A La Carte

/ML KOHADA-Gizzerd Shad & AKAMI-Blue Fin Tuna
figy TWASHI-Sardine #afg SHIMA AJI Jack Fish
fi5 SABA-Mackerel iz AJI-Horse Mackerel
#i/\ KANPACHI-Amberjack it Scottish Salmon
=% HAMACHI-Yellow tail WS v ARI IKA-Squid
A HOTATE-Scallop $8

e A CHU TORO Medium Fatty Tuna YrHiEZ BOTAN EBI-Jumbo Sweet Shrimp

£ Hi KINME DAI-Golden Eye Snapper -l TAIRA GAI - Pinna shell
Fiffif MADAI-Sea Bream W< 5 IKURA-Salmon Roe
f# HIRAME-Fluke %€ 9 12 UNI-Sea Urchin California
7v¥- ANAGO-Sea Eel $10
&Y AKAMUTSU-Rosy Sea Bass FiE€ SHIRO EBI-White Sweet Shrimp
$12
K¥ A O-TORO-Fatty Tuna $15 )} UNI-Sea Urchin JAPAN  M/P
Hifii KURUMA EBI-Tiger Shrimp  ¢15 (%o &%H Surf Clam JAPAN M/P
A La Carte Roll
o l¥%E KAPPA MAKI Japanese Cucumber Roll 6
ALY 9%E KAMPYO MAKI Sweetened Squash Roll 6
ML #%% UME SHISO MAKI Pickled Plum & Shiso Leaf 6
Y—x %% SALMON MAKI Salmon Roll 7
Pek%x TEKKA MAKI Tuna Roll 10
2¥ puE NEGI TORO MAKI Fatty Tuna & Scallion 13
Pe7z<%&% TOROTAKU MAKI Fatty Tuna & Yellow Pickles 13
K%#EE FUTO MAKI 15
+—~A
At

Please ask your server for today’s Specials



