
 

Consuming raw or under-Cooked meats, poultry, pork, seafood, shellfish or eggs may inCrease your risk of  

foodborne illness, espeCially in Case of Certain mediCal Conditions.

soups

miso 7
Tofu, Wakame & Scallion

mushroom miso 11
Grilled ShiiTake & Scallion

yasai shoga   12
VeGeTableS WiTh freSh GinGer

karai sakana    16
Spicy Seafood

land

blue ribbon fried ChiCken   26
WaSabi honey

half roasted ChiCken  26
Bok Choy with teriyaki SauCe

teriyaki skirt steak  31
JapaneSe Sweet potato & truffle teriyaki

grilled lamb ribs   25
chili Garlic Glaze

oxtail fried riCe   24
bone marroW, ShiiTake muShroom & daikon radiSh 

Vegetable fried riCe   19
SeaSonal VeGeTableS & criSpy farm eGG 

sea

salmon teriyaki 27
Bean SproutS, waterCreSS & teriyaki

gindara saikyoyaki 29
MiSo Marinated Bl aCk Cod

maine lobster   45       
lobSTer WiTh miSo buTTer

unadon   29
broiled eel, rice & pickleS

Vegetable rolls

yasai    12
mixed VeGeTableS

aVoCado 10

yama gobo    8
burdock

norimaki   9
SquaSh        

string bean 8

asparagus 9

spinaCh 8

shiitake   9
black muShroom

ninjin   8
carroT

enoki   9
Straw MuShrooM

kyuri   8
cucumber

natto   8
fermenTed Soy beanS & Scallion

box sushi

hon maguro aVoCado   35
blue fin Tuna & aVocado

unagi aVoCado   23
eel & aVocado

usukuChi Cured sake   20
Soy marinaTed Salmon WiTh aVocado

rolls

California
with kanikama  crabSTick  8
with blue Crab  inSide ouT  12
with king Crab  inSide ouT 22

spiCy tuna & tempura flakes   14
with CuCuMBer inSide out

enoki & hamaChi     12
yellow tail & Straw MuShrooMS

blue ribbon   26
1/2 loBSter, ShiSo & Bl aCk Caviar

negi hama   10
yelloWTail & Scallion

dragon    19
eel, aVocado & radiSh SprouTS

niji   22
SeVen color rainboW

spiCy Crab roll   13
blue crab & ShiSo

karai kaibashira   15
Spicy Scallop & SmelT roe 

sakana san shu   14
yelloWTail, Tuna & Salmon

sake ikura    15
Salmon & Salmon caViar

spiCy lobster roll 17

ebi tempura   14
fried ShriMp with radiSh SproutS & avoCado

negi toro 15
fatt y tuna & SCallionS

platters

honoo  aSSorTed Spicy Gunkan & rollS 31
1 gunkan eaCh of 
   Spicy crab, Spicy WhiTe fiSh & Spicy Salmon

1 roll eaCh of
   SpiCy SCallop, SpiCy tuna & SpiCy yellow tail 

temaki honnin  home STyle hand rollS 35
2 eaCh of 
   tuna, SalMon, yellow tail, white fiSh, SilverSkin  
   & California

sushi   27
tuna, SalMon, yellow tail, alBaCore, whitefiSh, SilverSkin, 
ShriMp & ChoiCe of 1 roll (California, tuna, SpiCy tuna, or 
CuCuMBer)

sushi deluxe   36
tuna, SalMon, yellow tail, alBaCore, whitefiSh, SilverSkin, 
ShriMp, unagi, negi toro gunkan & ChoiCe of 1 roll 
(California, tuna, SpiCy tuna, or CuCuMBer)

sashimi   30
3pCS of tuna, SalMon, SilverSkin & whitefiSh

sashimi deluxe   36
3pCS of tuna, SalMon, yellow tail, alBaCore, 
whitefiSh & SilverSkin

sushi sashimi Combination 40
6pCS SuShi, 9pCS SaShiMi & ChoiCe of 1 roll (California, 
tuna, SpiCy tuna, or CuCuMBer)

maine lobster sashimi    46
whole north atl antiC loBSter SaShiMi

blue ribbon speCial   170
very SpeCial pl atter – 2 to 4 people

masa's ChoiCe (min) per perSon   85
oMakaSe

speCial platters

sides 
sauteed bok Choy 8

sauteed bean sprouts 8

roasted green beans 12
pecanS



Consuming raw or under-Cooked meats, poultry, pork, seafood, shellfish or eggs may inCrease your risk of  

foodborne illness, espeCially in Case of Certain mediCal Conditions.

Consuming raw or under-Cooked meats, poultry, pork, seafood, shellfish or eggs may inCrease your risk of  

foodborne illness, espeCially in Case of Certain mediCal Conditions.

appetizers

oshinko    9
aSSorted piCkleS

house salad 12
lettuCe, avoCado, Carrot & ginger dreSSing 

kale salad 14
avoCado, Quinoa, CuCuMBerS, CarrotS, Cil antro,  
fl axSeedS & yuzu-MiSo dreSSing

wakame 7

green Seaweed with SeSaMe dreSSing

poke & Chips  14
Marinated tuna & houSeMade taro ChipS

buratta 18

BaBy heirlooM toMatoeS, Celery aMaSu, walnutS

phoenix 14
vegetaBleS, avoCado CuCuMBer wrap & teriyaki

bonsai tree 12
    CraBStiCk, avoCado, MaSago, CuCuMBer wrap & ponzu

una kyu 14
eel wrapped in CuCuMBer

binnaga tataki 13
Seared Chilled alBaCore with CriSpy onion                            
& garliC ponzu

maguro zuke 19
tuna Marinated in Soy SauCe with garliC ChipS  
& onion ponzu

salmon serrano 17
Soy Marinated SalMon with liMe MiSo                                     
& Serrano pepper 

usuzukuri 18
thinly SliCed SeaSonal white fiSh with vinegar SauCe

kanpaChi usuzukuri 19
thinly SliCed aMBerJaCk, yuzu pepper & yuzu ponzu

sunomono  VineGar Sauce

mixed  aSSorTed Seafood 18
tako  cooked ocTopuS 15
kani  blue crab Wrapped in cucumber 19 
taraba-gani  kinG crab                                         26
 

sushi to  sashimi

sake tataki   16
Salmon TarTare WiTh quail eGG, ShiSo & Tamari 

tako sumiso 15
Chilled Cooked oCtopuS with Sweet MuStard MiSo

edamame 9     
SteaMed Soy BeanS with Sea Salt

roast shishito peppers 10
Maldon Sea Salt

grilled aVoCado 7
waSaBi ponzu & SeSaMe

roasted Corn   8
miSo buTTer, ToGaraShi & queSo freSco

Crispy Cauliflower tonkatsu 12
SCallionS

roCk shrimp tempura 20
ShiSo aioli 

Chawan mushi 11
SteaMed egg CuStard with ShriMp, eel, Shiitake

Crispy brussel sprouts 12
MiSo Butter & Chili StringS

wagyu gyozas 19
pan Seared duMpling w/ touBan Jan SauCe

Crispy riCe 18
SpiCy tuna, avoCado and eel SauCe

roasted green beans 12
Sweet MuStard, garliC Soy, peCanS & Bonito

paCifiC  oCean

masu-no-suke  kinG Salmon 8

masu  TaSmanian SeaTrouT  6

binnaga  albacore 5

ebi  cooked Shrimp 5

tako  cooked ocTopuS 5

kaibashira  Sea Scallop 6

madai  JapaneSe red Snapper 6

anago yuzu  Sea eel W/ Sea ciTruS pepper 7

anago tare  Sea eel W/ Sea eel Sauce 7

kurage  JellyfiSh 4

masago  SmelT roe  5

kanpaChi  amberJack 7       

shima-aji  STriped Jack  8

aji  horSe mackerel 6

hamaChi  yelloWTail 7

taraba-gani  kinG crab 9

hirame  fluke 6

engawa  fluke fin 5

       

rest of the world

kani  blue crab  5

kanikama  crabSTick 4

tamago  SWeeT eGG 3

unagi  freSh WaTer eel 6

atlantiC oCean

sake  Salmon 6

yaki sake  Seared Salmon 6

hon-maguro  blue fin Tuna  8

maguro zuke  Soy marinaTed Tuna 8

maine lobster  cooked lobSTer 8

ikura  Salmon caViar 5

karai ise ebi  Spicy lobSTer WiTh eGG Wrapper 9

extras

UDAMA QUAIL EGG  +$1.25    MASAGO SMELT ROE  +$3.00    AVOCADO  +$1.50     
KYURI CUCUMBER  +$.75    SHISO MINT LEAF  +$1.00    SPICY SMELT ROE  +$1.50


