Soups Appetizers

Miso 3.00
-soybean, tofu, scallions, seaweed Shumai 8.00
- d shells filled with shri
Shiitake miso 7.00 round shells iled with sheimp
-with sliced shiitake mushrooms Wasabi Shumai 8.00

-wasabi flavored pork shumai

Baby Clam Miso 8.00
w/ tofu scallions and seaweed Gyoza 8.00
-pan-fried pork dumplings

Dumpling Soup 8.00

-pork dumplings and veggies in fish broth Soft shell Crab 14.00
-deep fried crispy soft shell
Seafood soup 9.00
-shrimp, clams, salmon Hamachi-kama 16.00
-broiled yellowtail collar
Salads Edme 6.00
-boiled soybeans
House Salad 6.00
-with miso dressing Agedashi 8.00

-deep fried tofu

Seaweed Salad 6.00
-Shredded and marinated seaweed Salmon Carpaccio 12.00

-Sliced raw salmon w/Yuzu dressing

Avocado Salad 9.50

-tofu, tomato, avocado and seaweed Sunomono 10.00*

-octopus, shrimp, crab and vinegar

Squid Salad 8.00
-marinated with wild Japanese veggies

Tuna Tataki 14.00 *

-seared tuna with baby greens .
Ohitashi 6.00 Tempura Appetizer
-boiled spinach with miso Shrimp and Veg Tempura r0.50
Chicken and Veg Tempura 10.50
Desserts Veg Tempura 9.50
Ice cream 7.00 Si des

green tea, ginger

Cheesecake 9.00
Steamed Rice 3.00

Mochi Ice Cream 7.00 Sushi Rice 4.00
green tea, red bean or mango
Steamed Veggies 7.00
Tempura Ice cream 7.00 Small salad 4.00

green tea, ginger



