
  *Consuming raw or under-Cooked meats, poultry, pork, seafood, shellfish or eggs may inCrease your risk of foodborne illness, espeCially in Case of Certain mediCal Conditions.

 *platters

honoo  Assorted spicy GunkAn  sushi & rolls 41 
1 gunkan eaCh of 
   spicy crAb, spicy White Fish & spicy sAlmon

1 roll eaCh of
   Spicy Scallop, Spicy Tuna & Spicy yellow Tail

sushi   39
7pcS of nigiri & choice of 1 roll (california, Tuna,  
Spicy Tuna, or cucumber)

sushi deluxe 45
10pcS of nigiri & choice of 1 roll (california, Tuna, 
Spicy Tuna or cucumber)

sashimi   45
12 pcS of SeaSonal JapaneSe fiSh

sashimi deluxe   57
18 pcS of SeaSonal JapaneSe fiSh

sushi sashimi Combination 54
6pcS SuShi, 9pcS SaShimi & choice of 1 roll (california, 
Tuna, Spicy Tuna or cucumber)

 *blue ribbon speCial   240
   our moST popul ar rollS, nigiri & SaShimi     
   for 2 To 4 people 
  for 5 Supp - $60

speCial platters

rolls

 *California
with kanikama  crAbstick  12
with blue Crab   22

 *spiCy tuna & tempura flakes   17
wiTh cucumber, inSide ouT

 *blue ribbon   29.5
1/2 chilled lobSTer,  maSago mayo, ShiSo & bl ack caviar

 *negi hama   17
yelloWtAil & scAllion

 *dragon    28
eel, AvocAdo, mAsAGo & rAdish sprouts

 *niji   30
seven color rAinboW

 *spiCy Crab roll   21
blue crAb & shiso

 *karai kaibashira   18.5
spicy scAllop & smelt roe 

 *sakana san shu   18
yelloWtAil, tunA, sAlmon & scAllion

 *sake ikura    19
sAlmon & sAlmon cAviAr

 *spiCy lobster roll 18

 *ebi tempura   19.5
fried Shrimp, radiSh SprouTS, maSago mayo & avocado

 *negi toro  24
faTT y Tuna & ScallionS

  *spider roll 22
 fried SofTShell crab, avocado, maSago mayo & cucumber

 yasai    14
 mixed veGetAbles

 avoCado 11

 kappa maki   10
 cucumber

from the kitChen

blue ribbon fried ChiCken   37
WAsAbi honey

oxtail fried riCe   42
bone mArroW, shiitAke mushroom & dAikon rAdish 

vegetable fried riCe   32
seAsonAl veGetAbles & crispy FArm eGG 

duCk fried riCe 38
poAched eGG & JuJube sAuce

on japanese CharCoal

japanese grilled short ribs  36
JapaneSe ST yle bbQ yakiniku marinade 
& okinawan SweeT poTaToeS

salmon tobanyaki  38
6oz cl ay poT baked, green beanS, bean SprouTS

caramelized onionS & homemade Teriyaki 

grilled lamb ribs   36
spicy GochuJAnG sAuce & homemAde pickles

bbQ grilled pork spare ribs   36
Sakura wood Smoked, TonkaTSu bbQ Sauce  
& homemade pickleS

ny strip steak 62
14 oz prime  ny STrip STeak, roaSTed leekS  
& houSe SauceS 

wagyu flambe  75
7 oz american wagyu STrip, garlic muShroom buTTer, 
roaSTed leekS, fl ambe wiTh bourbon 
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sushi to  sashimi

 *paCifiC  oCean

masu-no-suke  kinG sAlmon 11

binnaga  AlbAcore tunA 7

ebi  cooked shrimp 6

tako  cooked octopus 6

kaibashira  seA scAllop 8

madai  JApAnese red snApper 9

masago  smelt roe  6

kanpaChi  AmberJAck       9

shima-aji  striped JAck  9

hamaChi  yelloWtAil 9

kinmedai  Goldeneye perch 12

kanikama  crAbstick 5

tamago  sWeet eGG 5

       

 *atlantiC oCean

sake  sAlmon 9

sake toro sAlmon belly 10

yaki salmon sAlmon  mArinAted in miso 10

sawara spAnish mAckerel 10

karai ise ebi spicy lobster 11

hon-maguro  blueFin tunA  12

Chu-toro  medium FAtty tunA belly 16

o-toro  FAtty tunA belly 18

ikura  sAlmon cAviAr 11

unagi  Fresh WAter eel 10

watarigani blue crAb  10

hirame  Fluke 9

 

extras

*UDAMA QUAIL EGG  +$1.25    *MASAGO SMELT ROE  +$3.00    AVOCADO  +$1.50     
KYURI CUCUMBER  +$1.00     SHISO MINT LEAF  +$1.00    *SPICY SMELT ROE  +$1.50

CAVIAR  +$6   FRESH WASABI +$10

edamame 10
STeamed SoybeanS & Sea SalT

grilled avoCado 15
ponzu & SeSame SeedS

roasted shishito peppers 15
maldon Sea SalT

shishito peppers & watermelon 18
    freSh cuT waTermelon, amaSu & SeSame SeedS

roCk shrimp tempura 26
ShiSo aioli

Crispy Cauliflower tonkatsu 17
   ScallionS & celery ribbonS

mushroom & asparagus salad 25
wild muShroomS, whiTe aSparaguS, 
miSo buTTer, aged parmeSan & Truffle oil

roasted broCColini                               19
Smoked romeSco & ShalloT chipS 
 

Crispy brussel sprouts 15
    miSo buTTer & chili STringS

wagyu gyozas 26
pan Seared dumplingS & TobanJan Sauce

 *Crispy riCe 26
Spicy Tuna, avocado & eel Sauce

roasted green beans 17
SweeT muSTard, garlic Soy, walnuTS & boniTo

miso 8
toFu, WAkAme & scAllion

appetizers

house salad 21
greenS, avocado, carroT, Scallion & ginger dreSSing

 *spanish oCtopus salad  24
onionS, TomaTilloS, SweeT pepperS & amaSu Soy

 

wakame 12
    green Seaweed & SeSame dreSSing

 *sunomono  vineGAr sAuce

mixed  Assorted seAFood 25
tako  cooked octopus 18
kani  blue crAb WrApped in cucumber 21
 

 *maguro zuke 22
Soy marinaTed Tuna, garlic chipS & onion ponzu

 *salmon serrano 24
Soy marinaTed Salmon, yuzu miSo & Serrano pepper

 

 *usuzukuri 23
 Thinly Sliced SeaSonal whiTe fiSh & vinegar Sauce

 *kanpaChi usuzukuri 25
 Thinly Sliced amberJack, yuzu pepper & yuzu ponzu

 *hamaChi blood orange  29
 ginger, orange olive oil, chiveS & Soy 

beef tataki  25
 Truffle cream & biQuinio pepperS 

burrata 21
heirloom TomaTo, Thai baSil & lemon miSo dreSSing

 


