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SOOI L U N C H M E N U LK

moNDAY- FRIDAY OPEN-3pPM

*Consuming raw or undercooked meats, poultry, fish, seafood, shellfish or eggs may cause
food borne iliness. Please advise your server of any allergies or substitution requests.
Not all menu items may be substituted. Some substitutions may be at additional charge.

SUSHI LUNCH

Served with one bow/ of Miso Soup

SASHIMI LUNCH SET 25
3 Tuna, 3 Scottish Saimon, 3 Yellowtail and Tako sunomono Salad
NIGIRI LUNCH SET 19
Chef’s daily selection of 8 pieces assorted Nigiri sushi

SUSHI MAKI LUNCH SET 17
5 Nigiri + a choice from California Roll /' Spicy Tuna Roll / Crunch Rol/
MAKI LUNCH SET 15
Your choice of 2 items California Roll /' Spicy Tuna Roll / Crunch Roll
CHIRASHI LUNCH SET 24

Assorted fresh cut sashimi, smelt egg and avocado on top of sushi rice

JAPANESE

STARTERS & SALADS

LUNCH MISO SOUP tofu, green onion, seaweed
EDAMAME steamed young soy bean

SPICY EDAMAME sautted with garlic butter chili
COLD TOFU HIYAYAKKO soft tofu, yuzu ponzu
FRIED GYOZA 5 pieces of japanese potstickers
JUMBO SHRIMP SHUMAII 5 pieces. fried or steamed
CORN CHEESE / ELOTE on a hot sizzling plate
CALAMARI / IKA GESO fried calamari japanese style 13
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JALAPENO BOMB fried stuffed jalapeno 1
STUFFED MUSHROOM stuffd button mushroom 1
SALMON SKIN SALAD baked salmon skin 14

UMAMI ROLL

Served with one bow/ of Miso Soup

Philly crunch roll 12
Deep fried roll with Samon, Cream cheese and Avocado
wrapped in Soy paper, Eel sauce and Spicy mayo

Hawaiian roll 12
California roll, Avocado and tuna topped with wasabi tamari
Alaskan roli [0

Crab salad, cucumber, avocado topped with salmon and
Japanese sweet mustard

Salmon/Avocado roll 8
Scottish salmon, Fresh avocado

Vegas roll

Salmon, cream cheese, shrimp and avocado, tempura fried 8
served with Eel sauce, spicy mayo, nagi and masago

Hello Kitty roll 18

Crab salad wrapped with salmon topped with radish sprouts,
masago, chili oil and unagi sauce

GOURMET BBQ

LUNCH BOX ... i

Miso Soup, Vegetable Tempura, Salad, White Rice

LA BONE IN KALBI BOX marinated bone in beef short rib 26

PREMIUM BONELESS KALBI BOX k{o)
marinated boneless beef short rib

BULGOGI BOX thin sliced & marinated beef ribeye 25
CHICKEN TERIYAKI BOX grilled teriyaki chicken 21
SPICY CHICKEN BOX sweet & spicy sauce bl |
SPICY PORK BOX sweet & spicy sauce 23
SALMON BOX garlic butter glazed 21
PORK KATSU BOX fried pork loin cutlet 19
CHICKEN KATSU BOX fried chicken cutlet 18

ADD-ONS
SALMON TEMPURA 4 pieces 1

SHRIMP TEMPURA 4 pieces
VEGETABLE TEMPURA 6 pieces
FRIED RICE BOWL egg & vegetable
WHITE RICE
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LUNCH RICE BOWLS

Served with one bow/ of Miso Soup

UNAGI BOWL 19
baked freshwater eel and avocado on white rice

BEEF BOWL 18
thin sliced and marinated beef ribeye on fried rice

CHICKEN BOWL 15
grilled teriyaki chicken on fried rice

SPICY CHICKEN BOWL 15
sweet & spicy chicken on fried rice

SPICY PORK BOWL 15
sweet & spicy pork on fried rice

SALMON TEMPURA BOWL 15
salmon tempura on fried rice

VEGETABLE TEMPURA BOWL 13

vegetables tempura on fried rice

NOODLES & SOUPS

CHASHU RAMEN pork bone base broth 1
SPICY SEAFOOD RAMEN miso base broth
TEMPURA UDON udon soup with shrimp tempura

YAKI UDON pan-fried udon with shrimp & vegetables

SUKIYAKI / BEEF POT bulgogi & vegetables 22
Refreshing

MOCHI ICECREAM strawberry mango 4
GREEN TEA AFFOGATO with matcha 7
LIMON FLUTE ‘emon icecream 7



