Drinks

Yuzu Soda

Ramune

Lychee
Strawberry
Original

Grape
Coke
Sprite
Diet Coke

Hot Jasmine Green Tea

Matcha
Strawberry
Mango

Esitra Mewn

Corn

Egg Noodle
Soft Boiled Egg
Pork-Belly
Cilantro
Bamboo

Black Fungus
Ramen Broth
Fish Cake

Siefe Orofer
Chili Oil

Spicy Mayo #

Soy Paper

Wasabi Mayo

Eel Sauce

Sushi Rice

# indicates Hot & Spicy

3.00
3.50

2.00
2.00
2.00
2.00

Dessert

Mochi lce Cream 3.00 ea

1.50
2.50
1.25
3.50
1.00
1.50
1.00
3.50
1.50

1.25
1.25
1.50
1.25
1.25
2.00

N 009{ / €S (UdonNoodle)

Tempura Udon
Udon noodle, wakame, shirmp

vegetable tempura, scallions

Yaki Udon

Udon noodle, onion, sesame, chicken

Over Rice

Cha-Shu Bowl

12.95

11.50

9.50

Minced pork belly with teriyaki sauce & green onions over white rice

Salmon Sashimi Don »

Slices of raw salmon over a bowl of sushi rice

Grilled Eel Don

Grilled eel over a bowl of sushi rice

Chicken Teri Rice Don

Grilled chicken with teriyaki sauce over a bowl of rice

Beef Teri Rice Don

Grilled beef with teriyaki sauce over a bowl of rice

Cowmbinalion

Nigiri Dinner (14 pcs) #

6pcs california Roll, 2 pcs Tuna nigiri, 2 pcs Salmon nigiri,

2 pcs Super White Tuna nigiri, and 2 pcs Red Snapper nigiri

Maki Dinner (32 pcs)
Rainbow Maki, Dragon Maki,
Creamy Shrimp Maki, Spicy Tuna Roll J

Vegetarian Dinner (28 pcs)
Vegetable Cruncy Roll, AAC Roll, Cucumber Roll, Avocado Roll

14.95

14.95

11.50

12.50

23.95

4295

22.95

Black{Garlic Ramen

(All Ramen are Pork Bone Soup Base)

Spicy Garlic Miso Ramen »
Pork bone soup with miso based, egg noodle, topping
with pork-belly, soft boiled egg, scallions, sesame,

bamboo shoot, sprouts, chili oil, black fungus, corn

Black Garlic Ramen
Pork bone soup with black garlic, egg noodle,
topping with pork-belly, soft boiled egg, scallions,

sesame, bamboo shoot, sprouts, black fungus, corn

Tonkotsu Ramen
Pork bone soup, egg noodle, topping with pork-
belly, soft boiled egg, scallions, sesame, bamboo

shoot, sprouts, black fungus, corn

Spicy Tonkotsu Ramen #
Pork bone soup, egg noodle ,topping with pork
belly, soft boiled egg, scallions, sesame, bamboo

shoot, sprouts, chili oil, black fungus, corn

Bold Ramen # » »
Pork bone soup with special egg noodle topping
with pork belly, soft boiled egg, scallions, sesame,

bamboo shoot, sprouts, black fungus, corn

Curry Ramen #
Pork bone soup with curry based, egg noodle,
topping with pork-belly, soft boiled egg, scallions,

sesame, bamboo shoot, sprouts, black fungus, corn

Seafood Ramen
Egg noodle, pork bone soup with scallop, shrimp,
calamari, soft boiled egg, scallions, sesame,

bamboo shoot, sprouts, black fungus, corn

Shoyu Ramen
Pork bone soup with shoyu based, egg noodle,
topping with pork-belly, soft boiled egg, scallions,

sesame, bamboo shoot, sprouts, black fungus, corn

15.75

15.75

15.25

15.25

15.75

15.25

15.75

15.25
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Lunch Special ‘/ej <

Appeticers 'S{J nature Mabi

Mon-Fri 11AM-3PM |

Snow Ball 4pcs» # 8.95 Yummy Maki 8pcs # 14.50  Shrimp Crunchy Maki 8pcs #13.50 Served with miso soup Ra / 6pcs
Rice spheres topped super white tuna, Shrimp tempura & crabmeat, topped with Tempura Shrimp & avocado, topped 2 Ro " $1 1 25
scallions soaked in soy sauce and chili oil white tuna, salmon & yum yum sauce with spicy shrimp & tempura crunch y Cucumber Roll 4.50
Tako Ball 6pcs 6.50 Flamingo Maki spcs ##  14.50  Vegetable Crunchy Maki 10pcs #12.50 3 Roll $14.95 Avocado Rell 4.50
j i Avocado, salmon & cucumber, topped Cream cheese, sweet potato, avocado &
Octopus Ball, mayo, dried shaved bonito : : e : i hiitak I
L Stone dpcs o & 9.95 with red snapper, spicy mayo & eel sauce tempura crunch with eel sauce & wasabi mayo Choice of: Shiitake Ro 4.50
ava cs . 2 . . .
Deep fried rice baF;Is topped with Red Zebra Maki 8pcs w I 14.50 creamy S.h"mp Maki 10pes #12.50 Salmon Roll » Oshiko Roll 4.50
it ttna sellions tobita Spicy tuna & tempura crunch, topped with Tempura shrimp, cream cheese I Pickled radish
e $ white & red tuna, eel sauce & red tobiko & ZY‘?fad7f fOPPegflf with g{asabl Tuna Roll » Kanpyo Roll 4.50
s Z tobiko, eel sauce & wasabi mayo )
I:cr;atu-{:r‘steaarw:ecialad 9.95 Tiger Maki 8pcs # 13.50 Chicago Maki 6ocs & 10.50 Tamago Roll Seasoned dried gourd
: : Cucumber & spicy crabmeat, topped with Pes . i
crunchy, avocado, wasabi mayo, avoLcIa do,e;hrir’;’p{?f;(aun yiun saﬁfe o Eel, crabmeat, cream cheese, Spicy Crabmeat Roll » Sweet Potato ROII 5.50
eel sauce & spicy mayo Fuii M ClaMaLl 5 1450 avocado & jalapeno, deep fried Salmon Avocado Roll #» With eel sauce & spicy mayo
uji Mountain MVaki 8pcs . ith eel & bi
Pork Buns 2pcs 6.95 Tauins ol lorii % Sl R Tuna Avocado Roll » Asparagus Roll 4.50
Berkshire pork-toro, cilantro tempura, topped with sweet ;Aolﬁ::zgﬂtzgabgg:)r;t;ipgs *#13.50 Sp|¢y Tuna Roll »# A.A.CRoll 5.50
Sweet Potato Tempura 9pcs  7.95 Epas S C IR cucumber, topped with super white tuna, Spicy Salmon Roll # » Asparagus, avocado, cucumber
Deep fried sweet potato Cowboy Maki 8pcs # 14.50 avocado, eel sauce & spicy mayo : Il
Shrimp Tempura & 8.95 Cucumber & tempura shrimp, topped with Crunchy Sh"mp Tempura Ro
'P 3 P AR : spicy crabmeat, scallop & spicy mayo & . California Roll
Deep fried tiger shrimp : . Spicy Tuna Maki 8pcs # #  11.50 : ;
Miso Sou 2.00 Black Splder Maki 8pcs 14.50 Spicy tuna & tempura crunch Phlladelphla Roll #»
s fp . i B CUCUI'I‘IbEI, fried soft shell crab & mayo, with eel sauce & spj(y mayo Negi Hamachi Roll -
‘akame, soft tofu, scallion : topped with avocado, eel, tempura ; :
Edamame 4.50 2 o crunch, fried onions & eel sauce ??::'onhMak: 8pc$d ith 13.50 Salmon Skin Roll
_ ‘ * e # 5 2 empura shrimp topped wi
Boiled Japanese soybean with salt . Caterplllar Maki 8pcs 12.50 salmon, white fish, tobiko, scallion, Unagi Cucumber Roll
Seaweed Salad 4.50 é‘/’ ' Cucumber & eel, topped with mayo, eel sauce & seared sauce S el
Seaweed salad with sweet vinegar atafo eel.sauce Dragon Maki 8pcs 13.50 Negi Saba Roll #
Gi G Salad 4.50 Crazy Maki 6pcs 10.50 Tempura shrimp & cucumber, topped
M!nger ree_? h ala J dbessi * M‘ ;r; / S“SA; ; Tako, spicy crabmeat, spicy scallop, with unagi, avocado & eel sauce Cucumber Roll Tiaer Maki
ixed greens with house ginger dressin wm - - . : i iger Maki
9 ging g J et jalapeno & cucumber with spicy eel sauce Pink Lady Maki 70pcs # 14 .50 Avocado Roll g
Sesame Green Salad 4.50 P Smoky Samurai 8pcs # & 13.50 Cooked shrimp, crabmeat, avocado, Shitake Roll
Mixed greens with sesame dressing Seared Salmon» 5.95 Crabmeat, cream cheese, avocado & cream cheese & soy paper topped . c, o ;¢ Ro // 6pcs
Squid Salad 495 Seared Tomago 3.95 shmoke:bsa/r_non, lqpped wi:gi{w drlied witlj salmon, scalli?n & mayo Oshinko Roll f<ig
Squid, black fungus with ginger vinegar S d Scall 9 shavea bonito, spicy mayo & eel sauce Rainbow Maki gpcs » 13.50 Kanpyo Roll Salmon Roll » 4.95
. eared Scallop »  6.95 Windy City Maki 8pcs # 11.50 Avocado, cucumber & crabmeat, topped
Crispy Salad 4.95 g Withna: salmon & whitaiiee Sweet Potato Roll Tuna Roll » 4.95
b= A i Crab Stick » 3.95 Smoked salmon, cream cheese & cucumber, [19,S =
U(:Ic,:lcr;: ,-:,-:av::;,(,] c?;,be::f:,ltm Tamago 3.05 topped with crabmeat & masago Tiffany Maki 10pcs w 14.50 Asparagus Roll Tamago Roll 4.50
stvingst. @ £95 Crunchy . faneieial Do ot AACRoll Spicy CrabmeatRoll # 5.50
GYOza 6pcs 6.50 P > 2 Sweet Crabmeat Mak' 8pcs 10.50 !cilantroéz ?empurc; crunch, to})ped Spicy Shrimp Roll » 5.95
Pan fried pork dumpling Saba » 3.95 Sweet crabmeat topped with tempura crunch  yith red tobiko & wasabi mayo Salmon Avocado Roll » 5.95
Shumai 6pcs 6.00 Red Snapper w» 4.95 ngbi Sabi Maki spcs w # " 1’5.50 Tuna Avocado Roll » 5.95
: . . : - . ed snapper, mango, tuna, avocado, cilantro s .
Japanese style shrimp shumai, deep fried Inari » 395 &= . Red Zebra Maki & Jalanenc, toppied with supir whits fing, K'f . ¢ > Ehf"&& Sp|cy Tuna Roll »# 5.95
Egg Roll 2pcs 4.50 Squid » 4.95 - crabmeat, dried shaved bonito & eel sauce " Spicy Salmon Roll » # 5.95
Crab Rangoon 4pcs 6.25 Masago » 3.95 Godzilla Maki 70Pcsfb 1’5-50 etpsane) Shrimp Tempura Roll 6.50
. Eel, tempura shrimp, cucumber, cream cheese, Terivaki Salmon 15.95 Tempura shrimp & avocado with
Tempu ra Soft Shell Crab 7.95 RedTobiko #» 4.95 = oshiko & avocado, topped with tempura Brocc):)h' el eel sauce & spicy mayo
Deep fried soft shell crab . . = P crunch, spicy mayo, eel sauce & wasabi mayo 2 : :
- Wasabi Tobiko » 4.95 ¢ ; : honseriads teriyak st California Roll 5.50
Shrimp & Vegetable BlsckTobiko 4.95 Mexico Maki 6pcs » # 10.50 i d Crab stick, cucumber, avocado
Tempura 8.95 . ' Tuna, white fish, avocado, Teriyaki Chicken 13.95 Philadelphia Roll 5.95
Deep fried tiger shrimp & seasonal Yellowtail 4.95 cilantro;jalapeno Sctili oil Broccoli, onion with Smoked salmon, avocado, cream cheese
vegetable with tempura sauce Scallop » 5.5 MSS—— Butterfliy Maki 617‘; " 10.50 homemade teriyaki sauce Negi Hamachi Roll » 5.95
: A Tempura shrimp, avocado, cucumber & X N Yellowtail, scallion
Vegetable Tempura 6.95 Super White Tuna » 4.95 crabmeat, topped with masago & eel sauce Terlyakl Rlb-Eye Steak 17.95 p
Seasonal vegetable tempura sauce 5 Broccoli-onlon with Salmon Skin Roll 4,95
Sashimi A 3 iaae Salmon » 495 Forest Maki 6pcs # # 10.50 - ol Baked <altmonskinicucumber
t .
as :I‘l;l ?pgtlfer: éng 0 . Smoked Salmon # 4.95 <5 falmon, crzéovcvc;do,brivﬁngo, avocado, omemade teriyaki sauce Unagi Cucumber Roll 5.95
6pcs Chef’s selection fresh sashimi Ock A6 '\8; oy pape sabi mayo Dynamite Scallop 10.95 Eel & cucumber with eel sauce
ctopus . - i .
¥ indicates Hot & Spicy P Seared Salmon Mak' gpcs # #13.50 Scallop, crabmeat, masago, Splder Roll 7.95
Eel 495 Avocado, Fucumbe1 & spicy crabmeat, scallions, baked Cucumber, avocado & soft shell crab
o | Ik 6.95 to;l)ped wg{h salm:n, scallion, ek
. : ura » . 3
i e 5,0 : eel sauce & seared sauce Katsu Pork 11.95 Negi Saba Roll 4.95
: Tuna » 495 Deep fried pork chop, mixed greens salad Mackerel, scallions



