
A P P E T I Z E R S
EDAMAME v gf  4.50

sea salt dusted

SPICY EDAMAME  6.90

togarashi, pepper, onion, cilantro

CRISPY GYOZA  6.50

pan-fried pork dumplings 

SHRIMP SHU-MAI  6.50

served with soy dipping sauce

TEMPURA APPETIZER  7.30

shrimp, seasonal vegetables

CRISPY CALAMARI  12 .50

red onion, red pepper, cilantro

MISO GRILLED CALAMARI  12 .50

miso & sake marinated, sriracha

MT. FUJI SHRIMP  13.30

crispy shrimp, sweet & spicy sauce

LOBSTER DUMPLINGS  15.30

lobster, crab, ricotta, parmesan, white wine garlic butter 

PHO BEEF SPRING ROLLS  13.90

 braised filet mignon, cream cheese, mozzarella,  
 thai basil, sriracha, hoisin sauce 

SPICY MINI DUMPLING  6.50

homemade pork dumplings, spicy garlic sauce

CRISPY OSAKA SPRING ROLLS [2]  6.30

shrimp, kani, pineapple, american cheese, celery

S O U P S
MISO SOUP v gf  3.50

PORK DUMPLING SOUP  5.90

SEAFOOD SOUP  11.90

shrimp, salmon, kani, squid, fish cake

SEAFOOD UDON SOUP  17.90	
shrimp, salmon, tilapia, kani, squid, fish cake,  
thick wheat noodles, served in a rich broth

SEAFOOD SOBA SOUP  17.90

shrimp, salmon, tilapia, kani, squid, fish cake,  
thin buckwheat noodles, served in a rich broth

S A L A D S
GINGER SALAD v gf  3.50

SEAWEED SALAD  v  6.30

CUCUMBER SALAD  gf  6.30

SPICY KANI SALAD*  6.90

kani, cucumber, tobiko, spicy aioli

BEET SALAD*gf  8.90	
salmon sashimi, beet, tapenade

SUMMER SALAD  10.90

kani, avocado, seaweed, cucumber, frisee, beet, citrus vinaigrette

OCTOPUS SALAD (TAKO SU)*gf  7.90

octopus, seaweed, cucumber, citrus vinaigrette

B E N TO  B OX E S
osaka spring roll, shrimp shu-mai, white rice, miso soup,  
ginger salad, choice of cali roll OR spicy tuna roll

A. CHICKEN TERIYAKI* 21.90  |   B. STEAK TERIYAKI* 23.90 

C. SALMON TERIYAKI* 22.90 C H E F ’ S  E N T R É E S
served with spinach fried rice, miso soup, & ginger salad

HARU CHICKEN  17.30

zucchini, mushroom, red pepper, spicy savory sauce

SESAME CHICKEN  17.30

zucchini, mushroom, red pepper, sesame sauce

GRILLED MISO SALMON*  21.90

miso & mirin glazed

GRILLED LAMB RACK*  29.90

house made seasoning, mashed potato wontons

10 OZ FILET MIGNON*  30.90

asparagus, mashed potato wontons

16 OZ NEW YORK STRIP*  31.90

house made seasoning, mashed potato wontons

AHI TUNA STEAK*  25.90

seared, topped with chimichurri sauce, balsamic reduction

GRAND MARNIER SHRIMP  20.90

jumbo shrimp battered and crispy

R I C E  &  N O O D L E S
served with miso soup & ginger salad

YAKI UDON 14.70

thick wheat noodles sauteed with chicken, fresh spinach

YAKI SOBA 14.90

thin buckwheat noodles sauteed with chicken, fresh spinach, egg

UNAGI DON  17.90

roasted eel, pickled vegetables, seasoned rice, sweet soy

FORBIDDEN FRIED RICE  19.90

chicken OR shrimp, red onion, red pepper, cilantro, basil  
add ahi tuna +$7

CRAB & SHRIMP FRIED RICE  gf  20.30

fresh crab, shrimp, spinach, egg, onion

CHEF HAI’S FILET MIGNON PHO*  17.70

red onion, basil, cilantro, lime

SPINACH FRIED RICE gf  14.70

chicken, shrimp, OR ny strip +$6, egg, onion

T E M P U R A
white rice, miso soup, ginger salad

VEGETABLE TEMPURA v 14.50

sweet potato, zucchini, broccoli, plantain, onion ring

SHRIMP & VEGETABLE TEMPURA 17.90

shrimp, sweet potato, zucchini, plantain, onion ring

SEAFOOD TEMPURA  26.90

lobster, shrimp, salmon, tilapia, squid, onion ring
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TUNA TARTAR*  13.90

tuna, avocado, red & black caviar, crispy wonton, ponzu

TUNA TATAKI*  16.90

seared tuna, scallion, spicy ponzu

YELLOWTAIL CEVICHE*  16.90

yellowtail, fried onion, jalapeño, cilantro, lemon vinaigrette   

SASHIMI CEVICHE*  16.90

salmon, tuna, yellowtail, tilapia, albacore tuna, lemon vinaigrette

TRUFFLE TRIO*  15.50

tuna, salmon, & yellowtail sushi, prosciutto paste,  
black truffle salami, truffle oil, sweet soy

T E R I YA K I
broccoli, carrot, sautéed onion, white rice, miso soup & ginger salad

TOFU TERIYAKI v  15.90 

CHICKEN TERIYAKI  17.30

SALMON TERIYAKI  21.30

NEW YORK  STRIP TERIYAKI*  23.90

SHRIMP TERIYAKI  20.90



F R O M  T H E  S U S H I  B A R
served with miso soup & ginger salad

VEGETABLE MAKI COMBO 14.00

seaweed salad roll, veggie roll, half futomaki

MAKI COMBINATION*  18.00

spicy tuna roll, salmon roll, california roll

SUSHI REGULAR*  21.00

7 pieces assorted sushi, california roll

SUSHI DELUXE*  24.00

9 pieces assorted sushi, spicy tuna roll

SASHIMI REGULAR*  30.00

15 pieces of assorted sashimi

SASHIMI DELUXE*  36.00

18 pieces of assorted sashimi

SUSHI & SASHIMI COMBO*  39.00

9 pieces assorted sashimi, 5 pieces assorted sushi, rainbow roll

LOVE BOAT*  77.00

21 pieces assorted sashimi, 10 pieces assorted sushi,  
huguenot roll, spicy tuna roll

v = vegetarian   |   gf = gluten free   |   * = could contain undercooked meat.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

T R A D I T I O N A L  R O L L S
substitute multigrain rice for $2

CUCUMBER ROLL v gf  4.70

cucumber, seasoned rice

SWEET POTATO ROLL v  5.30

tempura sweet potato

VEGGIE ROLL v gf 5.30

cucumber, avocado, spicy aioli

CALIFORNIA ROLL*  5.30

kani, avocado, cucumber, tobiko

OG CALIFORNIA ROLL*  13.30

fresh crab, avocado, cucumber, tobiko 

SALMON ROLL*gf 5.90

salmon, seasoned rice

PHILADELPHIA ROLL* 6.90

smoked salmon, cream cheese

CHRISTMAS ROLL*  6.90

tuna, avocado, tobiko

EEL ROLL  7.30

freshwater eel, avocado

SPIDER ROLL*  9.50

crispy soft shell crab, tobiko

DRAGON ROLL  10.90

freshwater eel, cucumber, wrapped in avocado

RAINBOW ROLL*  12 .70

kani, avocado, cucumber, wrapped in  
yellowtail, salmon, tuna, tilapia, avocado

STARBURST ROLL*  13.90

tuna, salmon, avocado, flash fried with spicy sauce

MANHATTAN ROLL*  14.70

shrimp tempura, freshwater eel, caviar trio

POWER ROLL*  16.70

shrimp tempura topped with seared filet mignon,  
tobiko, spicy aioli, ponzu                                                                          

LOBSTER ROLL  17.90

lobster tempura, spicy kani, avocado

GODZILLA ROLL*  15.30

spicy yellowtail, kani, asparagus, cucumber, crunch 

TOKYO ROLL*  14.90

shrimp tempura topped with spicy tuna

SPICY SOCKEYE SALMON ROLL*  13.50

spicy sockeye salmon, avocado, crunch, spicy aioli, sweet soy

VOLCANO ROLL+  10.90

kani, avocado, cucumber, topped with spicy tuna, crunch

RIVER ROLL  9.90

kani, avocado, cucumber, crunch, spicy sauce

YELLOWTAIL & SCALLION ROLL*gf 7.50

yellowtail, scallion, roll

SPICY TUNA ROLL*  7.30

tuna, spicy aioli, roll

TUNA ROLL*gf  6.70

tuna, seasoned rice

SHRIMP TEMPURA*  6.90

tempura shrimp, kani, avocado, cucumber, tobiko

S U S H I  B A R  F E AT U R E S
AWESOME OYSTER ROLL*  11.90

crispy oyster, freshwater eel, avocado, spicy kani

GMV ROLL* 13.30

spicy tuna, crunch, avocado, jalapeño, red onion, cilantro, sweet soy, sriracha

JAMES ROLL*  14.30

spicy shrimp, crunch, topped with avocado, beet, sweet soy

CHERRY BLOSSOM ROLL*  15.30

salmon, spicy tuna, octopus, avocado, black caviar, soy paper

GEISHA ROLL*  15.90

spicy salmon, crunch, topped with salmon, red & green caviar

LLS ROLL*  15.90

spicy tuna, crunch, topped with wild sockeye salmon, avocado

CUBBIES ROLL*  16.30

tempura shrimp, spicy salmon, crispy onion, frisée, cilantro, wasabi aioli, sweet soy

RTMA ROLL*  16.30

spicy yellowtail, crunch, jalapeño, red onion, cilantro, forbidden rice

POINSETTIA ROLL*  17.30

spicy tuna, crunch, topped with tuna, black & red caviar

VCU ROLL*  17.30

tuna, wild sockeye salmon, goat cheese, cucumber, soy paper 

PLAYA ROLL*  17.50

tempura shrimp, smoked salmon, topped with spicy shrimp, avocado,  
lemon zest, balsamic reduction, jalapeño sauce

BLACK RUSSIAN ROLL*  18.30

yellowtail, salmon, tuna, avocado, black caviar, sweet soy, sriracha, spicy aioli

SURF & TURF ROLL*  21.90

tempura lobster, topped with seared filet mignon, four styles of caviar,  
scallion, spicy aioli, ponzu

10TH ANNIVERSARY ROLL*  23.90

spicy tuna, avocado, topped with spicy prosciutto spread, tuna, albacore 
tuna, escolar, black truffle spread, truffle oil, sweet soy, jalapeño sauce 

HULK* 19.90

tempura shrimp, topped with spicy fresh crab, avocado, crunch, sweet soy

DA VINCI ROLL*  18.90

italian olive oil seasoned yellowtail, crunch, topped with seared filet 
mignon, black tobiko, scallion, spicy aioli

INCREDIBLE ROLL*  17.50

spicy tuna, crunch, topped with seared filet mignon, red caviar, spicy aioli

SILK ROLL*  16.30

spicy tuna, topped with yellowtail, avocado, wasabi aioli

BLUE OYSTER CULT ROLL*  15.90

crispy oyster, topped with seared filet mignon, scallion, black caviar, spicy aioli

SLEEPY HOLLOW ROLL*  15.30

tempura shrimp, spicy kani, jalapeño, red onion, cilantro, sweet soy

JEDI ROLL*  14.30

tempura shrimp roll, topped with avocado, cilantro, red onion, jalapeño, citrus

FRIDAY ROLL*  13.50

tuna, goat cheese, avocado, flash fried with balsamic reduction

 S U S H I  &  S A S H I M I
2 pieces per order

TAMAGO  egg omelet 4.50

KANI crab stick 5.50

HOKKIGAI*gf  red clam 5.70

TAKO*gf octopus 6.30

UNAGI freshwater eel 6.70

MAGURO*gf tuna 7.50

HAMACHI*gf yellowtail 7.70

AMAEBI*gf sweet shrimp 10.50

HOTATEGAI*gf scallop 7.30

ALBACORE TUNA*gf 6.50

TOBIKO* flying fish roe 5.90

INARI  tofu v 4.50

IZUMIDAI*gf tilapia 5.50

SABA*gf mackerel 5.90

IKA*gf squid 6.30

SAKE*gf salmon 6.70

SMOKED SALMON  gf 7.30

UNI*gf sea urchin 10.90

WILD SOCKEYE SALMON*gf 8.30 

ESCOLAR*gf white tuna 6.90

EBI shrimp gf 6.50

IKURA*gf salmon roe 5.90


