UNCH MENL

BENTO BOX

Bento box 1

Fried rice, 3 pcs of meat gyoza, house salad, california roll,
and 3 pcs of assorted nigiri 17

Bento box 2

Fried rice, 3 pcs of meat gyoza, house salad, california roll,
3 pcs of assorted sashimi 17

Bento box 3
Fried rice, house salad, 3 pcs of vegetable tempura, 3 pcs
of veggie gyoza, a cucumber roll 15

Bento box 4
Steam rice, 3 pcs of meat gyoza, house salad, california
roll, teriyaki chicken 16

Bentn box 5

Steam rice, 3 pcs of meat gyoza, house salad, california
roll, teriyaki beef 16

Benta box &
Steam rice, 3 pcs of meat gyoza, house salad, california
roll, teriyaki salmon 17

Bento box 7
Steam rice, 3 pcs of meat gyoza, house salad, california
roll, grilled eel 17

DONBURI

Grilled chicken dan

grill chicken served with rice, vegi and homemade sauce 15.5

Grilled pork dan

Grill pork served with rice, vegi and homemade sauce 15.5

Grilled salman dan
Grill salmon served with rice, vegi and homemade sauce 21.5

Grilled beef shart ribs dan

Grill beef short rips served with rice, vegi and homemade sauce 21

Fried rice
stir-fried rice with egg, mix veggie and choice of tofu, chicken, beef,
shrimp 15.5/17.5

KATSU

Tuankatsu
Deep fried pork served with rice, vegi and homemade sauce 16

Fish katsu
Deep fried tilapia served with rice, vegi and homemade sauce 17

Tarikatsu
Deep fried chicken served with rice, vegi and homemade sauce 16

COLD SOBA

Japanese chilled buckwhest noodles served. with dipping sauce on the
side anal o, choicee of protein

Tenzaru suoha
Shrimp and vegetable tempura 20

Yakitari suba

Grilled chicken thigh 20

HOT SOBA

Japanese chilled buckwheat noodles served. soaked in 6. bowl of hot
broth, with jish cake and. broccoli and. choice of protein

Tempura suoba
Shrimp and vegetable tempura 21

Tori snba

Boiled chicken breast, boiled egg 21

PHO

Vietnamese noodle soup with 24-hour slowly simmering bee} bone broth

*Regular or loaded size (extra $2)
*All pho will served with onion, cilantro, green onion on top

Phua Special 17

Rare beef 16

Beef ball 16

Beef well done flank 16
Grill chicken 16

Beef stew pho
Hearty, one-pot stew of beef flank and carrots cooked in a broth 17

Vegetable pho
Vegetable broth, fried tofu, mix veggie 16

DESERT

Cheese cake 7

Chocolate mousse 8

Muochi ice cream B

NON-ALCOHOL DRINKS

Haot tea
Jasmine / Oolong / Green / Black

Suda
Coke / Diet coke / Ginger Ale / Sprite / Sunkiss



INNER MENU

APPERTIZERS

Gynza
Choice of Meat or Vegi 7.00

Takayaki
Japanese fried Octopus Balls 9.00

Edamame @

Steam baby soybean 6.50

Tempura
choice of shrimp, chicken, vegi 9.00/8.25/8.00

Secallion pancake @
Deep fried scallion pancake 7.50

Chicken karage
Deep fried chicken thighs with sauce 8.5

Hiyayakn @

Fresh cold tofu with homemade sauce 6.25

Chicken wings
Five wing with dipping sauce 9.00

Wuantan saup
Pork dumpling in homemade broth 7.25

Calamari salad
Deep fried squid with homemade salad 9.00

Chawanmushi
Japanese steam egg 5.00

Grilled saha
Grill mackerel with homemade salad 10.00

Egyg rolls
choice of meat or veggie 7

Spring rolls @

choice of meat or veggie 7

YAKITORI

Japanese style skewers with homemade sauce
Chicken thigh 4

Chicken breast 4
Zuchini 4 @

Egg plant 4 @

Puark belly 4

Fish hall 5
Seafond tofu 4

DONBURI

Grilled chicken dan

grill chicken served with rice, vegi and homemade sauce 15.5

Grilled pork daon

Grill pork served with rice, vegi and homemade sauce 15.5

Grilled salman dan
Grill salmon served with rice, vegi and homemade sauce 21.5

Grilled beef shart ribs daon

Grill beef short rips served with rice, vegi and homemade sauce 20

Fried rice

stir-fried rice with egg, mix veggie and choice of tofu, chicken, beef,

shrimp 15.5/17.5

KATSU

Tankatsu
Deep fried pork served with rice, vegi and homemade sauce 16

Fish katsu
Deep fried tilapia served with rice, vegi and homemade sauce 17

Tarikatsu
Deep fried chicken served with rice, vegi and homemade sauce 16

Cold Soba

Japanese chilled buckwhest noodles served. with dipping sauce on the
side and. a. choicee of protein

Tenzaru suobha
Shrimp and vegetable tempura 20

Yakitari suba

Grilled chicken thigh 20

Hot Soba

Japanese chilled buckwheat noodles served. soaked in 6. bowl of hot
broth, with jish cake and. broccoli and. choice of protein

Tempura suba
Shrimp and vegetable tempura 21

Tori snba

Boiled chicken breast, boiled egg 21

PHO

Vietnamese noodle soup with 24-hour slowly simmering bee}, bone broth

*Regular or loaded size (extra $2)
*All pho will served with onion, cilantro, green onion on top

Phua Special 17

Rare beef 16

Beef ball 16

Beef well done flank 16
Grill ehicken 16

Beef stew phno
Hearty, one-pot stew of beef flank and carrots cooked in a broth 17

Vegetable pho
Vegetable broth, fried tofu, mix veggie 16

SPECIAL

Kani misno yaki set

Crab meat in rich, complex kani miso paste, with a touch of sake
wine, served hot on Japanese charcoal grill. Set includes 2 kani miso
crab shells, 4 yakitori, 1 kanikama salad, 1 chavanmushi, 2 miso
soups, 2 bowls of rice, and 2 dessert (set of 2) 96

Crah pasta
Crab meat in creamy tomato sauce with egg noodles 25

DESERT

Cheese cake 7

Chocolate mousse 8

Muochi ice cream B



SMALL PLATES

Tuna tataki

Seared tuna served in ponzu sauce 15.5

Tako sunomn
Octopus in ponzu sauce 14

Hamachi carpacia

seared yellowtail in ponzu sauce 16.25

Aviacadno salad

slides of avaocado with tobiko choice of tuna,
salmon, yellowtail homemade ginger dressing
15.5

Narutno
salmon, tuna, cream cheese,crab stick, avocado
with cucumber wrap 17.25

Autumn
Tuna, salmon, yellowtail, mango, avocado,
crabstick with seaweed wrap tobiko on top 18

NIGIRI 7 SASHIMI 7 HANDROLL

Sake
Salmon 7/9.75/8

Hamachi
vellowtail 7.25/10/8.25

lkura
salmon roe 7.75/10/8.75

Tuahika
flying fish roe 6/8.75/7

Tamago
Sweet omelet 5.75/8.75/6.75

Inari
Sweet tofu 6/8.75/7

Kanikama
Crab stick 6/9/7

Kunseisake
Smoke salmon 7.25/10/8.25

Magurno
tuna 8/10.5/9

Saba
Mackerel 6.5/9/7.5

Unagi
eel 7.5/10/8.5

Scallop 8.75/11.5/9.75

|
squi 6.25/9/7.25

Common types of sushi

Octopus 7.25/10/8.25 - €

\ Sashimi is raw fish cut into thin
slices and eaten by itself.

Shirmp 7/9.5/8 L iigiri )

= <
Nigiri sushi, often called

nigirizushi, is sliced fish on rice

P> Hako sushiis made by pressing
ingredients into a small box known as an
Oshibako to create uniform sushi bites.

'[ L Temari
“ N Temari, sometimes called hand balls
are balls of vinegared rice topped with
raw seafood and vegetables.

i Inari puts a unique spin on traditional

sushi by tucking ingredients into a fried
tofu pouch marinated in a sweet sauce.

Maki stands out as one of the most
traditional and cherished types of
sushi, typically served as sliced rolls.

Uramaki sushi, or "inside-out”

rolls, feature seaweed-wrapped
sushi with rice on the outside.

Temaki, also known as a hand roll or
temakizushi, is a unique type of sush

with a distinct cone shape

Chirashi
(\@ Chirashi is a unique type of sushi

e because it's served in a bowl rather

— than hand-cut or rolled

COOKED ROLLS

Tiger eye
Smoked salmon, cream cheese tempura roll drizzled with eel sauce 11.75

Salmon tempura
Salmon, cucumber tempura roll drizzled with spicy mayo and eel sauce 11.5

Tuna tempura
Tuna, cucumber tempura roll drizzled with spicy mayo and eel sauce 11.5

Titanic
Assorted fish tempura roll drizzled with eel sauce and spicy mayo 13.75

Spicy shrimp
Shrimp, crabstick, cucumber, avocado roll drizzled with spicy sauce 13.5

Shrimp tempura
Shrimp tempura, cucumber, avocado roll with tobiko, spicy mayo, and eel sauce on top
125

Chicken tempura
Chicken tempura roll drizzled with eel sauce and spicy mayo 11

Fashion roll
Eel, cucumber, avocado, cream cheese roll drizzled with eel sauce 12

Sunny
Crabstick, avocado, cucumber roll with seared spicy mayo, tobiko, eel sauce and
scallion on top 11

Una cucumhber
Eel, cucumber roll drizzled with eel sauce 10

Una ava
Eel, avocado roll 10

Yellawtail tempura
Yellowtail, cucumber tempura roll drizzled with spicy mayo and eel sauce 11.5

Califarnia
Crabstick, avocado, cucumber, tobiko roll 9



SPECIAL ROLLS

Alligatar *
shrimp tempura will eel, crab
stick,avocado, tobiko and eel sauce 16.5

Tri color
Cucumber, avo with salmon, tuna,
vellowtail and tobiko on top 15.50

Manster *

spicy tuna, cucumber with seared
vellowtail, eel sauce, spicy mayo, lime,
scallion, tobiko on top 16.5

Cambridge *

spicy tuna, cucumber with seared tuna,
jalapefios, tobiko on top, soy mustard
sauce 16.5

Cuocoa salmaon

shrimp tempura, cucumber, seared
salmon, coco flakes and eel sauce, spicy
mayo 15.50

Hawaii *
Salmon, avo, cucumber, mango 16

Dragon *
crabstick, cucumber, avo, eel and eel
sauce on top 16.50

Caterpillar *
eel, cucumber,avo and eel sauce 15.50

Volcano *

crabstick, avo, cucumber with baked spicy
scallop and crab stick mix on top drizzled
with scallion, eel sauce, spicy mayo and
tobiko 16.50

Surf & Turf

Shrimp tempura, avocado, cucumber roll
with seared beef, chili sauce, spicy mayo
and eel sauce on top 16

Red dragaon
Shrimp tempura, avocado roll with spicy
tuna, crumbs and eel sauce on top 16.50

Spider *
Soft-shell crab tempura, avocado roll with
eel sauce on top 16

Sweet & Spicy rall

Chicken tempura, cucumber, cream cheese
roll with mango, coconut flakes and chili
on top 14

Sunrise
Spicy tuna, crumbs, cucumber roll with
salmon and tobiko on top 15.50

Pearl

Spicy tuna, crumbs, cucumber roll,

with salmon, kiwi, tobiko, and spicy mayo
ontop 16

Mango tango *

Spicy tuna, cucumber roll with tuna,
mango, crumbs and peach sauce on top
16

Rock ‘N’ Ruall *

Spicy tuna, cucumber tempura roll with
salmon, avocado, tobiko, spicy mayo, and
eel sauce on top 16

Dynamite

Shrimp tempura, cucumber roll with
shrimp tempura and spicy mayo on top
15.50

Shaggy dog

Shrimp tempura, avocado roll with
crabstick on top drizzled with eel sauce
and spicy mayo 15.50

Sunset
Spicy scallop, crumbs roll with mango and
tobiko on top 15.50

Rainbow
Crabstick, cucumber, avocado roll with
assorted fish and avocado on top 16.50

Salmon tarched *

Grill salmon, crabstick, avocado roll with
seared salmon, tobiko, scallion and eel
sauce on top 16.50

Spicy chicken rall
Chicken tempura, jalapefios roll with
crumbs, mayo and eel sauce on top 13.00

Snaw mountain
Shrimp tempura roll with crabstick,
crumbs and spicy mayo on top 16.00

Red Sox *

Shrimp tempura, tuna, mango, crabstick,
avocado soy-wrap roll with tobiko and
mayo on top 16.50

Trapical
Shrimp, pineapple, avocado roll with tuna
and crumbs on top 15.50

Scarpiaon
Eel, cucumber, avocado roll with shrimp
and eel sauce on top 16.00

DONBURI

Chirashi dan
Assorted sashimi on top of rice bowl 26

Sake dan
Salmon sashimi on top of rice bowl 22.50

Tekka duan
Tuna sashimi on top of rice bowl 24

Hamachi dan
Yellowtail sashimi on top of rice bowl 23.50

Unagi dan
Eel sashimi on top of rice bowl 23.50

POKE BOWIL,

Salmaon poke bawl
Salmon, wakame salad, mango, and avocado on top of
sushi rice with ponzu sauce on the side 17.75

Yellawtail poke bawl
Yellowtail, wakame salad, mango, and avocado on top of
sushi rice with ponzu sauce on the side 17.75

Tuna puke bawl
Tuna, wakame salad, mango, and avocado on top of
sushi rice with ponzu sauce on the side 18

“THE ORIGINS OF DONBURI IN JAPANESE CUISINE BEGAN IN THE MUROMACHI PERIOD
(1336-1573) WITH ITS PREDECESSOR, A DISH KNOWN AS HOUHAN. THIS VEGETARIAN DISH
WAS SIMPLY A BOWL OF RICE TOPPED WITH VEGETABLES AND DASHI BROTH. IT WAS A

STAPLE IN TEMPLES.

DURING THE EDO PERIOD (1603-1868), KENDON-YA, ANCIENT JAPANESE SPECIALTY,
-RESTAURANTS THAT SERVED HOUHAN, OPENED IN THE CITY OF EDO (OLD TOKYO).




DESIGNER MAKI

Sake maki
Salmon roll 8.5

Salman avo
Salmon, avocado roll 9.50

Spicy salmaon
Spicy salmon, cucumber roll 8.5

Kamakazi
Salmon, cucumber, avocado roll with crumbs on top
11.50

Alaskan
Salmon, cucumber, avocado, cream cheese roll
11.50

Philadelphia
Smoke salmon, avocado, cream cheese roll 11

Tekka maki
Tunaroll 9

Tuna ava
Tuna, avocado roll 9.5

Spicy tuna
Spicy tuna, cucumber roll 9.5

Sashimi maki
Assorted fish with wasabi tobiko on top 14.5

Hamachi maki
Yellowtail roll 9

Spicy yellawtail
Spicy vellowtail, cucumber roll 9.5

Bostan flawer
Salmon, shrimp, cucumber roll with tobiko and
mayonnaise on top 12.5

Healthy
Assorted fish, avocado, cream cheese roll 13.50

Tuna crunch
Tuna, avocado roll with crumbs and Thai chili
sauce on top 10.50

Yellowtail crunch
Yellowtail, avocado, scallion roll with crumbs
on top 11.50

SPECIAL SETS
Sashimi set

15 pcs of sashimi 51

Nigiri - Sashimi set
6 pcs of nigiri, 8 pcs of sashimi 51

Sushi deluxe
12 pcs of nigiri 45

Sushi st
12 pcs sashimi, 6 pcs of nigiri, tuna roll, salmon roll 72.50

Salmon deluxe
3 pcs of sashimi, 2 pcs of nigiri, spicy salmon 25.50

Tuna deluxe
3 pcs of sashimi, 2 pcs of nigiri, spicy tuna 27.50

Yellowtail deluxe
3 pcs of sashimi, 2 pcs of nigiri, spicy yellowtail 26.50

Spicy deluxs
spicy tuna, spicy salmon, spicy salmon 27.50

Maki deluxe
spicy tuna, California, shrimp tempura 27.50

Tempura deluxe
tiger eye, tuna tempura, salmon tempura 29.50

Veggie deluxe
garden marki, color maki, ldaho 26.50

Sashimi deluxe
12 pcs of sashimi, spicy tuna 51

Sushi & Sashimi plate
10 pcs of nigiri, 6 pcs sashimi 64

Party 1
6pcs of nigiri, 9 pcs of sashimi, shrimp tempura, spicy tuna 78

Party 2
12 pcs of nigiri, 12 pcs of sashimi, California, spider 115.50

Party 3
16 pcs of nigiri, 15 pcs of sashimi, shaggy dog, shrimp tempura,
california, spicy tuna roll 165



VEGETABLE ROLLS

Kappa maki
Cucumber roll 6.5

Fina
Pineapple, cream cheese, and avocado 8.5

Oshinkno maki
Pickled daikon radish 6.5

Kanpia maki
Dried gourd strip 6.5

Haney
Sweet potato, banana, cucumber, carrot, and cream cheese 8.5

Avocado maki
Avocado roll 6.5

Sweet cream
Sweet potato, avocado, cream cheese with eel sauce on top 8.5

Cucumher ava maki
Cucumber and avocado roll 7.5

Garden maki
Kanpio, mango, avocado, and peach sauce
on top 10.50

Idahn maki
Sweet potato tempura with eel sauce on top 7.5

Calar maki
Mango, asparagus, cucumber and avocado 10.50

Sweetis
Sweet potato, egg, mango, tofu, with avocado and eel sauce on top 12.50

Triple A
Apple, avocado, and asparagus 8.5

Green dragaon
Sweet potato, cream cheese, banana, with avocado and eel sauce on top 12.5
*Before placing your order, please inform your server if a person in your party has a food allergy.

Aka *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
Cucumber, avocado, and asparagus 8.5 risk of foodborne illness if you have certain medical conditions.
*20% gratuity will be added for group of 5 or larger.



