
SMALL PLATES 
CRAB & ASIAGO DIP scallion, sriracha, naan 12 

DUMPLINGS (5) pork or shrimp, honey soy vinaigrette 8 

VEGGIE SPRING ROLLS (4) crispy fried, honey soy 
vinaigrette 8 

LAND & SEA TEMPURA shrimp, sweet potato, 
asparagus, shiitake, red onion - small 8 | large 15 

CHEF SPECIALTIES 
*YELLOWTAIL CRUDO - serrano, sprouts, garlic ponzu 16

*TUNA TARTARE soy tobiko, sriracha, rice, cilantro lime 
vinaigrette, mae ploy, salt and vinegar chips 20

*CEVICHE choice of assorted fish, shellfish, or a 
combination, pico de gallo, avocado, cilantro crema, 
scallion, sriracha, tortilla chips 20

SOUPS & SALADS 
MISO wakame, scallion, tofu - small 4 | large 6 

SPICY SHRIMP garlic miso broth, carrot, snow pea, 
shiitake 8 

HOUSE mixed greens, tomato, carrot, cucumber, 
daikon, honey soy vinaigrette - small 6 | large 12 

SAMPLER PLATTER pork and shrimp dumplings, 
veggie spring rolls, honey soy vinaigrette 13 

HUMMUS wasabi greens, bell pepper, cucumber, naan 10 

EDAMAME warm with sea salt or chilled with dressing 5 

FANTASY SHRIMP (6) panko breading, mixed greens, 
rice, scallion, carrot, sweet chili aioli 12 

*CRABBY TUNA snow crab, rock shrimp,
avocado, sprouts, wrapped in tuna with eel sauce
and wasabi aioli 20

*RICE & AVOCADO BOWL
choice of Eel, Salmon or Tuna 26

CUCUMBER daikon, bell pepper, seasoned rice vinegar 5 

SEAWEED marinated assorted seaweed, cucumber 6 

AVOCADO TOMATO cilantro lime vinaigrette, red onion 7 

MIXED GREENS with AVOCADO cucumber, daikon, 
edamame, tomato, cilantro lime vinaigrette 14 

PROTEIN ADD ONS - steak 11 | shredded pork 9 | shrimp 10 | rock shrimp 8 | tuna 9 | salmon 9 | tofu 6 | mahi 7 

ASIAN FUSION 
DRUNKEN NOODLE egg, snow pea, bell pepper, 
scallion, hot chili, basil 15 

SESAME BEEF asparagus, bell pepper, onion, shiitake, 
rice 24 

SPICY GARLIC BEEF asparagus, onion, snow pea, 
shiitake, rice, egg 24 

SWEET GLAZED SALMON broccoli, bell pepper, onion, 
rice, wanton 22 

SHRIMP EGG DROP spicy miso broth, shiitake, carrot, 
snow pea, scallion, rice, wanton 18 

KARAI TUNA snow peas, bell pepper, broccoli, 
seared tuna, sweet and spicy broth 22 

FISH/SHRIMP TACOS two tacos with shrimp, fish 
or a combination with Asian slaw, pico de gallo, 
chimichurri, spicy aioli16 
(add: avocado 1 | cilantro crema .35) 

THE BOWL shiitake, snow pea, bok choy, bell pepper, 
asparagus, scallion on rice or noodles 14 

STEAK TACOS two tacos with spicy slaw, spicy aioli, 
pico de gallo, and avocado 18 

PROTEIN ADD ONS – steak 11 | shredded pork 9 | shrimp 10 | rock shrimp 8 | tuna 9 | salmon 9 | tofu 6 | mahi 7 



SPECIALTY SUSHI ROLL 
EX-GIRLFRIEND cream cheese, cucumber, crunchy 
shrimp, eel, avocado, crab, fantasy sauce 18 

*MOON (Double Nori) cream cheese, avocado, cucumber,
crab, spicy aioli, tempura smoked salmon, salmon,
seaweed and mixed green salad 22

*ROYALE cream cheese, cucumber, crab, crunchy
shrimp, salmon, avocado 17

*BOSTON avocado, cucumber, crab, tuna, sambal 17

DRAGON avocado, spicy aioli, crunchy shrimp, eel 18

MAD HATTER cucumber, crab, panko fried fish, tuna 
tataki, avocado, ponzu, scallion 17 

*MAUI WOWIE avocado, spicy aioli, crunchy shrimp,
yellowtail, pineapple salsa 19

TEMPURA cream cheese, avocado, smoked salmon, 
crab, fantasy sauce, eel sauce, scallion, masago 15 

*SOY JOY cucumber, albacore, spicy tuna, tempura
crunchies, soy paper, wasabi aioli, fantasy sauce, eel
sauce, scallion 15

BB cream cheese, avocado, asparagus, crunchy shrimp, 
crab, fantasy sauce, eel sauce, tempura crunchies 15 

CHEFS PLATTER 
CHEFS CHOICE ROLL 22 | TWO ROLLS 40 

CHEFS CHOICE SASHIMI PLATTER 40 

*ATLANTIC avocado, spicy aioli, crunchy shrimp, salmon,
ponzu, sambal, scallion 16

*RAINBOW avocado, cucumber, crab, shrimp, salmon,
tuna, yellowtail, whitefish 18

*CRAZY TUNA cucumber, spicy tuna, albacore, avocado,
ponzu, scallion 15

CATERPILLAR cucumber, crab, eel, avocado 14 

*SECRET GARDEN cucumber, sprouts, tuna, salmon,
crab, avocado 16

SPIDER (Futo Style) avocado, cucumber, gobo, sprouts, 
spicy aioli, mixed greens, fried soft shell crab 17 

PIZZA avocado, smoked salmon, crab, masago aioli, 
eel sauce, scallion, bonito flake 14 

*YOGA yellowtail, tuna tataki, cucumber, sprouts,
avocado, snow pea, cilantro oil 18

CRISPY VEGGIE cucumber, gobo, sprouts, kampyo, 
tempura asparagus, avocado, tempura sweet potato 14 

PINA cucumber, bell pepper, pineapple, avocado, 
wasabi aioli, basil 14 

SPICY SHIITAKE cucumber, shiitake, sambal, 
honey soy vinaigrette 10 

CHEFS CHOICE COMBINATION  
Roll, Nigiri, Sashimi 40 | 80 | 120 | 150 

CHEFS CHOICE NIGIRI PLATTER 36 

*SASHIMI
TUNA 15 SALMON 13 YELLOWTAIL 14 WHITEFISH 15 

*NIGIRI
TUNA 10 

EEL 8 

SALMON 8 

SMOKED SALMON 8 

YELLOWTAIL 9 

SHRIMP 6 

WHITEFISH 

CRAB 6 

10 

SALMON ROE 8 SMELT ROE 6 INARI 6 

CLASSIC SUSHI ROLLS 
CALIFORNIA avocado, cucumber, crab 9 

PHILLY cream cheese, avocado, smoked salmon, 
scallion 10 
*TUNA MAKI 7 | *SALMON MAKI 6 | *CRAB MAKI 6

DESSERTS 
BASQUE CHEESECAKE 10 
TENNESSEE MUD PIE 10 

CRUNCHY SHRIMP avocado, spicy aioli 9 

*SPICY TUNA cucumber 9

AVOCADO MAKI 5 | CUCUMBER MAKI 5 

LEMON CAKE 10 
SEASONAL DESSERT 10 

Most menu items are garnished with sesame seeds 
*advisory: served raw or undercooked. consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness. 


