
Appetizer 
Edamame (Blanched Soybean with Salt)            3.75 

Gyoza (pan-fried dumplings – pot sticker)          4.50 

Shumai (Steamed Shrimp dumplings – pot sticker)          4.50 

Shrimp and Fresh Vegetable Tempura (vegetarian on Request)       7.25 

Japanese Sweet Potato Tempura           6.50 

Japanese Egg Plant Tempura           6.50 

Yakitori (Chicken Kabobs)            4.25 

Agedashi Tofu (Tofu tempura in Tempura Sauce w/ Ginger & Daikon Radish)      4.25 

Hiyayakku (Cold Tofu w. Bonito Flakes, Green Onions & Ginger)        4.25 

Green Mussels (one-half dozen – Baked in Samurai Seafood Sauce)       7.25 

Soft-shell Crab (Panko Crust with Ponzu Sauce)         8.00 

Ebi Furai (Panko Crusted Shrimp w/ Katsu Sauce)          7.25 

Ika Furai (Panko Crusted Calamari w/ Katsu Sauce)         7.25 

Seafood Dynamite (Scallops, Shrimp, Clams, Calamari, Baked in Samurai Sauce)       9.25 

Seafood Dynamite With Lobster         11.50 

Littleneck clams (one-dozen – Pan Sautéed w/ Garlic Butter)        8.25 

Chawan-mushi / Serves Two (Steamed Shrimp, Fish & Vegies in Chef’s Egg & FishStock)     8.00 

Lettuce Wraps (Wrap & Dip Choice of Meat in Green Leaf Lettuce w/ Bean Sprouts, Shredded 
Carrot, Rice Noodles, Daikon Radish, Cucumber) 
 

Grilled Chicken  10.75 Grilled Chicken and Shrimp  12.75 

Sunomono, Soup & Salad 
Dinner Salad (Mixed Greens, Cucumber, Carrot  & Tomato)   `     4.50 

Miso Soup                  2.75 

Wonton Soup             4.25 

Asari Miso Soup (Littleneck clams in miso broth)         4.75 

Clear Broth  (Chicken and vegetable broth)          2.00 

Seaweed Salad (Mixed Seaweed marinated in Sesame Dressing)        6.25 

Marinated Calamari Salad (with Cucumber)         6.25 

Tuna Tataki Salad (Seared Ahi tuna w/  Fresh vegetables And tataki dressing)              11.00 

Seared Ahi Salad (Seared Ahi Tuna on Mixed Greens, w/ Red Onion & Miso Dressing)    12.00 

Samurai Salad  (Mixed Greens, Avocado, Tomato, Crab, Tofu, Cucumber, Asparagus, Orange)    8.75 

Takosu (Octopus w/ Cucumber, Sesame Seed and Tosazu Sauce)         6.50 

Ebisu (Shrimp w/ Cucumber, Sesame Seed and Tosazu Sauce)         6.00 

Kanisu (Crab w/ Cucumber, Sesame Seed and Tosazu Sauce)         7.25 

Takosu, Ebisu, Kanisu (Combo)           7.75 

Lunch Boxes – With Miso Soup, Side Salad, Rice and Age Gyoza  (Available 11 a.m – 2 p.m Only)  

Beef Teriyaki, Chicken Teriyaki, or Shrimp & Vegetable Tempura      7.75 

Salmon (Teriyaki or Salted)           8.50 

Daily Lunch Specials – Served with Miso Soup, Dinner Salad and Rice - Choice Of The Following;       9.75 

- Sushi, 5 pcs Nigiri & 1 Tuna (or Spicy Tuna) Hand roll 

- BBQ Beef, Shrimp & Vegetable Tempura & Tokyo Wings 

- Beef Teriyaki, Shrimp & Vegetable Tempura & Tokyo wings 

- Salmon Teriyaki, Shrimp & Vegetable Tempura & Age Gyoza 

- Chicken Teriyaki, Shrimp & Vegetable Tempura & Age Gyoza 

Fresh Fish Filet - Served With Miso Soup and Dinner Salad, Rice, Asparagus Spears and Stir Fried Fresh 
Vegetables 
 
Yellow Fin Ahi Steak - Grilled (Lightly Seasoned or Teriyaki)     20.75 

Salmon Steak - Grilled (Lightly Seasoned or Teriyaki)      18.75 

Saba Shio Yaki (Mackerel Salted and Grilled)        14.25 
 

To assure the freshness and quality of your order, food from the 
Kitchen and Sushi Bar may arrive at your table at different times 

We do not accept personal or company checks 
18% Gratuity May  Be Added To Parties Of Six (6) Or More  10/04/07 

 
 



 
Dinner Entrées – Served with Miso Soup, Dinner Salad, Stir Fry Vegetables and Rice 
 
Sliced Beef teriyaki, Shrimp & Vegetable Tempura in Bento Box     16.75 

Boneless Chicken teriyaki, Shrimp & Vegetable Tempura in Bento Box   14.75 

Yakiniku (Thin Sliced Grilled Beef w/ a Yakiniku Sauce)       11.50 

Black Pepper Beef (Thin Sliced Grilled Beef w/ a Black Pepper Sauce)     11.50 

Garlic Steak (Grilled Strip Loin Topped With Garlic Sautéed in Butter)     15.75 

Teriyaki Steak (Grilled Strip Loin Topped With Teriyaki Sauce)      15.75 

Barbecued Short Ribs (Marinated and Broiled to Perfection)      11.50 

Tonkatsu (Pork - Breaded Japanese Style, Deep Fried Golden Crispy)     12.75 

Chicken Katsu (Boneless chicken - Breaded Japanese Style, Deep Fried Golden Crispy)   12.75 

Yakitori (Chicken Kabob w/ Yakitori Sauce on Four Skewers)      12.75 

Special Yakitori (Yakitori w/ Shrimp tempura, California roll, and gyoza)    15.75 

Sukiyaki (Sliced beef, Fresh vegetables, Tofu w/ Homemade sauce Served in Iron Pot)    12.75  

Shrimp Tempura           16.50 

Seafood Tempura (Shrimp, Scallops, Calamari, and Lobster)      18.50 

 

Noodles - Served with Miso Soup and Dinner Salad 
Seafood Yakisoba (Ahi Tuna, Calamari, Shrimp, & Scallops,w/ Egg Noodle)    16.75 

Chicken Yakisoba (Grilled Chicken, Stir Fried w/ Egg Noodle)      11.75 

Beef Yakisoba (Grilled Beef, Stir Fried with Egg Noodle)      12.75 

Zarusoba (Cold Dry Buckwheat Noodle w/Quail Egg, Nori, Scallion and Dipping Sauce)   11.25 

Zarusoba With Tempura          13.75 

Udon (Chef’s Fish Stock w/ Thick Flour Noodles, Fish Cake & Fresh Vegetables)      8.00 

Nabeyaki Udon (Sliced Beef, Shrimp Tempura, Fish Cake, Vegetables & Shiitake Mushrooms)  11.25 

 

Sushi & Sashimi Plates - Served with Miso Soup and Dinner Salad 
Take Nigiri Sushi (7pc Nigiri w/ 1Roll – Choice of Tuna, spicy Tuna or California)   15.75 

Matsu Nigiri Sushi (10pc Nigiri w/ 1Roll – Choice of Tuna, Spicy Tuna or California)   20.50 

Chirashi Take (Assorted Fresh Sashimi Over Sushi rice)       16.25 

Chirashi Matsu (Chirashi w/ Chef’s Added Accoutrements)      20.00 

Sashimi Take ( 8-pcs  Chef’s Choice )         16.75 

Sashimi Matsu ( 14-pcs  Chef’s Choice)         24.00 

Nigiri Sushi & Tempura (1-Yellowtail, 1-Salmon, 1-Tuna Roll w/ Shrimp & veg Tempura)   14.75 

Sashimi & Tempura (1-yellowtail, 1-Salmon, 2-Tuna w/ Shrimp & Vegetable Tempura)   14.75 

 

Side Dishes 
Teriyaki Mushrooms (White Mushrooms Sautéed in Teriyaki Sauce)       4.75 

Buttered Mushrooms (White Mushrooms Sautéed in Butter)        4.75 

Stir Fry Fresh Vegetable Medley          4.25 

Asparagus Spears (Tempura or Grilled)          5.25 

Go-Han (Steamed Rice, Per Person)           1.50 

Japanese Sweet Potato Tempura           6.50 

Japanese Egg Plant Tempura           6.50 

 

Table-Top Cooking - Per Person (Minimum Two)  
(Includes CHOICE of Yakitori or Tempura or Barbecue Rib, or Sashimi Appetizer and Soup, Dinner Salad &  Rice) 

Shabu-Shabu - Sliced Sirloin with Fresh Vegetables and Rice Noodles; cooked fondue-style in a 

clear broth and served with Ponzu & Sesami Dipping Sauces.       27.50 
 
Sukiyaki - slices of Sirloin with fresh Vegetables, Bean Curd, Shiitake Mushroom And Rice Noodles 

Cooked in our special Sauces.          25.50 
 
Yosenabe - Diced Chicken, Shrimp, Scallops, Crab, White Fish Fresh Vegetables and Rice Noodles 

cooked fondue-style in Clear broth and served with a Ponzu Dipping Sauce.     26.50 


