
 
 
3807 N MISSISSIPPI AVE 
PORTLAND, OR 
+ 503 284 1020 

 
M-TH 12-9:30P 
F-SA 12-10:30P 
SU 4-9:30P 

 
 
 
 
 
 

 

APPETIZER 
SPICY GARLIC EDAMAME 5 
stir-fried soybeans, sweet sauce, 
minced garlic, red chili 
pepper flakes 

GYOZA 9 
chicken potstickers made in house 
6 pcs 

POPCORN KARAAGE 7 
japanese seasoned fried chicken 

SPICY BRUSSELS SPROUTS 7 
bacon, sambal, soffritto 

SHISHITO PEPPERS 7 
roasted peppers with almond and 
parmesan, bonito flakes 

SALADS 
SUNOMONO 5 
cucumbers marinated in amazu sauce 

WAKAME 7 
hiyashi seaweed 

ENTRÉES 

HEART ATTACK 9 
fried jalapeños filled with cream 
cheese and spicy tuna 

CALAMARI 10 
pan-fried calamari sautéed in nia 
sauce 

BLACK COD 13 
miso marinated broiled cod 

YUMMY CRISPY 10 
deep fried wonton wrapper, fresh 
tuna, tomatoes, house yummy 
sauce 

VEGETABLE TEMPURA 9 
add shrimp +2 

 
 
 
HOUSE SALAD 6 
mixed greens with house sauce 

KALE SALAD 7 
kale in miso dressing with avocado, 
dried seaweed, carrots 

LUNCH SPECIALS 
M-SA 12:00-4:00pm 

ALL ITEMS 12 

1. CHICKEN 
2. SPICY PORK 
3. SALMON 
4. TEMPURA 
5. SUSHI (3 PCS, CHEF’S 

CHOICE) 
6. SASHIMI (3 PCS, CHEF’S 

CHOICE) 
 
served with rice, salad, 
gyoza and choice of: 

 
A. CALIFORNIA ROLL (4 PCS) 
B. SPICY TUNA ROLL (4 PCS) 
C. TEMPURA TIGER ROLL 

(4 PCS, +1) 

7. ROLL TRIO 12 
- california roll 

(4 pcs) 
- spicy tuna roll 

(4 pcs) 
- tempura tiger roll 

(4 pcs) 

8. VEGGIE TRIO 12 

(all entrées are served with a side of rice and miso soup, exception*) - vegetable tempura 
- avocado roll 

ADOBO PORK BELLY 17 
filipino braised pork belly with 
adobo sauce, poached egg 

KIMCHI FRIED RICE* 13 
fried kimchi, bacon, cabbage, 
onions, one egg over-easy 

NOODLES 
SIGNATURE RAMEN 15 
braised pork, bok choy, green 
onions, egg, seaweed, bamboo shoots 
shiitake mushrooms, togarashi 

 
 
 
 
 
 
 
 
 
choice of tuna, albacore, 
salmon furigake, habanero masago, 
kizami nori, sea weed salad, creamy 
tomato, fried garlic, poke sauce 

 

FOR KIDS UNDER 10 YEARS OLD 

CHICKEN 9 
served with noodle, rice and gyoza 
(3 pcs) 

CHICKEN TERIYAKI 15 
grilled chicken, gyoza, 
mixed greens 

KOREAN RIBS 17 
beef short ribs marinated in korean 
barbeque sauce, grilled asparagus 

TEMPURA UDON 13 
vegetable and shrimp tempura 

CHICKEN YAKISOBA 13 
teriyaki chicken breast sautéed 

 
 
 
 
 
 
 
 
scallop, tako, hokkigai, 
sliced onion, kaiwari, cucumber, 
fried shallot, mixed greens, 
gochujang sauce 

- miso tofu 
 
 

 

 
HAPPY HOUR 
M-F 4:00-6:00pm 

$1 0FF 
- house warm sake 
- house wine 
- well drinks 
- signature cocktails 
- draft beer 

$2 0FF 
- sushi roll (daily special) 

$3 
- hand roll (daily special) 
- sunomono 
- spicy garlic edamame 

$5 
- 4pc nigiri flight (daily 
special) 

- spicy brussels sprouts 
- popcorn karaage 

 
 
Please ask your server about fish availability and specials. 18% gratuity will be included in parties of 6 or more. 

Many dishes contain unpasteurized eggs and ingredients not listed on the menu. Eating undercooked, raw meat or seafood 
can cause illness. Please let us know if you have allergies or food sensitivities. 

SHOYU RAMEN 
braised pork, bok choy, green 
onions, egg, seaweed, bamboo shoots 

13 with vegetables and yakisoba 
noodles 

 

SPICY MISO RAMEN 
braised pork, bok choy, green 
onions, egg, seaweed, bamboo shoots 

13   

POKE 
   

FISH POKE  15 SEAFOOD POKE 15 
 



NIGIRI 2PC. / SASHIMI 2PC 
ALBACORE TUNA (oregon) 
AMA-EBI (sweet shrimp, canada) 
seared in garlic butter 
ANAGO (sea eel, korea) 
SPICY ANAGO 
ARTIC SURF CLAM (canada) 
AVOCADO truffle salt 
GEODUCK (washington) 
HABANERO MASAGO (iceland) quail eggs 
HAMACHI YELLOWTAIL (japan) 
HOTATE (hokkaido, japan) yakumi 

6 
8 

6 
7 
6 
4/5 
MP 
5/6 
6 
6 

 
 
 
 
HOUSE MADE TAMAGO (egg omelet) 
INARI 
JACK FISH (hiramasa or kanpachi) yakumi 
RED CRAB (kani, korea) 
SEASONAL WHITE FISH 
TOBIKO (flying fish egg) quail eggs 
TUNA (hawaiian big eye, yellow fin) 
TATAKI (seared tuna) yakumi 
UNI 
WILD COHO SALMON (alaska) 
WILD SOCKEYE SALMON (alaska) 
OCEAN TROUT SALMON (iceland, scotland) 
ORA KING SALMON (new zealand) yakumi 
SMOKED ATLANTIC SALMON 

4 
4 
8 
6 
6 
5/6 
7 
8 
MP 
7 
7 
8 
9 
7 

  
 
 

VEGETARIAN 
CUCUMBER ROLL   4 
AVOCADO ROLL truffle salt 5 
OSHINKO ROLL   5 
VEGETABLE TEMPURA ROLL variety of 9 
vegetable tempura, avocado cucumber  
PONYO asparagus, inari, mango, 9 
shiracha 
MUSH-MUSHROOM pickled shiitake, 11 
roasted red pepper, fried mushroom, 
avocado, sweet miso  
FESTIVAL roasted brussels sprouts, 11 
tempura asparagus, avocado, edible 
flowers, microgreens on top  
HAPPY GARDEN sesame gobo, cucumber inside, 12 
sautéed egg plant, fried shallot on top 
with sweet sauce  
IMPERIAL crunch tofu, kimchi, pickled 12 
jalapeño, cucumber, fried garlic 
chips, avocado, microgreens on top  
THREE GREENS asparagus, cucumber, 7 
avocado 

 
 
 

 

Gluten free 
Can be modified to vegetarian or gluten free 
Vegetarian 
Does not contain any raw, undercooked or 
cooked-to-order items (including raw eggs) 

 

 
TRADITIONAL ROLLS 
Hand rolls available 

TUNA fresh tuna   7 
SALMON wild salmon   7 
NEGI HAMA ROLL scallion hamachi, 7 
sesame oil  
PHILLY cream cheese, salmon, cucumber                       7 
SPIDER soft shell crab, yama gobo, avocado, 11 
cucumber, tobiko 
ALASKAN smoked salmon, avocado, asparagus, 8 
cucumber  
TEMPURA TIGER fried shrimp, house crab, 9 
cucumber, avocado  
CALIFORNIA house crab, avocado, cucumber               7 
SPICY TUNA scallion, cucumber, 7 
kaiwari spicy tuna  
SPICY SALMON ROLL scallion, cucumber, 7 
kaiwari,spicy salmon  
TATAKI ROLL seared albacore, kaiwari, 8 
cucumber, avocado  
ANAGO ROLL sea eel, avocado 7 
CRAZY BOY house crab, cream cheese, 8 
avocado, fried  
RAINBOW house crab, cucumber, avocado, 12 
four kinds of fish on top  

SIGNATURE ROLLS 
CHANCE OF RAIN 
salmon, cream cheese, avocado, sundried tomato, 
basil,tempura fried, sweet sauce & spicy aioli 
(½ price on rainy day) 

SAMURAI 
spicy albacore, cucumber, seared ocean trout, 
garlic butter, honey miso sauce with micro 
green truffle salt, yuzu crab 

PORTLAND 
3 kinds of fish, house crab, cream cheese, 
fried, sweet and spicy aioli 

SUMO 
spicy tuna, house crab, cucumber, avocado, 
salmon, tempura flakes, spicy aioli 

FIRE IN THE HOLE 
spicy tuna, shitake, avocado, salmon, garlic 
chip, pickled jalapeño, spicy ponzu 

OREGONIAN 
panko shrimp, spicy tuna, cucumber, tuna, 
albacore, microgreens, poke sauce 

SPICY GRILLED EEL ROLL 
sauteéd onion, garlic, avocado, spicy grilled 
eel, spicy pickled sliced ginger 

MANGO DELIGHT 
albacore, cucumber, avocado, mango, red and 
green tobiko, microgreens, mustard dressing 

WASA-BAE 
spicy salmon, cucumber, coho, sock eye, ora 
king salmon masago, green onion, spicy soy 
mustard dressing 

SEXY 
tuna, salmon, albacore, house crab tobiko, 
yama gobo, wrapped in cucumber, poke sauce 

OH! BABY 
house crab, gobo, wrapped with tuna (no rice) 

TRUFFLE ALBACORE 
albacore, cucumber, avocado, seared albacore, 
bell pepper, microgreens, spicy house crab, 
truffle sauce 

CRUNCHY SCALLOP 
house crab, avocado, cucumber, scallop tempura 

17 
 
 

13 
 
 
14 
 
 
15 
 
 
15 
 
 
16 
 
 
15 
 
 
17 
 
 

17 
 
 
19 

 
14 
 
 

13 

12/6 

HOUSE COOKED SMOKED OCTOPUS (spain) 6 
HOUSE 
quail 

MADE IKURA (salmon egg, alaska) 
eggs  

5/6 

HOUSE PICKLED SABA (norway)  5 
 

$35+/PLATE 

20 
25 
25 

SASHIMI (best fish of the day) 

MP 

CHEF SELECTION 
OMAKASE 
(japanese for “i will leave it up to you”. 
entrust your chef to create a unique and 
extraordinary menu for your enjoyment.) 
SALMON FLIGHT 5 pcs 
NIGIRI 9 pcs (best fish of the day) 
CHIRASHI (variety of fish over sushi rice) 


