5[||.|Ff SUJHI OR SASHIMI
Miso Soup Tofu, seawsed, & scallans 2 IR 1&. ﬂ‘,@

|
E. Lobster Miso Soup 6 ot |
Maing Inbster bisque with fred fof, exolic
Asian mushrooms, broceolini, and clam Raw o Cooked ‘
3. Creamy Edamame Soup with soybean clps & tobiko 4 | Samonisekel 55 1. EgoiGyoh) 1
Shrimps, clams, fish cake, salmon, mussels, & vegetables 3. Yellowtail (Hamachi) &6 3. Smoked Salmon
4. White Tuna 5.5 (Smokin Sake) 6 |
5 '“ I. Fl II 3. BlackPepperTuna 6 4 ghrimp ey 5
8. NRNEHRpie) 5. Crabstick (Kani Kama) 4 |
1. Fresh Garden Salad with gingsr drassing 25 7. Mackerel (Shima Soba) 5 & v\ 55 |
i g puS (Tako) 5.5
2. Mix Green Salad 4 8. Red Snapper (Taij 5.5 7 Fried Tofu : |
3. Kani Salad 5.5 9. Squid (ika) sV ) s
4. Seaweed Salad 5 10. Red Clam 5 |
5. Dirty Seaweed Salad 7 1. Jumbo Sweet Shrimp
Mixed with cucumber, crabmeat, fish eggs, & cunchy (2 pes) (Ama-Ebi) &5 '
6. FlitSalad : i 12. Flying Fish Roe (Masage) 5
Mixed green with banana chip & cashew nuts ! 13. Salmon Roe (lkura) 6.5
7. Avocado Salad 5 14. SeaUrchin (uni) 10 |
8. Tuna Avocado Salad 9.5

APPETIZER  onmmearder | RULL DR HANTROLL |

1. Tuna Roll* 5 |
1. Sumomono Sashimi sampler of assored raw fishes i g ;:?a ﬁvﬁld"a or Cucumber Roll * f‘ |
. . Salmon Ro 5
£ S“Sh! Tésm’ (®pes) : 4. Salmon Avocado or Cucumber Roll* é I
3. Sashimi Tasting (9 pes) g 5. Yellowtail with Scallion Roll .,
4, Spicy Tuna Pizza 12 6. Spicy Salmon Roll o0 1
Crispy fortilla, spicy tuna, avocady, tempura flakes, 7. Spicy Tuna Rall* é
Jalapero, and cherry tomato 8. Spicy Yellowtail Roll AN
5. Pepper Tuna Tataki r3 9. Alaskan Roll* Salmon, avocado, and cucumber 5
6. Tuna Tower s | 10. Outof Control Roll" T, saimon, avocado,and ko~ 9 |
7. Salmon Tower P 11. Koto Roll* Tuna, salmon, yeliowtai, avocado, and tobikp 9.5
8. 2 Hot 2 Handle Yellowtsijalaperio 12 12. Rainbow Roll : 95 |
Crabstick, cucumber, avocado, fopped with assordment of fizh
9. Octopus Delight 9 13. California Roll Crabstick, avocado, and cucumber 65 |
14. Asparagus with Crabstick Roll 4.5 |
15. Eel Roll with cucumber or avocads b |
APPETIIER S srom the Hitchen 16. Shrimp Tempura Roll Shrin and cucumber ]
17. Western Roll Cooked shrimp, cucumber, and svocado 5 |
1. Edamame 4 18. Philadelphia Roll 6 |
2. Gyoza Pan-fried pork or vegetable dumplings 5 Smoked saimar, cream cheese, and scalion
3. Shumai Steamed shrimp dumplings 5 19, Splder Roll {5 pes) Fried goft shell crab, cucumber, & foblko 9
4. Harumaki Vegetable spring roll 5 20. Dragon Roll Eef, cucumber insids, avocado, and tobika onfop 1) ‘
5. Duck Roll g
Friad roasted duck combined with faro patato, scatlions, W |
paired with honay mustard, and sweet soy sauce
6. Black Cod with Miso Biack cod with sweef miso sauce i3
1. Fried Calamari i Ru”- uH "D Ruu-
B. Tempura Fried shrimp with vegetable mediey 5 1. Cucumber Roll 3.5
9. Age Dashi Tofu Fried tofu, borito flakes with lempurs ssuce & 2. Avocado Roll 1.5
10. Spicy Baked New Zealand Mussels 7 3. Asparagus Tempura Roll 5 |
11. Big Ball Fried spicy tuna with crunch 12 4. Vegetable Roll Avocado, cucumber, and ssparagus 4.5 |
12. Crisp Soft Shell Crab with pineapple sweet chil sauce 10 5. Oshinko Roll Piekied radish |
13. Lobster Buns Boston fresh Maine iobster with house craam sauee [ 2 6. Sweet Potato Tempura Roll 5 |
14. Sakura Lover 9 7. Pumpkin Tempura Roll 5
Crispy fried white fish mixed with crabmeat & honey wasabi sauce 8. Shiitake Mushroom Tempura Roll 5 |
15, Yakitori Teviyaki Chicken on skewer [ =

* Means Raw
Substitute Brown Rice $1.00 « Substitute Soy Paper $1.00




SUSHI/SASHIMI ENTREE

Served with Miso Soup & Gardan Salad
1. Sushi Regular 7 pes sushi and a funa ol 18
2. Sushi Deluxe 9 pes sushi and & spring ol 23
3. Tuna Sushi 5 pes and tuna rof E
4, Salmon Sushi 5 pcs and saimon ol 17
5. American Dream Sushi 4 pes of funs, safmon, & yelowtail 24
6. Sashimi Regular 15 pes chef's choice 23
1. Sashimi Deluxe 21 pes chef's choice 29
8. American Dream Sashimi 5 pes of luns, saimon, & yellowtal 26
9, Sushi & Sashimi Combo (For 1) 26

5 pes sushi, 8 pes sashimi, & funa roff
10. Sushi & Sashimi Combo (For2) 53

10 pes sushi, 18 pes sashimi, spicy salmon rof, & doubie T rol

MAHI ENTAEES

Sarvad with Miso Soup and Garden Salad

(A) Veggie Maki Combo 14
Avocado cucumber o, oshinko rof, & sweet potafo tempura ol

(B) Spicy Maki Combo T
Spicy California rofl, spicy tuna roll, & spicy yellowtail roll

(C) Tempura Maki Combao 19

Shrimp fempura rol, sweef pofato tempura rol, & spider rol

“n" Served with Miso Soup and Salad

1. Una Don Eel on & bed of rice with sweel sauce 13
2. Tekka Don Filets of funa an & bed of sushi rige i5
3. Chirashi Variety of fresh seafood on & bed of seasoned rice 18

TERIYAHI DINNER

Served with Miso Soup & Garden Salad (Grilled with Temiyaki Sauce)

1. Chicken 5
2. Steam Vegetable & Fried Tofu 14
3. Salmon 18
4. Angus N.Y. Steak 18
TEMPURA DINNER (s uomy e
Senved with Miso Soup & Garden Salad
1. Vegetable 13
2. Chicken 5
3. Shrimp 8
KAT/U / YAKITORI
Served with Mizo Soup & Garden Satad
1. Chicken Katsu Bresded fried chicken with tonkalsu sauce 17
2. Chicken Yakitori 17

Chicken, pepper & onion shkewers with leryaki sauce

NOODLES

1. Sautéed Yaki Udon 13
with chicken and vegetables served with miso soup and salad
2. Nabeyaki Udon Noodle Soup 16

with fempura shrimp, salman, chicken, clams. vegeiabies,
eqg, crabstick snd fish cake served with garden salad

KI]TI]I SIGNATURE ROLL

. Rock n Roll
Lightly fried white fish & mango inside, b:lpp&n‘wdhm'aﬁmeamrm‘mmu
2. Black Dragon Roll 14
Deep fred crahmes!, avocado, snd cucumber inside
topped wilh el and black tobiko
3. Lobster Tempura Roll 15

Lobafer ail fempura, cucumber inside, fopped with eel,
avocado, and fish eggs with eel zauce

4, Shrimp Dragon Roll 13
Shrimp tempurs inside, fopped with eel and avocado

5. Bonsai Roll Bel and avocado wrapped in cucumber 12

6. Pink Pussy Cat Roll 13
Eel, cashew nuts, spicy crab, avocado wrapped in pink soy paper

7. Dancing Kani Rall 13
Spicy blend of crabstick and crunchy fempura flakes,
topped with kani salad amd avocade

8. King Roll 15

Lobzler fempura and avocado, asparagus wrapped with
S0y PEPES insidE with Mango sauce and yuwmmi Ssuce
9. Angel Roll 14
Shnmp tempurs, cucumber, avocado inside with spicy crat
an fop, eel salce, and dry seaweed

10. Crunchy Roll "
Shrimp tempura, cucumber, and avocady inside, outside
with crunchy fempura flakes and fobiko

11. Spring Time Roll* 14
Spicy funa & king crab inside topped with seared white duna and salman

12. Caterpillar Roll* 14

Spicy fura crurnch and tobiko inside topped with layer of
avocaao and spicy mayo
13. Sex on the Beach Roll* 15
Shrimp tempura, crab avocado inside fopped with salman,
funa, soy paper, spicy mayo and esl sauce
14. Crazy Roll" 14
King crab, fresh funa, awocedo, with funa, eal, svacado, & tabiko on the fap
15. Godzilla Roll* Spicy funa inside with avocado tempura styles 1 /
16. King Crab Crunch Roll* i3
King crabh, whits tuna, and saimon slightly fed spicy funa
on fop with spicy mayo, and el sauce
17. Spicy Gid Roll* 16
Spicy fuma, spicy yefowtad, spicy saiman with crwnch insids,
topped with red, green, black, ormnge tobiko
18. Volcano Roll* 14
Tura, cream chesse deep fred, spicy crab on the top,
pal sauce, and spicy mayo, grean onion, masago crunch

19. Pink Lady Roll* i3
Spicy satmon, crunch avocado with salmon on fop

20. Manhatton Roll* i3
Shrimp tempura, cucumber with crunchy spicy funa on the fop

21. Fire Rol* 15
Lobster salad, crabmesf, & mango inside spicy crunchy funa on fop

22. Lobster Dynamite Roll" 18

Mazing fohafer, avocadn, and mango nside topped
with spicy funa and sweel chil salce

23. Mansfield Roll* 14
Tura, salmon, avocado, cucumber inside with spicy funa,
spicy salmon, and tobiko

24, Las Vegas Roll* 12
Safman, crab, cream cheess, svocedn, deep fried with
eel sauce, spicy mayo, scalion, and crunch on fhe fog

25. Amazing Tuna Roll* I3
White funa fempura, Spicy funa, avocado inside
topped with pepper funa, svocado

26. Sweet Heart Roll® 13
Spicy fura avocado inside funa on e outside
wilh spicy mayo and esl sauce
27. Double T's Roll* Tuna and cucumber insids, spicy funa on fap 13
28. Sexyshimi® 15

AKCA, Alkin's roll, nestess rofl with funa, salman, yelowtad,
pickia radish, wrappad in cuctmber

29. Naruto Maki* 15
Tuna, salmon, yelowtai, bk, & svoca inside wrapped with cucumber

‘Means Raw




DINNER ENTREES From he Hitchen

Served with Misa Soup, Gardan Salad, and White Rice. Substilite Srown Rice Addifional 52.00

1. Sautéed Shrimp 14 B. Asian Bouillabaisse 26
King Cysler mushrooms, Snow peas, Jumbo prawn, sea scedaps, salmon, gresn
& baby carrots lemon gartic juice beans, baby camols, femangrass in curry braf
2. Sesame Chid::hr: (Oven-Baked) /& 7. General Tso's Chicken 15
Sesame-crusted chicken, sesame
- _ T B. ATastequ{utu 32
GNWQWM &J&Em%tﬂﬂ o
3. Pan-Roasted Chilean Sea Bass32 fﬂ"*’f “"ﬁhm & tobiko inside,
Caramelized pumpkin, com, wasabi, opped wilh avoGad
& basil parfumed sdamams, P r Tun k
orange miso glaze Satad with pepper tuna on top
4. Seafood To-Ban 30 TP S
Lobster fail, shrimp, scallop, spinach, C. Lobster Tempura
lemon-grade jus Honey mustard sauce and sprinfded with
5. Pan-Seared Diver Scallops 24 crush peanuts
Wild mushirooms ragout, creamy
sesame-gingsr emulsion wilh sweer soy reduction

HIBACHI DINNEA

Sanved with Miso Soup, Gardan Salad, whie rce, ibachi shrimps, and vegelalies
Alf Beef in Our Entrees are USDA Cerified. Premium Black Angus Besf Culs

Vegetable (Mo Shimp) 12 Scallop i

Chicken 17 Salmon 18
Koto Hibachi for 2 57

Angus Steak 4 i ek O ol

Shrimp 14 scallops, lobster

SIDE ODRDER ooy oo yourenre spon request

Fried Rice 3.00 Brown Rice  2.00 Vegetable 5.00

Hi!ii!!li!iii!l!l!ili!ii!!li!ii!!li!!i‘

»

3 oto Hawaiian Style Poké

?’M’Ee’ Lonr Ha

While Rice, Brown Rice
O s Poké Burrito

“ ™ White Rice & Seaweed Wrap
FA PROTEIN O  Poké Salad
§9.95 (Mix 2) » $12.95 (Mix 3) Chopped Romaine Lettucs
O Ahi Tuna* 0 shrimp Tempura £ FLAVOR
0 Salmon’ O Chicken Choose one
Q Boiled Shimp 2 Tofu a Hunegrh'qgahl a Fle_sh F'.EI:IEU
O Crabmeat 0 Eel O Sweet Chili O Spicy Aiali
O Eel Sauce O Specy Ginger
RS ADD CRUNCH
Choose Up o five Chooss Up to three
O Cucumber 9 Carrat O Lotus Chips O Peanut
O Red Onion o Mango O Wonton Crisps @ Onion Crisps
O Edamame Q Com O Rice Puffs
O Letuce O Cilantro

* Means Raw
R R R Ry

e N R R R R N N R RN N R N NN
Eiii#ililll!!Fliliiiiiiii!liiii!iii!i

“This menu fiem consists of or contains meat, fish, shelfish, or fresh shell eggs that are raw
or nod cooked to propes lemperatune o destroy hammbul bactera andlor viuses.
Consuming raw or undarcookad maal, fish, shellfish. or fresh shell gos may incraasa your risk of

fopd-borme iliness, especally f you have certain medical conditions,




LUNCH SPECIAL

Monday - Saturday 11 am - 3 pm
Lunch Maki Combo

Any 2 Rolls $795 - Any 3 Rolls $10.95

Served with Miso Soup
Califarnia Roll 10. Sweet Potato Roll
Tuna Rall 11. Avocado Roll
Salmon Roll 12. Cucumber Roll
Spicy Tuna Roll 13. Tuna Avocado Roll
Spicy Salmon Roll 14. Shrimp Tempura Roll
Eel Avocado Roll 158. Avocado Cucumber Roll
Eel Cucumber Roll 16. Yellowtail Scallion Roll
Alaskan Roll 17. Salmon Avocado Roll
Philadelphia Roll 18. Shrimp Cucumber Roll

Sushi & Sashimi
served with Miso Soup
Sushi & Sashimi Combo 4 pes sushi, 7 pes sashim, & funa rofl with miso soup i
Sushi & Roll Combo 4 pes sushi and Califomia roll with miso soup 1o
Sashimi & Roll Combo & pes sashimi & Califomia Roll with miso soup 13

Lunch Special Roll $9 95 eqach

NO Salad « NO Soup
Rock n Roll 6. Crunchy Roll
Black Dragon Roll 7. Spring Time Roll
Shrimp Dragon Roll B. Caterpillar Roll
Dancing Kani Roll 5. Godzilla Roll
Angel Roll 10. Spicy Gir Roall
Lunch Bento Box

Served with Mizo Soup and Garden Salad
Sige Dish include: Calfomia Rolf, Shrimp & Brocoll tempura,
Pork Gyoza, Honay Glazed Japanese Sweef Potatn
Mol. Chicken Teriyaki 10
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Mo3. Salmon Teriyaki G . 17
Mod. Angus N.Y. Steak Teriyaki S 12
No5. Chicken Tempura \'}’ﬁ 1"
MoB. Tender Chicken Katsu ! . ‘ it
Mo7. Pan Sautéed Curry Chicken o ot o 10
No8. Pan Sautéed Diver Scallop m k 4 _x 3 13

1 NoB.  Grilled Chilean Sea Bass . o

% Not0. General Tso's Chicken l i0
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Hibachi Lunch

Sanvad with Soup, Salad, Hibachi Vegetablas, and Whita Rice
[Additional 53,00 for Side Ordar Fried Rica)

Hibachi Vegetable & Hibachi Scallop 12
Hibachi Chicken i, Hibachi Salmon i2
Hibachi Shrimp 1 Hibachi M.Y. Steak f2

Hibachi Fried Rice
Vegetable 7 Steak 10
Chicken & Shrimp

0




