
 

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
 chilled cooked octopus With sWeet mustard miso

sUnoMono  Vinegar Sauce

Mixed  aSSorted Seafood 18
tAKo  cooked octopuS 15
KAni  Blue craB Wrapped in cucumBer 19

 tArABA-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


