MENU

SUSHI BAR. APPETIZERS

TUNA TATAKI

Thin shced seared tuna. scalion with ponzu.

TUMA TARTARE

Chopped funa, avecado, masago. mayn, chill ol splcy bura
towar sExli

EOBEIE APPETIZER

Chopped fresh funa, cronchy Nakes, chili oil, mayo, masago.
SP1CY BEEF DR TUNA YUKHWE

Biglam sbyle tartane with mbied spioes and a bouch of sesame oil
HOUSE COMBO SUNOMONO

Crab, shrimp, conch, octopus with Japanese-style sweet vinegar
saign and thin diced cucumbier,

SPICY COMCH OR OCTOPLUS

APPETIZERS
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Chispipiad cucumise and scallion, maninatied with sgoy Mnchi sace.

SUSHI AFP

Tuna, salreon, eecolar, shrimg, crab.
SASHIMI APP

2 tuna, 2 walmon, 2 esoolar,

SALAD

HOUSE SALAD

Letiuce, cucumnber, carrots, tomato with ginger dressing.
AVCRCATDD SALALY

House salad with avocado on top.
HARLSAME SALAD

Clear rice nood b= with =pi oy saure.
SASHIMI SALAD

Double-size house salad with skced fish o top
WAKAME SALATY

Seaved salacl

CHUEA KA

Squid walad wilh rmountam v getalles
SPICY TUNA SALADY

Spring s with shced tuna and tomaba, spicy pepper, house spaecial

dre=ming.

CUCUMBER WERAPS

KAMISL

Imitation crab, avecado, masago, wrapped with shased oucumber;

werwnd with paneu auce

E-ROLL

Shifmp aitd crls Sich, ava b, Saiigo, wWirapgsd wilh thined
cucumiber; served with ponzu sauce.

TRUDY ROLL

Tuna, avocado, masagn wrapped in cutumber with ponzu sauce,
B ATNBEOS MARLUTO MAKI
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Tun, dalmecr, hamachs, svascsdo, mosage wrapped in cutumber with

o Eardl

50UP

MIS0 S0

Soydbean sop vath ol scallioes, and & lieile vakame
WAKAME S0UPF

Saawiid soup vwith tofu

KITCHEN APPETTZERS

EHIEHITO PEPPEE

Fried Jipancse popper with salt.
EDAMAME

Steanmed soy bean with sea sall.
KIMCHI OF. JAPANESE PICKLES
EHUMAIL

Sbeamed shimp dumplirg.

SHEIMPF TEMPURA

Lightly battered shrimp, decp fried.
HARUMAKIT

2 crispy vipetable spring rolk

GYDZEA

& frind dumphings: vigelable, spicy beal, o park.

YASAIITAME
Srir Triad inisdd vagetables with baan sprouls. Add Probein:
(beef, dhicken, pork, shrimp] +4

FRIED CALAMARI
Seraed with brown sauce

TAKO YAKI
Fried octogus balls with maya

OT5UMAMI

CRISPY BOK CHOY

Fresh fried bakey Dok choy with garlic soy sauce.,
SCALLOP BUTTER YAKI

b tried scallop weith soy butter.

CHEESE AGE

Crab and cream cheese dumpling, deep fried.
CORN CHEESE

Crearmed conn with metbed cheese,
HAMACHI KEAMA

Grillied pedloatail oollars.

SHREIMPF KARAGE

CHICKEN KARAGE

VEGETABLE TEMPURA

Sypeat pokabo, brooool, ordon, nacchim,

EGGPLANT
Marirated ezgplant £ prilled sgpolant.

TOFU

COLD TOFU

Plalr cold tofu weith spicy Eorean sauce or Japanese plain bofu
EIMCHEE COLD TOFU

Cokd tohs with cropped Mmchl and spicy sauce,
AGE TOFU

Frizd tofu with Fot spiced house broth.

YAMG NYEOM TOFU

Sheamed tofu with Korean-stvle spicy sauce on fop.
EIMCHI TOFU BOEELM

Sheairmeed bodu wiith SHr Pricd kismchil

ADD PROTEIM

Eszizl, Chiackn, or poerk.
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MENU

SUSHI ¢ SASHIMI DINNER. & ROLLS

DINNER SET — COMES WITH SOUP

SASHIMI A
¥ pioces

SASHIMI B
14 pices.

SASHIMI C
21 ploces of fah

SUSHI REGULAR
& ploces of sehl and one Califannia Rol.

SUSHI DINMER
¥ ploces of suehd with bura ol

SUSHI DELUXE
12 plces of smushi with buna roll and JE Raoll.

ROLL SET — COMES WITH 50UP

RAINBOYY SET
BEainboer Rolk 2 tuna and 2 =almon,

SHRIMP SET

Shrimp tempura roll with 4 pieces shimp,

CRARSET
California Roll with 4 pieces crab sushi

CALIFORMNIA 5ET
California Boll with I bura and 2 salmeon

JBSET

J Rol with 4 pisces salmon,

SUSHI & SASHIMI COMBINATION

COMBO ONE
5 ploces sushi, & piecocs sashimi, Calitonnia Roll.

COMBO TWO
10 ploces sushi, 12 pleces sashimd, California Roll, and tuna
or mpicy huna Bioll

COMBO THREE

15 =umhi, 15 =sashimi with tuna roll, California Rol and
IE Rall
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MAKI 7 BASIC ROLL

TUNA ROLL
Fesh buna

SALMON ROLL
Fresh salmion

HAMACHI ROLL

Yelowtail snapper,

AVOCADO ROLL

Califernia avacado,

UNAGT ROLL

FrEs water eel

EANPYO ROLL
Marinated dried gourd sbrips

VEGETABLE ROLLS

YEGGIE ROLL
Avncado. cucumber, carmoky

SALAD ROLL

750

750

4,50

750

Ledtuce, cucumber, ssocado, camrols, temato v ginger dressing.

JTAPANESE VEG ROLL
Kangyo, gobo, shiltake mushroom, cucumber, saocdo.

CUCUMEBER KOLL
Fresh oucumber.

DONBURI / RICE BOWLS

CHIRASHI

Assnried sashimi aaer Aee

UMNAGH DOMN
Brodled el on fop of rice.

SAKE DHOM
Salmizn on top of sushi rice

TEEKKA DM
Tura o bop of musmhi rice,
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RAMENMN

MENU

NOODLES & KOREAM FAVORITES

Fresh ramen with bamboo shoots, bean sprouts, scallkon,

ogg. and yakiuta {braised porkl

SHOYU RAMEMN
Shoya brath

MISO RAMEMN
Mo broth.

EKEENTO EAMEMN
g biroth with seatood; ro vakibuta,

TORYD TONEATSU RAMEN

Tankatsu hroth

KIMCHI RAMEN

Spicy Korman kbmches raman

1y
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ADD TOPPINGS

ADD FROTEIN
et chiclozn, shrimp

EaCr

EXTEA YAKIBUTA
CHEESE

MEMNMA
BEANSFROUTS
CORMW

NOODLES & MORE

HOUSE SFECIAL NOODLES

Str-fried ==afood and vegetables in =vory wihite sauce
PP g [

JTAJANG MYUN

Srirericd pork and wegetabiog in sowery and swael Black bean
e orver nondes,

CHAMPBONG
Spicy Sor-fried seatood and vegetable soup ower noodies.

21

17

12

KOREAN SOUP / JIIGAE

Served with rice and banchan Pssaned sige diskes)

DWENJANG JJIGAE
Traditional soviean stew vith tofu. beed. and vegetablies.

KIMCHI JJIGAE
Wi hi sk wrth tofp angd pork

YUKAE JANG
Spicy beef and =callion soup with traditional kberean vegetables,

GOMTANG
Beef bone Broth with beef and scallion

DAEGLU [JIGAE

Ciod fish with vegetables in spicy soup.
MANDU GUK

[hrmpliog: soup

TTEOK GUK
Traditional rice cake soup with beef in clear broth

KOREAN BBQ

Seroad with fice and Banchan [Essaried side dshiss)

KALBI
Eorean short nbs marimabed in sweeet and savory barbeoque
U MAREE

BULGOGT

Thinky sliced ribige mazinabed in st and spsory Barkseque
SOV SaRKCE

FOEK BULGOMG]

Spicy marinated pork

CHICKEMN BULGOGE
Chicken marinabed with bulgogl muce.

SAMGYUPSAL
Gnlled crispy tresh pork belly with salk & pepper.
lcomes with dipping sascs|

BULGOGH JUNGOL

Bulgngi with assoried vegetables ard vermicell noodies
sreid inskde bnoth
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KOREAN BBQ ADD-ONS

SIDE SAMJANG SET

Traditional Korean BEC) letbuce wraps:
Samjeng [bean paste), Bemmane Lettuce, and shoed goriic,

SIDE PAJEOR]

Thinky shcad scalion and litucs salad Tor grilkid meal,




MENU

HOUSE SPECIAL ROLLS
ANDY ROLL 17 MWINA EOLL
Cookad salman, white fish, scaliens, masigo, eel shuce, and lBmpuns Shiimp Wampurs, crals, sacsgo, scalfons, maye, and el haney
flakes. miso auce.
ROCKY ROLL 19 SPICY LOBSTER. _
Tuna, scallion, masagn, tempura flakes. chill oil, and mayo. Lokrster bempura inside out with haiapefio, masago, scallions, and
A Fayt
MONICA ROLL 1% HOLIDAY ROLL
B3, MaRago, Oucumiar; topped wilh funa and salmon. Salmon, atparagus, and svocado molled and bopped with lapia
feEmpars, spcy mayo, sl sauce, and ag naor,
JAPANESE VILLAGE 19
Turs, sl hamschs, s edo, indide cud with masas, HOLIDAY ROLL T
Halidawy Rall | with Robby sppebaer onotop,
DYNAMITE ROLL 16 SCOTT ROLL
Shrimp tempura. lkettuce, spicy maye, mled reide cof and topped 5 .
T Califernia mll with Bob App on top
JB TEMPURA ROLL
DYMAMITE FOLL IT 1a Salmoan and cream cheess, diep Frigel with sgicy minpo snd eel dacs,
Bl ral, inside cul, tepesid il reocada and chanamsile,
FREEMNCH ROLL
SPMIDER ROLL 17 Shimp, avecido, cudurmber, masaie, wrapped in sy pigarn with
Fried saft shell crab, avocado, ssparagus, scallion, and masaem; =
topped with eel smuce.
LUNDER THE BRIDHGE ROLL
BONITA ROLL 18 iw:;aﬁl;ggznw.mllun.:nﬂ =i Y ITRTVO N FICE.
Tuind, saloe, asocads inskde oul; Mmasags on lop.
EOBBIE EOLL
DAMNCING EEL ROLL 18 Robbic roll wrspped i soy peper
i e ol wath eal en e
DEAGONFLY EOLL
LAS OLAS ROLL 16 Bl and shwimg tempura wrapped in SOy paper with ool saudis.
Focadn, massgn, cucumber inside out bura on fop
EED DI AGON RAOOLL
Shrimp tempurs rol with masags and tuna on top.
DEEAM ROLL 18
fyoecadn ard mazape inskde out, topped with tuna, hamachl, and
N, CRAZY ROLL
Tuna, asparsgus, masago, and avocado it desp frisd with sploy
gt il el dpce,
KITTY ROLL 18
Salmen snd cream cheese inside cut, bopped with mmocada and funs
CRAZY ROLLII
Crady Ball topped with Roblny sppalinen, sl saoe, and spicy sa,
KIM ROLL 13
Termpura sweet potats ard brocool redled inside oul, topped with
tina ared reocada. SF[ETLG?ER . )
Spicy tund ared bura Tamgurs Makes, topped with fresh (una jalipaho
My, and spicy sauce,
TOEYD ROLL 16

Sheimp s wigh avecido on e,

C.C ROLL
Cooked =alman 18 roll.

NIKKI ROLL

Eel. mvocado. naoumber, tempuras fakes, and masago on bop with el
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LUNCH MENU

MON - FRI

lunch appetizers
EDAMAME 6.5
Steamed soybeans with salt. Add spicy for 1.
HOUSE SALAID 5.5
Letiuce. carrols, cucumber, amd cabbage with ginger dressing,
WAKAME SALAD G.5
Seaweed tossm] in se=anse oll and soy vinalgreite
SQUID SALAD 8
Tender aguild and sepetables in sov vinalgredte dressing.
MISO SOUP 5
Tohs, seaweed, and scallion In savory sov brodh,
WAKAME SOUP a3
Seaweed. tefu. scallbon In dashi stock.
PAJUMN 15
Crispy Horean pancake. Add pork. shrimp, or seafood for 4.
EIMCHEE PANCAKE 17
CRAB JUN 12
Fan-ried crabomeal and vegelables.
SHUMAI 12
Shrimg dumplings.
GYOZA 12

Korean crispy dumplings, Chojoe ol vk, shrioyg. ehicken, oF
Temeel

SHRIMF TEMPURA 12
Thres shrimgr and two pleces of vegetable lempauans,
HARUMAKI 10
Yegeiable spring roll.

CRISPY KOREAN KIMBUGAK 8

Crimpy Korean scawded with rice paper and special sauo:

noodles & rice

BIBIM NOODLE ia

Nondbes, beef bulgogl. and assorted vegetables In gochwjang
SRR,

TARKI UDON OR SO0BA 17
Stiy-fried epg nosdles with vepeiables. Add beed, chicken, pork,
ar shrimp for 4.

CRISPY SEAFOOD NOODLE Z0
Str-fried sealzod in savary gravy over thin crispy noodles,
BIEIMEBAFP 15

Fice with marinated vegetables and beel bulgogi. Includes tawo
Korean slde dishes.

DOLSOT BIBIMBAP 15
Bbimbag in a hot stone bow]. [nchedes two Horean side dishes.

11:45 AM - 3:00 PM

sushi & sashimi

SUSHI LUNCH 16
Turna, salmwn, white fizl, cacolar, and shrimg. Comes with
soup or silad.

SASHIMI LUNCH 16
Thres funa, three salmon. and three ehel’s-cholos pleces,
including white fish. Comes with soup or salad and rice.

korean plates
Serped unth roe and three Boroan side dishes.

CHAPCHAE 15
Stir-fried clear nosdles with Korean mushrooms and vepctalses,
BULGOGI 23
Thin-shiced beel marinated in Borean sweet saooe.

LA HALBI 28
Korean BEL short ribs marinated in sweet soy marinade
CHICEEN BULGO(GI 21

Small-cul chicken marinated in Korean BBG sauce.

PORHK BULGOGI 21
Spicy pork marinated in Korean saiice

teriyaki & fempura

Served wdrh rloe and poerr chaloe of soup ar saled,

CHICKEN TERIYAKI 20
Grilled chicken with teriyaki sauce.
SHRIMP TERIYAKT 22
Girllled shrimg with terlyalcl sauce,
SHRIMPF TEMPURA 20

Five large tempura shrimp with tempura sauce.

SOUPS

A bogt, pork, o seqiood for 4
HKOREAN RAMEN 1a
Splcy Korean noodle soup with vegetables.
MANDT GUK 1a
Pork and wegetable dumpling soup.
SUN DU BU 15

Sploy salt tofu =oup with emon, zucchind. cabbage. mushrooms.
and acallions.

TEMPURA UDON 16
Uidon noodbe soup with three pleces of shrimp tempora.

Mease Indorm your server of any food allergles.




