Small Plate

*Furekake Crust Ahi Tuna- with ginger sauce 22.95
*Citrus Escolar- pink peppercorn, shiso leaf 18.95 W/Hamachi 21.95
* Ahi Poki- raw tuna, honey spicy sauce 22.95

Grilled Calamari- creamy garlic dip 16.95

Hamachi Kama- Grilled yellow tail collar, ponzu sauce 18.95
Gyoza- pot stickers 10.95

Yakitori- chicken on skewer 10.95

Age-Dashi Tofu- lightly fried, dashi sauce 9.95

Tempura- lightly fried shrimps & vegetables 17.95

Soft Shell Crab- deep fried, ponzu sauce 15.95

Saute Broccoli 10.95

Kabocha Squash- soy sauce, extra virgin olive oil 7.95
Edemame- steamed soybean 5.95

Salad

Field Green- ginger vinaigrette/creamy sesame  (small) 9.95 (full) 12.95
Seaweed Salad 8.95

Goma-Ae- steamed spinach, creamy sesame vinaigrette 9.95
Sunomono- cucumber salad, cooked seafood 10.95

Spicy Tofu Salad 9.95

Grilled chicken or Salmon- field greens, ginger vinaigrette 20.95
*Seared Ahi Tuna- mixed greens, ginger vinaigrette 22.95

Grill Prawns-Scallop- mixed greens, orange, nuts, suno-vinaigrette 22.95

Soup & Rice

Miso Soup 3.95

Rice Soup- shrimp, scallop, seaweed, dashi broth 12.95

Steam Rice 3.95 Garlic Rice 5.95 Ginger-coconut Rice 5.95
Pine nuts-seaweed Rice 6.95 Grill Rice Ball 8.95

Dinner Plate (Served Rice & Miso Soup)

Tempura- prawns & vegetables 22.95

Teriyaki- chicken or salmon, vegetables 21.95
Tonkatsu- Chicken breast or pork, deep-fried, veggie sauce 21.95

Grill Prawns & Scallops- squash, vegetables, ginger-coconut rice 23.95

Spicy Curry Seafood- Scallops, prawns, salmon, tofu, broccoli 23.95

Peach Chicken- spicy sweet-sour sauce, vegetables  21.95
Spicy Miso Salmon- grilled salmon, spicy miso sauce, vegetables 22.95

Unaju- B.B.Q. eel 30.95

Noodle

Choice of tossed with garlic olive oil or in Dashi broth-

Udon or Buckwheat (soba) noodle



Grilled Chicken 21.95

*Seared Ahi Tuna 25.95

Atlantic Salmon 21.95

Tempura 22.95

Seafood Udon-prawns, scallops, salmon, tofu 25.95



