
  

 

Please note that dishes may contain  
unpasteurized eggs and ingredients not listed in 
the description. Let our staff know of any dietary 
restrictions or food allergies. For allergies/dietary 
concerns, our kitchen uses a shared fryer and 
grill. 
Some foods contain raw seafood. Consuming 
raw or undercooked seafood and meat may  
increase your risk of foodborne illnesses.  
Parties of 6 or greater will have an automatic 
20% gratuity included in the bill. 
The bill can only be split up to 4 cards per  
transaction. 
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5  
or sea salt edamame (4) 

5  
deep-fried 

shiro-miso, roasted eggplant, albacore sashimi 

4 
creamy tomatoes, pickled jalapeños, crab meat, and 
choice of crunchy shrimp, crunchy scallop, spicy tuna, or 
spicy salmon 

9  
chicken potstickers made in house (6 pcs) 

8  
japanese seasoned fried chicken 

7  
bacon, sambal, sofrito 

7  
roasted peppers with almond, 
parmesan and bonito flakes 

6 
lightly fried tofu, house sauce 

9 
fried jalapeños filled with, cream cheese and spicy tuna 

10 
pan-fried calamari sautéed in spicy sauce 

13  
miso-marinated broiled cod 

10 
fried wonton wrapper, fresh tuna, creamy tomatoes 

15 
pan-fried sushi rice, spicy tuna, crispy shallots, jalapeño 

10  
add shrimp +2 
 

5 
cucumbers marinated in amazu sauce 

7 
hiyashi seaweed 

6 
ginger dressing, carrot, red cabbage, mixed greens,  
avocado, tomatoes 

7 
kale in miso dressing with avocado, dried 
seaweed, carrots, and red cabbage, 

10 
cucumber, seaweed, poke sauce 
choice of tuna, salmon, or albacore 

15 
tuna, salmon, albacore, cucumber, kaiwari, gobo, pickled 
jalapeño, sesame oil, ponzu  
 

 
 

15 
furigake, habanero masago, seaweed salad, creamy toma-
to, fried garlic, poke sauce with your choice of tuna, alba-
core, or salmon 

15 
scallop, tako, white fish, sliced onions, 
kaiwari, cucumber, radish, fried shallots, mixed greens, 
gochujang sauce  
 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 
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❷ 

mon-sat 12:00pm-4:00pm 

12 
served with rice, salad, gyoza, and choice of one item each 
from        &  

(+$1) 

(+$1)

 
• (4 pcs.)  
• (4 pcs.) 
• (4 pcs., +$1)  

 

12 
california roll (4 pcs.), spicy tuna roll (4 pcs.), tempura tiger 
roll (4 pcs.) 

13  
vegetable tempura, avocado roll, miso tofu 
 

9  
served with teriyaki chicken, noodles, rice, and gyoza (2pcs) 

15  
braised pork, bok choy, green onion, egg, bamboo shoot, 
seaweed, shitake mushroom, togarashi 

13  
shoyu flavor, braised pork, bok choy, green onion, egg, 
bamboo shoot, seaweed 

13  
spicy miso flavor, braised pork, bok choy, green onion, egg, 
bamboo shoot, seaweed 

13 
coconut cream, yellow curry, vegetable broth, fried tofu, bok 
choy, green onion, egg, seaweed, bamboo shoots 

13  
vegetable and shrimp tempura 

13  
teriyaki chicken breast sautéed with vegetables and yakiso-
ba noodles 

 

(all entrées are served with a side of rice and miso soup; 
exceptions*) 
 

19  
filipino braised pork belly with adobo sauce, poached egg 

15  
fried kimchi, bacon, cabbage, onions, one egg over easy 

15  
grilled chicken, gyoza, mixed greens 

19  
beef short ribs marinated in korean BBQ sauce, grilled   
asparagus 

17  
miso-marinated and broiled salmon, grilled asparagus 

❶ 

❷ ❶ 
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(40 + /person) 
japanese meaning “I will leave it up to you”. Entrust your 
chef to create a unique and extraordinary menu for your 
enjoyment 

(5 pcs.) 20 
(6 pcs.) 20 /(9 pcs.) 27 

best fish of the day 
25 

variety of fish over sushi rice 
35 + /plate 

best fish of the day 
 

      12 /     6 
salmon, cream cheese, avocado, sundried tomato, and 
basil, pesto tempura-fried (entire roll), sweet sauce, and 
spicy aioli; (1/2 price only when it is raining) 

17 
spicy albacore, cucumber, seared ocean trout, garlic butter, 
honey miso sauce, microgreens, truffle salt, yuzu crab 

13 
three kinds of fish, house crab, cream cheese, sweet and 
spicy aioli; entire roll fried in tempura batter 

14 
spicy tuna, house crab, cucumber, avocado, salmon, tem-
pura flakes, spicy aioli 

15 
spicy tuna, shitake, avocado, salmon, garlic chip, pickled 
jalapeño, spicy ponzu sauce 

15 
shrimp tempura, spicy tuna, cucumber, tuna, albacore, mi-
crogreens, poke sauce 

16  
sautéed onion, garlic, avocado, spicy grilled eel, spicy pick-
led sliced ginger 

15 
albacore, cucumber, avocado, mango, orange and green 
tobiko, microgreens, mustard dressing 

17 
tuna, salmon, albacore, house crab tobiko, yamagobo all 
wrapped in a cucumber roll with poke sauce 

14 
albacore, cucumber, avocado, seared albacore, bell pep-
per, microgreens, spicy house crab, truffle sauce 

13  
house crab, avocado, cucumber, tempura scallop 

14 
house crab, cucumber, avocado, topped with seasoned 
creamy tomato mix, seaweed, furigake, albacore, avocado, 
and wonton chips with poke sauce 

15 
shrimp tempura, cream cheese, house crab topped with 
spicy salmon, double layer of avocado and spicy aioli 

14  
shrimp tempura, house crab, avocado. topped with mango, 
crispy shallots, balsamic reduction sauce  

rf 16 
chashu pork, cucumber, kaiwari, topped with seared scal-
lop, pickled ginger, fried shallots, yuzu vinaigrette 

13 
tempura shishito peppers, daikon, cucumber, topped with 
albacore, avocado, crunch shallot, and yuzu vinaigrette 

13  
house crab, avocado, cucumber, seared shrimp and baked 
sauce, sweet chili cilantro sauce 

17 
spicy salmon, cucumber, 3 kinds of salmon, masago, green 
onion, spicy soy mustard dressing 

C 

C 

C 

C 
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(hand rolls available -$1) 

7 
fresh tuna 

7 
wild salmon 

7 
house smoked salmon 

10 
fresh tuna, wild salmon, cucumber, avocado 

7 
scallion hamachi, sesame oil 

9 
cream cheese, salmon, cucumber 

9 
deep-fried philly roll 

11  
soft shell crab, house crab,  yama gobo, avocado, cucum-
ber, tobiko 

8 
smoked salmon, avocado, asparagus, cucumber 

9 
fried shrimp, house crab, cucumber, avocado 

7 
house crab avocado, cucumber 

7 
scallions, cucumber 

9 
deep-fried spicy tuna roll, cucumber 

7 
cucumber, avocado, salmon skin, kaiwari, yamagobo, salm-
on skin, habanero masago 

11 
salmon tempura, house crab, cucumber, avocado 

7 
wild salmon, scallion, cucumber 

9 
deep-fried spicy salmon roll, cucumber, spicy salmon 

8 
seared albacore, kaiwari, cucumber avocado 

7  
sea eel, avocado 

9  
house crab, cream cheese, avocado, deep fried 

12 
house crab, cucumber, avocado, variety of fish 

13  
anago, cucumber, avocado, house crab, sweet sauce 

14 
tempura shrimp, cucumber, house crab inside topped with 
spicy tuna and tempura crunch 

13  
tempura shrimp,, house crab, anago, avocado, sweet 
sauce, spicy aoili 

12  
geso, house crab, basil pesto, bell pepper 

C 

C 

C 

C 

C 

C 

C 

C 

C 
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(nigiri 2 pcs, sashimi 3pcs) 
 

(oregon) 6 
(sea eel, korea) 6 

7  
7  

(canada) 6  
(truffle salt) 4 
(sweet shrimp) 7 

(shrimp) 4 
(washington) market price 

(iceland) quail eggs 5/6 
(japan) 6 

(hokkaido, japan) yakumi 6 
(spain) 5  

(salmon egg, alaska, quail egg) 8/9 
(Norway) 5 

(egg omelet) 4  
3  

(hiramasa or kanpachi aji) yakumi 8 
(kani) 6  

6 
(flying fish egg) quail eggs 5/6 

(hawaiian big eye, yellow fin) 7 
(seared tuna) yakumi 8 

market price 
(alaska) 7 

(alaska) 7  
(Iceland, Scotland) 8 

(new Zealand) yakumi 9 
(house smoked) 6 

 

(6 pcs) 
4  

5 
5

with truffle salt  
4 

7 
pickled whole plum, shiso 
 

(8 pcs) 

 
 

6  
6  

6 
avocado, cucumber 

7  
asparagus, cucumber, avocado 

8 
tempura shishito, cream cheese, roasted bell pepper, pick-
led jalapeno, poke sauce 

7 
sweet potato tempura, basil pesto, pickled cucumber, plum 
sauce 

9 
variety of vegetable tempura, avocado, cucumber 

9 
asparagus, inari, mango, siracha 

11 
pickled shiitake, roasted red pepper, fried mushroom, avo-
cado, sweet miso 

11 
roasted brussels sprouts, tempura asparagus, avocado, 
edible flowers, sweet chili cilantro sauce 

12 
deep fried tofu, kimchi, pickled jalapeño, cucumber, fried 
garlic chips, avocado, microgreens 

12 
sesame gogo, cucumber inside, sautéed eggplant, fried 
shallot on top with sweet sauce 

C 

C 

C 

C 

C 

C 

C 

C 
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Monday– Friday, 4:00pm-6:00pm 
 

edamame 3  
salmon chip 4  
karaage 6  
spicy brussels sprouts 6  
agedashi tofu 5  
sunomono 4  
pot stickers 5  
seaweed salad 6  
sushi taco 3.5 
(choice of crunchy shrimp, crunchy scallop, spicy tuna, or 
spicy salmon) 
salmon kama 6  
happy ramen 10   
(fried tofu, green onion, bok choy, egg, cilantro) 
happy teriyaki chicken (served with rice) 10  
happy poke (choice of tuna, salmon, & albacore) 10 

 

simple greens 5 
asparagus 5  
fried tofu 5  
lucky 6 
brave 7 
california 5  
tuna 6 

salmon 6  

smoked salmon 6 
salmon skin 6  
tempura tiger 7  
spicy tuna 6 
spicy salmon 6 
crazy boy 7  
spicy tuna crunch 7 
spicy salmon crunch 7 

tataki 7 

nigiri flight (4 pcs) 6 

 
small signature rolls (5 pcs) 
samurai 7.5 
fire in the hole 7.5 
mango delight 7.5 
sexy cowboy 7.5  
oregonian 7.5 
 
drinks ($1 off) 
house sake (large) 
house wine 
well drinks 
signature cocktails 
draft beer 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 

C 


