NIGIRI or SASHIN

squid legs \FZ
sweet egg omelet fexT
flying fish roe Lu
cooked shrimp AU
squid (V)
salmon -t
spanish mackeral Th5
smoked salmon AE—VHY—EY
octopus fe

sea eel SiE
big eye tuna F<A
sweet shrimp HEAU
yellow tail 355
flounder Us®
salmon roe <5
amberjack DAIES
red snapper EYf
seared fatty salmon xIF—EY
seared yellowtail KIIEEL
fluke fin ARDD
sea-water eel HiET
geoduck HBHHLY
sea urchin 21

sea scallop HLELS
marinated mackerel LoHEE
jack mackerel »HL
japanese shad clEre
fatty tuna el
extra fatty tuna BbeEA
seared fatty tuna xES
SUSHI SASHIMI SETS

|

vegetarian sushi/ 7Pcs of Sushi & Roll
Okura, Cucumber, Avocado, Shiitake, Asparagus, Kaiware, Fried Tofu, Kanpyo Roll

regular sushi/ 7 Pcs of Sushi & Roll
Tuna, White Fish, Cooked Shrimp, Tobiko, Yellowtail, Salmon, Egg, California Roll

deluxe sushi/ 10 Pcs of Sushi & Roll
Tuna, White Fish, Cooked Shrimp, Tobiko, Yellowtail, Salmon, Squid, Sea Eel, Egg, California

special sushi /9 Pcs of Sushi & Roll
Fatty Tuna, White Fish, Ikura, Uni, Sea Eel, Sweet Shrimp, Yellowtail, Salmon, Egg, California

chirashi/ Assorted Fish over Sushi Rice
Tuna, White Fish, Boiled Shrimp, Tobiko, Yellowtail, Salmon, Egg, Kanpyo

sushi & chirashi / 3 Pcs of Sushi, Roll & Small Chirashi

Tuna, Salmon, Yellowtail, California Roll

tuna box / Tuna (or Spicy Tuna) over Sushi Rice

chef’s sushi choice / 12 pcs of sushi

regular sashimi/ 6 kinds of fish, 2 pcs each

MAKI

california

spicy tuna

salmon skin

dried gourd strips
cucumber

pickled daikon

pickled plum w/ perilla
yellowtail & scallion

tuna

eel & avocado

eel & cucumber

crab & avocado

crab & cucumber

crab

sea-water eel & cucumber
fatty tuna & scallion

fatty tuna & pickled daikon

RAW BAR
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Check the specials list or the chalk board for our

Chef’s seasonal selections listed daily.

tuna, white fish, sweet shrimp, yellowtail, salmon, mackerel or squid

chef’s sashimi choice

/ 8 kinds of fish, 2 pcs each
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ROBAT

salmon fillet

miso marinated black cod
clams

oyster

scallop

lobster

squid

daily selection of whole fish
lamb loin

grilled tofu

fava beans

eringi mushroom

oshinko / Japanese pickles

chawanmushi / dashi custard

edamame / soy beans

yamakake / moutain potato with toro

tako sumiso / marinated octopus with miso
kim chee / spicy pickled diakon

jikasei tofu / chilled tofu

ohitashi / spinach with ponzu

gomaae / vegetable with sesame

morokyu / fermented miso with cucumber
nuta / vegetable with vinegar miso sauce
potato salad

dashimaki tamago / dashi omelette
furofuki daikon / daikon simmered in dashi
asari no sakamushi / Sake-Steamed Clams
misoshiru / miso soup

tori zosui / chicken rice soup

yakitoridon / grilled chicken bowl

onigiri / rice ball

yakionigiri / grilled rice ball

ochazuke / tea or dashi broth porridge
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KUSHIYA

Heritage Breed Chicken
meat ball

thigh

wing

liver

breast

heart

skin

soft bone

gizzard

breast w/ marinated cod roe
breast w/ plum sauce & shiso
breast w/ wasabi

Berkshire Pork
loin

tenderloin

belly

back rib

Wagyu Beef
tenderloin
short rib

fatty beef

Moulard Duck
breast

thigh

foie gras

Garden

Tokyo leek

sticky yam
Japanese green pepper
mushroom
Japanese eggplant
garlic

wild cherry tomato
Japanese squash
asparagus

baby turnip

potato

okra

onion

maitake
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