KAMPAI!

SA KE 12 FuLL
CARAFE CARAFE
Fuki 6.50 13.00
SERVED WARM
SHO CHIKV BAI 5.00 9.50
SERVED CHILLED
TozAl “WELL oF WIsboM” 11.00 22.00
SERVED CHILLED
RIHAKUY, “DREAMY CLOUDS” 16.50 32.00
SERVED CHILLED
MANTENSEI, “STAR-FILLED SKY”  17.00 33.00
SERVED CHILLED
JAPANESE BREWS

KIRIN ICHIBAN 5.50

KIRIN LIGHT 5.50

SAPPORO 5.50
SAPPORO LIGHT 5.50

CHAMPAGNE & SPARKLING WINE

SPLITS—187 ML

FREXINET BRUT, 10.00
SPAIN
MOET ET CHANDON, WHITE STAR, 18.00
FRANCE
BOTTLES
3041 DOMAINE CHANDON, BRUT, 45.00
CALIFORNIA
3064 NICOLAS FEVILLETTE, ROSE, 73.00
FRANCE
3028 MOET ET CHANDON, WHITE STAR 75.00
FRANCE

SAKE-TINI’S

CUCUMBER SAKE MARTINI 9.00
Tozai “Well of Wisdom” Sake infused with

Fresh English Cucumber

PINEAPPLE SAKE-TINI 9.00

Sho Chiku Bai Sake with 3 splash of Hawaiian Pineapple

11-06-09

STARTERS

Miso Soup 5.50
Garnished with Green Onions, Seaweed and Totu

With Shrimp Shumai 6.50
EDAMAME, with Kosher Salt 5.75

Or Marinated in Ginger Dressing

WAKAME SALAD 6.75
Cultivated Seaweed Salad with Sesame Seed's

[KA SANSAI SALAD 7.50
Sesame Marinated Calamari Salad
tossed with Mountain Vegetables

STUFFED TUNA 10.50
Thin Slices of Tuna Stutfed with Spicy Crab Mix
Topped with Wakame and Jalaperio

SONOMONO 8.50
Thin Slices of Octopus, Conch and Kanikama
Served with Cucumber and Sweet Vinaigrette

SUSHI COMBINATIONS

DEEP BLUE (Servep iIn A MARTINI GLASS) 18.50
Abhi tuna, Tomato, Orange, Cucumber,

Kimchee Sauce, Sesame OIl, Baby Spinach

and Ginger Dressing

CHIRASHI 18.50

A Work of Art... Tuna, Hamachi, Salmon, White Tuna
Served on 3 Bed of Sushi Rice

DELUXE 20.00
4 pcs California Roll with Wakame

3pcs Sashimi (1each) Tuna, Salmon, Cobia

3pcs Nigiri (1each) Shrimp, White Tuna, Hamachi

THREE FISH SASHIMI PLATTER (4EacH)  29.00
Salmon, Ahi Tuna, “Super-White” Tuna



CLASSIC ROLLS 8 pieces)

CALIFORNIA 7.00
Crab Mix, Avocado, Cucumber

TEMPURA SHRIMP 8.00
Scallions, Masago, Asparagus and Unagi Sauce

EEL ROLL 7.00
Barbeque Fel and Cucumber topped with Eel Sauce
TROPICO ROLL 12.00

Coconut Shrimp, Avocado, Cucumber, Mango
Masago and Honey Ginger Sauce

MARYLAND ROLL 14.00
Blue Crab, Asparagus, Cilantro, Masago
Masago and Spicy Ceviché Sauce

SPIDER ROLL (6 PIECES) 12.00
Soft Shell Crab, Masago, Avocado, Scallions, Sweet Sauce

SpiCcY TUNA ROLL 8.00
BAGEL ROLL (10 PIECES) 9.00

Smoked Salmon, Cream Cheese & Scallions

RAINBOW ROLL 16.50

California Roll topped with Snapper, Hamachi, Tuna
Salmon, Wahoo and Avocado

**Brown Rice s Available Upon Request

Add 150
TEMAKE
(CONE SHAPED HAND ROLL)

CALIFORNIA HAND ROLL 5.00
Crab Mix, Avocado, Cucumber
BAGEL HAND ROLL 5.00
Salmon, Cream Cheese and Scallions
UNAGI HAND ROLL 7.00
GHlled Eel Cucumber and Fel Sauce
SHRIMP TEMPURA HAND ROLL 5.00
Shrimp Tempura, Avocado, Scallion, Unagr Sauce
SpIcY TUNA HAND ROLL 5.00
SPIDER HAND ROLL 8.00

Soft Shell Crab, Avocado, Scallion, Sweet Sauce

[SLANDER ROLLS (10 pieces)

Tico RoLL 23.00

Lobster, Avocado, Boursin Cheese Topped with
Unagi, Spicy Mayo and Caramelized Eel Sauce

DRAGON RoOLL 19.00

Shrimp Tempura, Asparagus, Jalaperio Cream Cheese
Topped with Tuna and Spicy Ceviche Sauce

ISLANDER ROLL 20.00
Soft Shell Crab, Avocado, Jalapero, Scallions
Topped with King Crab, Spicy Aioli, Curry Pesto Sauce

MELANIE’S ROLL 18.00

Tempura Shrimp Topped with Spicy Tuna,
Avocado, Unagi Sauce and Tempura Flake

MIAMI ROLL 18.50

Tempura Soft Shell, Crab Mix, Asparagus, Tobiko
And Kimchee Tuna

19™ HOLE 18.50

Spicy Tuna, Cilantro, Cucumber, Tempura Flakes
Topped with White Tuna, Fel and Caramelized Unagi Sauce

DYNAMITE LOBSTER ROLL 19.00
Lobster, Tobiko, Mayonnaise, Kimchee, Cilantro,
Topped with Avocado and Spicy Aiolr

MANHATTAN ROLL 20.00
Lobster, Sun-Dried Tomato, Asparagus
Topped with Avocado and Tomatillo Sauce

COUNTRY CHICKEN 16.00

Chicken, Lettuce, Asparagus, Tomato
Topped with Spicy Barbegue

NIGIRI & SASHIMI

NIGIRI = 2 PIECES  SASHIMI — 2 PIECES

Your Choice of the Following 5.00
Barbeque Eel “Super-White” Tuna Smoked Salmon

Yellowtail Kanikama Salmon
Tamago Octopus Masago
Cobia Shrimp Conch
Tuna

Uni ~ Mkt. Toro ~ Mkt.
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