
 
HAPPY HOUR SPECIALS ARE NOT AVAILABLE FOR TAKE OUT!!

 H A P P Y  H O U R  M E N U  5 - 6  

F R O M  T H E  K I T C H E N

EDAMAME 2

sea salt 

TRADITIONAL RAMEN 4

shoyu or tonkotsu broth with scallion, daikon, 

kaiware, wakame

HOUSE SALAD 6

mixed as ian greens,  g inger,  house v inaigrette 

S A S H I M I

CHEF SELECTION 7

5 piece traditional presentation

R O L L S

KAPPA 3.5

cucumber + sesame seeds
UNAGI 6

broiled eel
SPICY MAGURO 6

spicy tuna
TEMPURA TUNA 6 

spicy tuna roll, wasabi aioli
TEMPURA SHRIMP 6

avocado, cucumber, sweet soy
$ 3  H A N D R O L L S       

KAPPA sesame seeds, cucumber

SALMON SKIN kaiware, cucumber

SPICY MAGURO kaiware, spicy tuna

TEMPURA SHRIMP kaiware, cucumber

UNAGI broiled eel, kaiware, cucumber

W I N E  S P E C I A L S

WHITE

GROTH    6.5

napa valley, sauvignon blanc 2009

RED   

E. GUIGAL 6

cotes du rhone, 2006

A L L  B E E R  &  W E L L  D R I N K S  1 / 2  O F F ! !

 



E DA M A M E  
sea salt 4
truffled 7

M I S O  S O U P *  4
miso,  wakame,  tofu,  scall ion
*add spice 50¢ 
* *add shi itake $1

SHISHITO PEPPERS 9
fried,  sweet soy,  sesame seeds       

BROCCOLINI 10
steamed,  white truffle oil ,  
cr ispy garlic ,  sea salt  

TEMPURA VEGETABLES* 10
asparagus,  broccolini ,  carrot,  
seasonal vegetables,  tsuyu dipping sauce
*add shrimp $4

SPICY CALAMARI 10
tempura fried,  wasabi  a iol i ,  lemon,  togarashi

PORK GYOZA 11  
crisp pork dumplings,  scall ion,  ponzu sauce

EBI TEMPURA  15
5 large prawns,  tsuyu dipping sauce

 

your choice of tonkotsu or shoyu broth
scall ion,  daikon,  kaiware,  wakame 7

snake river farms bbq kurobuta pork ,  
vegetable s ide 12
 
shabu-shabu style ,  snake river farms
kobe style new york strip,  vegetable s ide 15

F R O M  T H E  K I T C H E N

R A M E N



C U C U M B E R  S A LA D  4
cucumber,  daikon,  wakame,  amazu v inaigrette

WA KA M E  S A LA D  7 
assorted seaweed,  sesame sauce base,  
sesame seeds

M I X E D  G R E E N S  S A LA D  9
seasonal mixed greens,  cherry tomato,  
avocado,  sesame seeds,  daikon,  
g inger v inaigrette

S U N O M O N O  S A LA D  9
cucumber,  tako,  ebi ,  daikon
wakame,  amazu v inaigrette

B LAC K E N E D  A H I  S A LA D  19
blackened tuna served over as ian greens,  
avocado,  cherry tomato,  daikon,  wonton chips
sesame seeds,  yuzu-mandarin v inaigrette

CRISPY ROCK SHRIMP 15
c itrus-wasabi  a iol i

CRISPY RICE + TUNA TARTARE 15
jalapeno,  pan seared sweet rice

SUDACHI SLIDERS 15
snake river farms bbq kurobuta pork,  
cucumber salad,  scall ion,  
hois in sauce on a housemade steamed bun,
kimchi  s ide 

COWBOY CRUDO 18 
snake river farms kobe style new york strip,
ol ive oil ,  garic ,  g inger,  fresh wasabi ,  
black pepper,  sea salt 

KOBE BEEF TERIYAKI 35
snake river farms kobe style new york strip,  
teriyaki  sauce,  sauteed vegetables,  steamed rice,
sesame seeds,  scall ion,  sea salt

S A L A D S

S P E C I A L  O F F E R I N G S



C R U D O  “ N I G H T LY  S E A S O N A L  F I S H ”  18

organic  ol ive oil ,  sea salt,  ponzu,  

chives,  fresh wasabi

SHIRO TIRADITO 18 
seasonal white f ish,  shoga,  jalapeno,
fresh c itrus,  ponzu,  sea salt

S A K E  C A R PACC I O  18 
salmon,  capers,  teardrop tomatoes,  
truffle oil ,  ponzu,  sea salt

TA KO  C E V I C H E  18
octopus,  sea salt,  ponzu,  togarashi ,  shiso,  
tobiko,  fresh lemon sl ices

S P I CY  H A M AC H I  18 
yellowtail ,  jalapeno,  fresh c ilantro,  
sea salt,  c ilantro v inaigrette

S U DAC H I  P O K E  18 
yellowfin tuna,  jalapeno,  
sweet onion,  c ilantro,  poke sauce

chef’s  choice of the freshest and best 
offerings of the day.  let the chefs 
create a spec ial  menu just for you.  

6 COURSE   90
*spl it  orders not available on omakase

S A S H I M I

O M A K A S E

 



T H E  “ B R U - H O ” *  1 2  
softshell crab,  asparagus,  avocado,  
cucumber,  eel sauce
*nori  on outside

KICHIGAI 15
tempura shrimp,  asparagus,  avocado,  topped
with salmon,  jalapeno,  spicy  a iol i

SUDACHI 15
tempura shrimp,  cucumber,  topped with
blackened ahi  sashimi ,  tobiko,  spicy  a iol i ,
scall ion,  sesame seed,  eel sauce

YELLOW DRAGON 15
yellowtail  tartare,  g inger,  c ilantro,
topped with yellowtail  sashimi ,
jalapeno,  chive oil

BIG TUNA 16
spicy  tuna,  avocado,  cucumber,  topped with
albacore,  eel sauce,  wasabi  a iol i ,
tempura crunchies

MARLEY ROLL 17
softshell crab,  avocado,  topped with
spicy  tuna,  scall ion,  tobiko,
sweet,  spicy  sauce trio

BUBBA  18
tempura shrimp,  snow crab,  cucumber,
topped with seared albacore sashimi ,  avocado,
crispy onion & garlic ,  shoga,
c ilantro,  albacore sauce

“C” MONSTER ROLL 18
unagi ,  avocado,  cucumber,  topped with
spicy  tuna,  tuna sashimi ,  sesame seeds,  scall ion,
tobiko,  mosuta sauce

H O U S E  R O L L S
(e ight piece roll,  r ice  on outside)



   T R A D I T I O N A L  S A S H I M I

6 PIECE (choose one) 15

maguro ( tuna), hamachi (yellowtail), tako (octopus),

sake (salmon), saba (house cured mackerel)

CHEF’S CHOICE 32

(15 pieces) traditional accompaniments

N I G I R I  S U S H I

SHIRO MAGURO  albacore tuna  6

SABA  house cured mackerel 6

TOBIKO flying fish roe 6

EBI shrimp 7

SAKE  salmon 7

TAKO  octopus 7

UNAGI  freshwater eel 7

MAGURO tuna 8

HAMACHI  yellowtail 8

IKURA  salmon roe 8

UZURA add quail egg 4

H O S O M A K I

6  p i e c e  t h i n  r o l l  n o r i  o n  o u t s i d e

AVOCADO 6

ASPARAGUS 6

KAPPA 6

TEKKA 7

NEGI HAMA 7

F U T O M A K I

6  p i e c e  t h i c k  r o l l  n o r i  o n  o u t s i d e

GARDEN ROLL  8

EEL AVOCADO ROLL 9

SAKE SKIN ROLL  9

EBI TEMPURA ROLL 9

TEMPURA MAGURO ROLL 9

T E M A K I

n o r i  h a n d r o l l s

KAPPA cucumber 5

SAKE SKIN salmon skin 6

CALIFORNIA snow crab 6

SPICY MAGURO spicy tuna 6

SPICY HAMACHI spicy yellowtail 6

EBI TEMPURA fried shrimp 6

M A K I  M O N O

KAPPA 6

SAKE SKIN 6

NEGI HAMA 7

TEKKA  7

SPICY MAGURO  8

UNAGI 8

TEMPURA SHRIMP 9

SALMON AVOCADO ROLL 9

CALIFORNIA 12



S H O C H - N A M A  6
180 ml junmai  draft
creamy pear,  banana flavor,  bright,  dry f inish

F U N AG U C H I  1 0
200 ml hunjozo draft
fresh clear taste,  fun s ide affects

S U DAC H I  S H O C H U   9  I  - -  I  3 8
750 ml
japanese dist illed spir it
japanese ministry award winner for excellence

D R A F T  S A K E

S H O C H U



T E A R S  O F  G O L D   2 2
180 ml daiginjo
mellow aroma, ambrosia essences, rich, crisp finish

W E L L  O F  W I S D O M  7  I  1 4  I  3 5
junmai
aromas of grapefruit  and ripe strawberry 

D R E A MY  C LO U D S  8  I  2 0  I  4 3
junmai  g injo
unfiltered,  sweet rice and plum aromas

WA N D E R I N G  P O E T   1 0  I  2 4  I  4 9
junmai  g injo
clean and crisp 
“ i  drink a bottle and write 100 poems”

PEARLS OF SIMPLICITY  13 I  - -  I  6 3
junmai  daig injo
crisp,  bright floral aromas

S N OW  COV E R E D  M O U N TA I N  - -  I  3 0  I  6 4
junmai  daig injo
dry,  crisp and delicate

B R I L L I A N T  J A D E  1 4  I  3 5  I  7 3
almond + banana + coconut flavors
orange peel & white peach aromas

W I N T E R  B A M B O O  - -  I  4 3  I  8 8
junmai  daig injo
unique mango notes brewed in 
sub-zero months of winter

D I V I N E  D R O P L E T S  95
junmai  daig injo
melons,  herbs and vanilla essence

A N C I E N T  P I L LA R S   1 0 5
junmai daiginjo
bold and crisp, the rolls royce of sake

S I L E N T  S T R E A M   2 0 0
junmai  daig injo
one of the rarest sakes of japan,  pure and perfect

S A K E



MACON  LES CHARMES 22
burgundy,  chardonnay,  2009 
C R I O S  2 8
argentine,  torrontes 2008
K I M  C RAW F O R D  3 2
new zealand,  sauvignon blanc 2010
GROTH 37
napa valley,  sauvignon blanc 2010
A Ñ O R O  4 2
argentine,  chardonnay 2008
LU C A  5 5
argentine,  chardonnay 2008
M E R  S O L E I L  65
santa lucia ,  chardonnay,  2008

C R I O S  2 5
argentine,  malbec 2009
E  G U I G A L   2 9
cotes du rhone 2007
E RAT H  3 3
willamette valley,  pinot noir 2009
T I KA L  4 5
argentine,  jubilo,  cabernet/malbec 2007
LU C A   5 1
argentine,  pinot noir 2008 
D O M A I N E  S E R E N E  7 0
evenstad reserve
willamette valley,  pinot noir 2006

VEUVE CLICQUOT 46
yellow label brut,  375 ml
pale,  bright color.  red berries ,  minerals and earth

M I C H E L E    2 5
chiarolo,  moscato d’ast i
V I RT U O S O  6 0
argentine,  late harvest malbec 2006

R E D

W H I T E

C H A M P A G N E

D E S S E R T


