

GRILLED WAGYU STEAK, SPRING MIX, SLICED RED ONION,
TOMATO, MUSHROOM, CILANTRO, WASABI PEAS, SWEET
AND SPICY VINAIGRETTE

GINGER CHICKEN  15
MARINATED CHICKEN BREAST, SPRING MIX, CABBAGE,
CARROTS, SNOW PEAS, BROCCOLI,  CHOPPED PEANUTS,
SOY GARLIC VINAIGRETTE

SEARED TUNA  16 o

LIGHTLY SEARED BIGEYE TUNA, MIXED GREENS, AVOCADO,
SESAME SEEDS, SCALLIONS, TATAKI SAUCE

MAINS

COCONUT CURRY SHRIMP  17 Ô

TIGER SHRIMP, RED PEPPER, SNOW PEAS, BROCCOLI,
MUSHROOM, RED ONION, SCALLIONS, YELLOW CURRY
SAUCE, FRESH BASIL,  STEAMED WHITE RICE

CHICKEN TERIYAKI  15
MARINATED CHICKEN BREAST, RED PEPPERS, BROCCOLI,
MUSHROOMS, SNOW PEAS, SCALLIONS, SESAME SEEDS,
TERIYAKI SAUCE, STEAMED WHITE RICE

GRILLED SALMON  18 o

8OZ ATLANTIC SALMON FILET,  SAUTÉED VEGETABLES,
AVOCADO, CHERRY TOMATOES, SCALLIONS, SESAME
SEEDS, PONZU, STEAMED WHITE RICE

THAI CHICKEN FRIED RICE  14
CHICKEN, EGG, BROCCOLI,  WATER CHESTNUTS, CARROTS,
SCALLIONS, SESAME SEEDS

ASIAN HOT POT  17 oc

SLOW COOKED BEEF BROTH, BRAISED WAGYU BEEF,
THINLY SLICED WAGYU FLAT IRON STEAK, BOK CHOY,
KING OYSTER MUSHROOMS, TOFU, SOFT BOILED EGG, RICE
NOODLES.  LIMITED AVAILABILITY

WAGYU SO FUN  17 c

SLICED WAGYU SIRLOIN STEAK, FLAT RICE NOODLES,
SPRING ONIONS, BEAN SPROUTS, SNOW PEAS, YELLOW
ONIONS, GARLIC SESAME SOY

WAGYU BURGER  17 oc

8OZ WAGYU BEEF PATTY, BACON, HAVARTI CHEESE,
SHOYU ONIONS, TRUFFLE MAYO, ARUGULA, NOBLE BREAD
CHALLAH BUN.  ADD AN EGG FOR $1.                          
SERVED WITH FRIES OR A SIDE SALAD

SINGAPORE NOODLES  16
CHAR SIU PORK BELLY, TIGER SHRIMP, CHICKEN, EGG, RED
PEPPER, YELLOW ONION, RICE VERMICELLI NOODLES,
SCALLIONS, HOT YELLOW CURRY SPICES

PEPPER CRUSTED FILET MIGNON  28 oÔ

GRILLED FILET MIGNON, BROCCOLI,  MUSHROOMS, SNOW
PEAS, RED PEPPER, SPICY MUSTARD SAUCE.  SIDE OF
STEAMED RICE
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