WINES whires & reps

WHITE HAVEN 11 /44

Sauvignon Blanc (aka Fume Blanc) | New Zealand
It's more like you are in heaven when you drink this.
Aromas of fropical fruit & fresh cut grass with a rich
elegant palate & crisp, well-balanced finish

CAVE DE LUGNY 12/ 48
Chardonnay | Lugny France | Fresh citrus aroma with
creamy palate & elegant fruity finish

JOSH 9 / 36 Cabernet Sauvignon | California | Round
and juicy with flavors of blackberry, toasted hazelnut
& cinnamon

BENZIGER 9 / 36Merlot | Monterey County, California
| Aromas of dark fruit & spice with flavors of cherry,
ripe plum & dark chocolate

MCMURRAY 16/ 64
Pinot Noir | Sonoma Coast | Rich aroma & flavors of

EDNA VALLEY 9 / 36

raspberry, cherry, lavender & boysenberry

Chardonnay | Edna Valley | My ex-girlfriend!

Flavors of quince, apricot, pineapple & notes of
cinnamon & clove. Full mouthfeel & bright acidity

TORRESELLA 9 / 36

Pinot Grigio | Venezia | Great Taste, Great Value
from Argentina | Crisp, well-balanced, dry with fruit

overtones

m)\ﬁ:ﬁ IMPORTS (mostly from
Canada

4w 7R 0 SAPPORO 8.5

Canadian made Imported from
Japan!

% E—JL EcHIGO 9.5

Made with Koshihikari rice

FHER—IR—FS4
ASAHI SUPER DRY 8.5

INA 4 > HEINEKEN 6

EfF SHOCHU

*pottles held up to 90 days from

purchase date or you may take home

LMLYB Z IICHIKO 9.5 / 50 bl
5% E KURO KIRISHIMA 9.5/50 bl

BE&E“ L 5" HAKUTAKE “SHIRO”
10/ 60 bl

BRE
CHOYA UMESHU

#8380 Y & ON THE ROCKS 9.5
#8H 7 — UME SOUR 9.5

PRISONER bottle only, 65
Red Blend | Notes of ripe raspberry, blackberry,

pomegranate, coconut & lingering vanilla

SEVEN DEADLY ZINS 11 / 40

Zinfandel | | know | committed more than seven
Flavors of jammy berry fruit with aromas of leather,

oak & spice

E—JL BEERS

7 b & ASAHI DRAFT 6

Great draft beer from Japan
PITCHER 23

4 w70 SAPPORO DRAFT 5
PITCHER 19

MADE IN HAWAII
E w49 — 7 BIG WAVE 6

aFrardR—FK
KONA LONGBOARD 6

r) 4 A3 — WHISKEY

7 * 1) 7S DOMESTIC (USA made)

O x—.I") 2 JAMESON 9.5
$—/XR CHIVAS REGAL 9.5
4 59> CROWN ROYAL 9.5
A8 & SEF0 SUN & PEACE 10
FE R EE PEAK WHISKY 10

#E)1] SASAKAWA BLENDED 15

<2 GIN

A 275 L— TANQUERAY 8.5
Mahalo Mr. Kashiwa

*U—BEY

KIRIN ICHIBAN SHIBORI 8.5
1) 254 b KRIN LIGHT 5
7\ FJ A H*— BUDWEISER 5

2 35—54 b MILLER LITE 5

9 F7—X5 A4 FCOORS LIGHT 5

INFS A b BUD LIGHT 5

)4 v VODKA

45— 2R GREY GOOSE 8.5

4 JL KETEL ONE 9.5

f&7Ly ABUNAI

INT 3 HABUSHU 9.5
Snake Venom




E K1) >4 SHOCHU DRINKS

# Y A Z7\A1 GREEN APPLE HAI 9.5
F LS/ N1 WATERMELON HAI 9.5
r9—0 2 /\{ OOLONG HAI 9.5
1T /\1 UME HAI 9.5
LE > /7\A LEMON HAI 9.5
HIVE X/ \A CALPICOHAIS 5
5 A F/\1 LYCHEE HAI 9.5

W3 /\1 YUZU HAI 9.5

[ZZ Y& NIGORI SAKE
¥27T#5% Y 5B NIGORI SAKE (COLD) 8

white milky one

*Chef recommendation

Y2 kK'Y 2% SOFT DRINKS

RFSa—35 Pepsi ColA 3
A4 LTy kRFL DIET PEPSI 3
LI5S X b SIERRA MIST 3
2 )L—Y 3> F FRUIT PUNCH 3
r)—0 > %k OOLONG TEA 3*
71V E X CALPICO WATER 3.5*
Z L3 RAMUNE 3.5

/N F 40 Bub ZERO 4*
*No refill

&8 HOUSE SAKE

INE S SAYURI 10 J\E1E YAEGAKI 6

She is sweet

;85 SAKE (180mi)

(Room temperature or hot)

7 NAME OF SAKE PER GLASS | LIGHT - HEAVY | DRY - SWEET COMMENTS
BB 1Ll oToKO YAMA 15 « . Best Seller
Man’s Mountain
A4RE 75 % KUBOTA (MANJU) 35 . x . xx Simply the Best
Brand New Tractor Junmai Dai-Ginjo
E#R8 HAKUTSURU 10 % ko Elegant
White Crane Junmai Ginjo
J\#BLL HAKKAISAN 18 % o Excellent!
Oceans & Mountains Junmai Ginjo
HEER DASSAI 45 18 .k e r e Celebrate the poet
Research & Investigate Junmai Ginjo
H3—JL F BorRN GOLD 18 . . Refined
Nirvana Junmai Dai-Ginjo
2% L ONI GOROSHI 20 e r . x I'm Even Scared
Evil Killer Junmai Dai-Ginjo
#7522 IKINA ONNA 20 . e Glad to meet you
An Sophisticated Lady Junmai Ginjo
FXERE AKITA BARE 12 . ko Nice & Clean
Blue Sky Junmai
& MU 18 * %k * ok ok kK Superb!
“0" Junmai Dai-Ginjo
Light of Happiness Junmai Ginjo
E#EINJK JOZEN MIZUNOGOTOSHI 21 « .k Like Water
Good Behavior Comes After Get Drunk Junmai Ginjo
— OJ& ICHINO KURA 15 . . x My Favorite
First Granary Junmai
5B DENSHU 18 kK ok K True Sake
Treasure from rice field Tokubetsu Junmai

Consuming raw or undercooked foods may increase your risk of food-borne illness



*Chef recommendation

= L#A$E SASHIMI

F CARIH MAGURO SASHIMI ~ 22.5 3 FE BRI 5 HAMACHI SASHIMI 22.5

Fresh Ahi, aka Tuna | Small Portion 15.75 Fresh Yellowtail |  Small Portion 15.75
& A KB OTORO SASHIMI M.P. & Z 5 LHil & TOKOBUSHI SASHIMI 30
Fatty Ahi Live Abalone from Big Island

L 8 XX SHIME SABA 15

% HfI|& MIRUGAI SASHIMI M.P.
Cured Norwegian Mackerel # R

Live King Clam

WA SHIMA AJI SASHIMI 21 < 535 L IKURA OROSHI 12
Japanese papio | Small Portion 14.75 Grated Daikon with Salmon Roe
&1 BB SAKE SASHIMI 22.5 WA IKA SASHIMI 17.5
Tasmanian King Salmon | Small Portion 15.75 Squid

4B 3 » b KAKISHOT 4.75

_ 7= ZBE TAKO SU 16
Fresh Oyster Shooter (per piece)

Octopus, not Mexican food

ILIAMT YAMAKAKE 16

Fresh Ahi & Grated Mountain Yam ~ 7 1 =72 & MAGURO TATAKI 18

Seared Ahi with vegtables
A 77 [BERIE. IKA OR MAGURO NATTO 16
Natto with lka or Ahi, It's Not too bad * ) & MHIE MORIMOTO NATTO 35
Variety of fresh seafood & natto with crispy nori
7= Z B TAKO SASHIMI 16
Octopi from Africa *IXEH B Y = 7 HAMACHI TRUFFLE 19

. Hamachi roll with truffle oil, ponzu
*17=3/3 » b UNISHOT 17
Uni & goodies in a shot glass

S LAY G SASHIMI MORIAWASE

Assorted Sashimi (Sashimi does not come with rice)

_F DELUXE 47.5 H7 SPECIAL 37.5 71N MINI 27.5 %% F TOKU-JOE 97
Today'’s best choices

A POKE & THINGS

Hawaiian Style Sashimi?

~ 7 12 3R 47 AHI POKE 21 * 234 2—FF > 7 SPICY TUNA CHIP 5
Fresh Ahi Spicy tuna on a crispy nori chip
* X b 2R/ AHI TAR-TARE POKE 21 * 2 /A X —7R8 /7 THERE'S A SPIDER IN DA POKE 21
1997 Sam Choy's Poke Contest winner (3 pieces) 2000 Sam Choy's Poke Contest winner
7 B RS54 AHITEMPURA POKE 21
Fresh ahi with shrimp tempura flash fried

+4¥ SHIRU MONO

Soups

T ELRMEH TOFU MISO SHIRU 3.00
Tofu miso soup

R BRI ASARI MISO SHIRU 5.5

Manila clam miso soul
ZFTE Y V) ASARI SUIMONO 5.50

Clear soup with Manila clam

A5 M WAKAME MISO SHIRU 3.50

Seaweed & tofu miso soup

F A 2 BRIET NAMEKO MISO SHIRU 5.50

Nameko mushroom miso soup

Consuming raw or undercooked foods may increase your risk of food-borne illness



%5 & SALADS & PETITE VEGGIES

*Chef recommendation

7 & F— XY 5 & AHI CHEESE SALAD 14.5
Ahi katsu, cheddar cheese, mixed greens
72% Z$35 L NAMEKO OROSHI 5.5
Grated daikon with nameko mushroom
') — %5 X GREEN SALAD 8.5
Mixed greens with balsamic-soy dressing
BB UOM= L OHITASHI 4.5
Blanched spinach with wari-shoyu
IWZEFHIY YAMAIMO SENGIRI 7.5
Julienne Mountain yam
#% 5. EDAMAME 1
Boiled soybean, she is not Eddy’s mommy

Y 5% ¥ — 7 ¥ 5 & TERIYAKI BEEF SALAD 18.95

Mixed greens and teriyaki USDA prime beef
FOEY-Z & WAFU SALAD 7
Japanese-style salad | Small Portion 3.5
*ik 2 G Y5 & SAKEKAWA TOFU SALAD 17.5
Salmon skin salad over extra silky tofu
Small Portion 12.5

P h 8 INEE WAKAME QRI SU 5
Seaweed & cucumber with tosa vinegrette

5%/t AHE P D UMEORMORO Q 6.5
Cucumber sticks with ume paste or moro miso
for both add 2

— i ft3E IPPIN RYORI A LA CARTE

*ODMEEE IKA YAKI 9.5
Squid pancake faste like pumpkin pie (not quite)
*L 5 5 AT —7 TOFU STEAK 9.5
Is tofu steak
* R B > 7 3841 — STUFFED PORTOBELLO 10.5
Portobello stuffed with sticky fried rice
HF R AR — MISO PORTOBELLO 9.5
Portobello with miso sauce
. ) %5 7 ENOKI CHIPS 8.5
Crispy enoki mushroom
1E 9 LA EPH & U HORENSO TAMAGOTOJI 9.5
Spinach in soup with a whirlpool egg
I HIYA YAKKO 6.5
Chilled tofu
*TY 7 Y—2A L 5 5 TERIYAKI CREAM TOFU 11.5
“Tofu got a French twist”
*2— U — L 5 5 SPICY CORITOFU 11.5
Cori's favorite
FA] )11 J&l NIKU YANAGAWA 9.5
Chef’s special blend of pork & gobo

HAZEH ANKIMO 9.5

Foie Gras of the ocean

*729 FHZE NASU DENGAKU 9.5
Miso Painted Dish with Eggplant
*D Y F 2 A NORI-CHOS 9.5
Invasion of Japanese seaweed to Mexico
X 272U Y £ TAKO WASABI 5
Octopi & wasabi stems
*HEEF I3 %D SHITAKE NIKUZUME 13.5
Shiitake stuffed with chicken and tofu
*4 7 B8F SAKE GYOZA 12
Salmon Ravioli in porcini cream sauce
& & Y {#ETe L ASARI SAKAMUSHI 12
Steamed clams with a fouch of sake
&H OIS ATSU AGE 7.5
Deep-fried and grilled tofu
H R AZE L CHAWAN MUSHI 7.5
Japanese style egg custard
7o TR & TAMAGO YAKI 5
Sushi omelets (no rice)

FRL X 5 238 PORK GINGER 12.5
Ginger pork

*F1E N> 73— 7 WAFU HAMBURGER STEAK 14.5

Japanese-style hamburger steak

NZ— ¥ BATA ITAME

Sautéed with butter, seasoned with soy sauce. We have gluten free soy sauce too

* % (D& /X Z — ENOKI BATA 9.5
Enoki mushroom
Tx J/NZ— JAGABATA 7.5
Idaho potato
BAX®H 5 ! MENTAIMOOO 9.5
Potato and mentaiko
7=Z '\ ! takol Mol 9.5
Potato & octopus
AR 73A /X2 —POPEYE BATA 9.5
Makes you strong

*L 8 U/N# — SHIMEJI BATA 9.5
Shimeji mushroom

T R /NF KN Z — ASPARA BUTA BATA 9.5

Fresh asparagus & pork
T A/NTF )N HZ — ASPARA BATA 8.5
Fresh Asparagus
L LFEEMK N ¥ —SHISHITO BUTA BATA 9.5
Sweet pepper and pork
1E72 T/ ¥ — HOTATE BATA 12
Japan scallop

Consuming raw or undercooked foods may increase your risk of food-borne illness



& L D YAKITORI 3
Yaki tori is always chicken
TR E SABI YAKI 3
Wabi-sabi chicken
5 HRX UME YAKI 3.5
Chicken with ume paste
BAACR° & MENTAI YAKI 3.5
Chicken with mentai paste
L 7\— REBA 3
Chicken liver (Jidori brand)
> < %3 TSUKUNE 4
Chicken meatballs

H 5 & KUSHI YAKI

Skewered. 1 sticks / order

40 GYU YAKI9
USDA prime beef

7= A, L I3 TAN SHIO ¢

Beef fongue! Whate22
< v ¥ =2 /L —.A MUSHROOM 3
Unfortunately, no magical effect

L L & 9 sHISHITO 3
Sweet pepper (some very HOT!)

L% & & SHISO MAKI 4.25
Shiso & pork

B Y —¥— KUROBUTA SAUSAGE

Black-skin pig sausage

BT AGE MONO

Deep fried

HIF E 5 5 AGE DASHI TOFU 6.5
We use fresh tofu, not aged
Z ONKELFE EBI TEMPURA 15
Shrimp (3 pc) exira shrimp 4 per pc
*FELE 77 > KUROBUTA KATSU 18.5
Kurobuta pork loin
*)NH —7 4 3/ = BUTTERFISH 14
Butterfish tempura with miso sauce
BT+ AGEGYOZA 6.5
Pork mandoo
H¥EZFES5T AMAEBI KARAAGE 13
Deep sea prawn
& D FFH5T TORI KARAAGE 10.5
Chicken thigh
& 7 T A KAKIFRY 15
Breaded oysters

*Chef recommendation

JK & % TONTORO 3.75
Pig neck
1Z> HAtsU 3
Chicken hearts

2 sticks / order
*CIiXTEBA 7.5
Chicken wings
L 8 U ¥ & SHIMEJI MAKI 7.5
Shimeji mushroom & pork
Z D& E X ENOKI MAKI 7.5

3.5
Enoki mushroom & pork

~

3 v 7 A RKEEHE MIX TEMPURA 20

Shrimp (3 pieces) & assorted vegetables

B3 TA LD YASAI TEMPURA 12

Assorted vegetables
F Y& SOFT SHELL CRAB 12.5
Half-naked blue crab

i Z &) GESO KARAAGE 11
Squid legs
D Y T A B NORITEMPURA 8
Seaweed
¥ <A AHIKATSU 12.5
Ahi
#BIFH L b H AGE DASHI MOCHI 8
Rice cake
AR EEY— 2 PONZU SALMON 15
Deep-fried salmon collar with ponzu

BeX % YAKI MONO

From the Grill

L% 729 YAKINASU 9.5

Eggplant

X JHABE = SAKE SHIOYAKI 16

Salmon

X X% = SABA SHIOYAKI 12

Mackerel

Y 7R 7 — % RIB-EYE ATEAK 36
from Nebraska (USDA Prime )
W32 FUBE E IKA TARE 15
Teriyaki squid

E B TEISHOKU

B X FHUE YAKI GAKI 19
Oyster (4 pc)
fiE > £ HEJ5E X SAKE KAMA SHIOYAKI 15
Salmon collars (when available)
9 72 ETEBE UNAGI KABAYAKI 36 L/ 25.5S
Teriyaki eel
iF %<& GESO YAKI 6.5
Squid legs
13 F HH>F HAMACHI KAMA M.P
Yellow tail collar (when available)

Complete meals come with rice, miso soup, salad, pickles, and Japanese sweets (No substitution! No exceptions)
& o < 1) TOKKURI TEISHOKU 34.95
Sashimi, 2 pc shrimp tempura and USDA prime beef steak (40z) on the sticks
£ D 8 OKAME TEISHOKU 34.95
Sake shioyaki, 2 pc shrimp tempura and USDA prime teriyaki beef (40z) on the sticks
U & S 1= A» HYOTAN TEISHOKU 27.95
Sashimi, 2 pc shrimp tempura, and 2 sticks Jidori brand yaki tori

Consuming raw or undercooked foods may increase your risk of food-borne illness



*Chef recommendation

ZidA & Fi GOHAN & MEN

#H8R GOHAN 300

Tamaki Gold, sorry no refills

BIZX Y L ONIGIRI

Rice balls (grilled add .5)
X2 & YAKI ONIGIRI 3.5
Grilled
X|J SAKE 4.5
Salmon
$370>)> OKAKA 4
Bonito
9 ¥ UME 4
Sour (pickled plum)
8 AT\ MENTAI 5.5
Spicy cod roe
72 5 Z TARAKO 5.5
Codroe
VW< 5 IKURA 5.5
Salmon roe

Rice Dishes & Noodles

5 EA/%iE UDON /SOBA

Sanuki-styled Udon noodle / Dattan Soba (add 1)

*g % 5 L Al YAKI UDON 19.5

MM KAKE 9
In hot soup
K. 5 TEMPURA 15
With shrimp (2 pc)
& D32 KITSUNE 10
Foxe
H R 1SUKIMI 10
Chicken egg
& A A TORORO 13
Slimy (Grated mountain yam)
IF 9 LA EL HORENSO 13
Popeye (spinach)
X% 1ARU 9
Cold
$BBE = NABEYAKI 15
In a pot
7= ¥2.% TANUKI 9.5
Tempura flakes
D 7H>H WAKAME 10
Seaweed

Our chef loves to cook this for you! (Contains shrimp and Pork)

%X cHA SOBA 135
Cold Green tea noodle

575 ZH UNAGIDON 41.50/29s
Teriyaki Eel over rice comes with Miso Soup
r) KO = UDO-RONI & CHEESE 22.5

Japanese Mac & Cheese

1)/ v k RISOTTO

*$)— ) — K SEAFOOD 45

AKA as Sugimoto risotto, 1st annual Rice Fest recipe contest winner

2nd annual Rice Fest recipe contest winner

*r) 3 UNAGI 45

*3/ 3 MUSHROOM 25

Porcini mushroom risotto with shimeji or enoki bata topping

BERE T K FEOCHAZUKE

Rice soup

MDY NORI8.5
Seaweed
X} SAKE11.5
Salmon
7= 5 Z TARAKO 12
Cod roe
8 AuT= VN MENTAI 12
Spicy cod roe
9 ¥ UME 9.5
Sour (pickled plum)
< 5 IKURA 12
Salmon roe

HMEXR 5 FE 1OSUI

rice soup with egg

F.H GOMOKU 9.5
Veggies
VW< 5 IKURA 13
Salmon roe
72 & Z TARAKO 13
Codroe
X 1T SAKE 12.5
Salmon
5 ¥ UME 10.5
Sour (pickled plum)
8 AT\ MENTAI 13
Spicy cod roe
&V TORI 11
Chicken

Consuming raw or undercooked foods may increase your risk of food-borne illness



*Chef recommendation

#Y 9 L NIGIRI SUSHI

¥ Z DI Okonomi A la Carte (Price per 2 Pieces)
Price may change without notice, depends on market price

% <A MAGURO 10 Salmon roe PALSZ(ALHEE) HOTATE 16
Fresh ahi »H72 T ANAGO 14 Hokkaido scallop
1X'EH HAMACHI 10 Salt water eel VD> IKA 8
Yellowtail 5 72 ¥ UNAGI 12 Squid
XX sABA 95 Fresh water eel 9 IZ UNI 24
Mackerel H 2 Y AMAEBI 12 Sea urchin
4% H MIRUGAI M.P. Sweet prawn Z VEBI 7.5
King clam HLAN Poached shrimp
A% % 1 v 7 SCALLOP 14 Spanish Mackerel |E > % H HOKKIGAI 6
Scallop & masago w/ mayo K& % OTORO M.P. Surfshell
HIHO TV AWABI 16 Fatty Ahi ¥ & 7 MASAGO 7
Kona abalone fﬁﬁ) L SHIMA AJI 10 Smelt roe
X1F SAKE 10 Japan papio (striped jack) & SHIROMI 12
Cured salmon *ﬂﬁ KAKI 9.5 Ask servers
7= Z TAKO 8 Fresh oyster FHTAT E-NARI 3.5
Octopus £+ TAMAGO 6 Foxes' dinner
< B IKURA 12 Cooked egg

FFEY 53 SUSHI MORIAWASE

Sushi Combinations (comes with Miso soup) *may change due to availability

% _E 1OKU-JOE 70 | DELUXE 38
maguro, hamachi, sake, foro, mirugai, uni, amaebi, unagi, maguro, hamachi, sake, ebi, tamago, ikura, crab mayo,
famago & negitoro maki hokkigai & tekka maki
H' SPECIAL 33 7[5 MINI 26
maguro, hamachi, sake, ebi, tako, ika, tamago & tekkyu maki Maguro, Hamachi, Sake, Unagi, Tamago & Kappa mak

#% _F GOKu-JOE 85
All the goodies! All nigiri, no roll (14 pieces)

H 6 L] CHIRASHI SUSHI

Assorted Seafood over a bowl of Sushi rice (comes with Miso soup)

% I TOKU-JOE 75 | DELUXE 45 H1 SPECIAL 40
Best Beftter Good
2% TRADITIONAL ROLLS
F#& ETemaki 3K Futsumaki
Hand Roll Cut-style
8% 1 TEKKA 575 9.5
Fresh Ahi
1T NATTO 5.75 7.5
X% b 2 NEGITORO 5.75 9.5
Scraped Fatty Ahi and Negi
W4 77 T SAKE KAWA 5.75 9.5
Crispy Grilled Salmon Skin
NADE D [ H>o X KANPYO OR KAPPA 475 5.5
Calabash / Locally grown Japanese Cucumber
M5 BRHA I UME SHISO QRI 575 75
Refreshing!
fi8 /7% F#AIN UNAGI OR ANAGO QRI 6.5 1
Fresh water Eel or Salt water Eel and Japanese Cucumber
# L A C OsHINKO 45 5.5
Takuan
TR %%k YAMA-GOBO SHISO 5.5 7.5
This is not carrot
Sv& 2 FE FUTOMAKI You must be kidding! 21

Consuming raw or undercooked foods may increase your risk of food-borne illness



#%) SPECIAL ROLLS

We have gluten free eel sauce, ask server

*Chef recommendation

F&EETemoki | T@EBFutsumaki | E&Uramaki
Hand Roll Cut-style Inside-out

R 1N —7R4A T SPICY SCALLOP ROLL

Scallop mixed with masago and spicy mayonnaise 9.5 12 15
AR—%) 75 A7 BAKED ALASKA ROLL
Salmon & masago baked with oriental dioli (spicy) 7.5 - 12
Z/3TO0—)L OPAEROLL
Shrimp tempura roll, named by Robert Cazimero 6.5 B 12
L4 >R 0—)L RAINBOW ROLL
California roll with strips of fish outside B B 22.5
R34 & — SPIDER ROLL
Crisp-fried soft-shell crab 8.5 - 16
RI3A &—"JF SPICY TUNA ROLL
Spicy ahi & cucumber 7.5 8.5 12
AOL7 2 )b—L Y b RUSSIAN ROULETTE
Who is the lucky one? (21 or over only. ID required) B 15 B
*#HZINF—T 4> 2 MISO BUTTERFISH 16
Miso butterfish mousse & cucumber B B
*2/84 &—0w4H > O—)L SPICY ROCK 'N’ ROLL
Spicy tuna roll topped with sweet, creamy tempura rock scallop - - 25
*J 177 07 0—JL MAUNA LOA ROLL
Double length roll with shrimp tempura, unagi, crab, soft-shell - - 45
crab, avocado, cucumber, ahi, hamachi, etc.
711 24 JL=F O—JL CALIFORNIA ROLL
Is this traditional? 9.75 11.75 15
*35 ) 7 0—)JL KILAUEA ROLL
California roll with spicy tuna, sweet-sour sauce, tempura flakes - - 22.5
¥+ % £ —HO—)U CATERPILLAR ROLL
It tastes better than worm! - - 21
Unagi, avocado, cucumber & masago with unagi sauce

K5I > O—JL DRAGON ROLL
Ancient Chinese secret. Shrimp tempura with avocado, unagi, - - 25
boiled ebi, masago, cucumber & unagi sauce
% >/\1J—0O—)L KIMBERLY ROLL
Shrimp tempura roll with avocado on top B . 18
rJ TP —XAR Y ¥ )l VEGGIE SPECIAL
Inside out assorted vegetable roll topped with avocado B B 14.5
77—V v 9 7 £ O—JL GARLIC SPICY TUNA ROLL 13.5

Inside out spicy funa roll, unagi sauce, crispy garlic chips

F+H— ~ DESSERT

HHT7 A A7 Y —2 MOCHI ICE CREAM 2.50

Please ask servers for flavors

B ¥ x5 — BLACK SESAME GELATO 6.00

Consuming raw or undercooked foods may increase your risk of food-borne illness




