
	

Appetizers

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

Tako Sumiso� 15
	C hilled Cooked Octopus with Sweet Mustard Miso

Sunomono  Vinegar Sauce

Mixed  Assorted Seafood� 18
Tako  Cooked Octopus� 15
Kani  Blue Crab Wrapped In Cucumber� 19

	T araba-Gani  King Crab                                        � 26
Sake Tataki  Salmon Tartare with Quail Egg,� 16

Shiso & Tamari�

Edamame� 9     
Steamed Soy Beans with Sea Salt

Grilled Avocado� 7
Wasabi Ponzu & Sesame

Roasted Corn  � 8
Miso Butter, Togarashi & Queso Fresco

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, Whitefish, Silver Skin Fish  
   & California

Sushi  � 27
Tuna, Salmon, Yellow tail, Albacore, Whitefish, Silver Skin 
Fish, Shrimp & Choice of 1 Roll (California, Tuna, Spicy Tuna, 
or Cucumber)

Sushi Deluxe  � 36
Tuna, Salmon, Yellow tail, Albacore, Whitefish, Silver Skin 
Fish, Shrimp, Unagi, Negi Toro Gunkan & Choice of 1 Roll 
(California, Tuna, Spicy Tuna, or Cucumber)

Sashimi  � 30
3pcs of Tuna, Salmon, Silver Skin Fish & Whitefish

Sashimi Deluxe  � 36
3pcs of Tuna, Salmon, Yellow tail, Albacore, 
Whitefish & Silver Skin Fish

Sushi Sashimi Combination� 40
6pcs Sushi, 9pcs Sashimi & Choice of 1 Roll (California, Tuna, 
Spicy Tuna, or Cucumber)

Blue Ribbon Special  � 170
Very Special Pl atter – 2 to 4 People

Special Platter

Lunch Specials

BLUE RIBBON BOWLS
Chirashi sushi � 24

Diced Tuna, Yellow tail, Salmon, Shrimp, Whitefish, Cucumber, 
Avocado & Ikura

Tekka-don � 24
Blue Fin Tuna Washed with Blue Ribbon Original Tamari Soy 
Sauce and Scallion

Spicy tuna bowl � 24
Spicy Tuna, Avocado, Spicy Mayo & Tempura Fl akes

Unagi-don � 24
 Unagi & Sliced Takuan

Add sliced avocado� 2

Salmon Ikura-don � 28
Soy Marinated Salmon & Salmon Caviar

Blue Ribbon-don � 40
Diced Spicy Lobster, Chutoro, Salmon, Avocado,  
Osetra Caviar & Shiso

Tuna or Salmon Poke-don
  Marinated tuna or salmon, Nashi Pear, Hijiki  � 22

BLUE RIBBON CLASSICS
Blue Ribbon Fried Chicken  � 26

Wasabi Honey

Oxtail Fried Rice  � 24
Bone Marrow, Shiitake Mushroom & Daikon Radish

SALADS
Add Chicken +5, Add Shrimp or Mahi Mahi +7, Add Steak +8

House Salad� 12
Lettuce, Avocado, Carrot & Ginger Dressing 

Kale & Spinach Salad� 12
Goat Cheese, Pecans, Grapes & Pomegranate Dressing

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.



	

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

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  � 13
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

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

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.

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

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

Rest of the World

Kani  Blue Crab � 5
Kanikama  Crabstick� 4
Tamago  Sweet Egg� 3
Unagi  Fresh Water Eel� 6

Su s h i Sashimi

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


