
GREAT BEGINNINGS 
SOUPS & SALADSASIAN APPETIZERS

GF  Can be prepared Gluten Free, Just Ask Your Server! V    Vegetarian HOT & SPICY

Spring Roll V (1 piece)---------------------------  3.25
Gourmet Egg Roll (1 piece) --------------------  2.95
Chicken Fingers (6 pieces) ---------------------  7.95
Crab Rangoon (6 pieces) -------------------------  7.25
Delicately fried in wonton skins.
Fried Chicken Wings (10 pieces) ---------------  7.50
Served with or without General Tso’s Sauce.
Edamame GF V -----------------------------------  7.25
Steamed soy beans lightly salted, served warm
Pork or Vegetable Gyoza (Vegetable V)------------ 7.95
A thin-skinned Japanese dumpling. Commonly known 
as pot stickers. 6 pieces served steamed or fried
Ebi Shumai-----------------------------------------  8.50
6 steamed shrimp dumplings with a 
light ginger soy dipping sauce
Shrimp Tempura ------------------------------- 11.95
3 pieces of shrimp and assorted fresh vegetables 
tempura-fried and served with a warm 
tempura dipping sauce
Chicken Tempura------------------------------- 10.95
3 pieces of chicken and assorted fresh vegetables 
tempura-fried and served with a warm 
tempura dipping sauce
Yakitori ---------------------------------------------  8.50
4 skewers of grilled chicken marinated with 
a housemade yakitori glaze
Age Tofu V -----------------------------------------  6.95
Lightly fried tofu squares served with 
tempura dipping sauce
Negimayaki --------------------------------------- 11.50
Thin slices of beef wrapped around scallions 
with teriyaki sauce

Hot and Sour Soup V --------------------------  4.50
Miso Soup GF V ----------------------------------  4.50
Soybean soup served with seaweed and tofu
Clear Soup ------------------------------------------ 4.50
A clear broth soup served with mushrooms, 
fried onions and scallions
Vegetable Tofu Soup ---------------------------  8.95
A clear vegetable Tofu soup meant for 
sharing (serves 2) 
Spicy Seaweed Salad GF V -------------------  7.75
Tossed Salad V -----------------------------------  4.75
with homemade ginger dressing 
Octopus Salad-------------------------------------  8.95
Crab, octopus, cucumber and flying fish roe, 
served with a house-made soy and rice wine 
vinegar dressing 
Osaka Spicy Tuna Salad ----------------------  9.95
Chunks of choice yellowfin tuna, crab stick, 
sliced cucumbers, and seaweed, blended 
with spicy mayo
Squid Salad ----------------------------------------- 8.95
Diced squid, seaweed, bamboo shoots and 
red pepper with a squid sauce
Avocado Salad V ---------------------------------  8.95
Avocado, crab stick, cucumber, spicy mayo, 
tempura crunchy bits, sesame seeds and 
flying fish roe served over a bed of lettuce
Kani Salad -----------------------------------------  8.25
Crab stick, cucumbers, flying fish roe, sesame 
seeds and tempura bits blended with spicy mayo
Citrus Salad V-------------------------------------  9.95
Mango, white tuna, salmon, tuna and strawberry 
tossed with lettuce and yuzu citrus sauce

SUSHI BAR APPETIZERS
Sushi Appetizer (5 pieces)  --------------------- 10.95
Tuna, salmon, shrimp, white fish, octopus or 
surf clam on top of seasoned blocks of rice
Sashimi Appetizer (8 pieces) GF -------------- 13.95
Two pieces of tuna, salmon, white fish, octopus 
or surf clam. All 8 pieces sliced sashimi style
Tuna Tataki --------------------------------------  12.95
Pan-seared tuna, served with a soy bean
honey sauce topped with sesame seeds
Black Pepper Tuna ----------------------------  12.95
Black pepper dusted tuna, sliced thin and 
served with ponzu sauce
Yellowtail Jalapeño Bites GF --------------  12.95
6 pieces of yellowtail sashimi thinly sliced with thin-cut 
jalapeño pieces, drizzled with our homemade yuzu sauce

Spicy Tuna or Salmon Lettuce Wraps--- 11.95
4 wraps of minced tuna or salmon, Japanese 7 spice blend, 
chili mayo and scallions wrapped in fresh romaine lettuce
Sashimi Martini --------------------------------- 12.95
Tuna, white tuna, yellowtail, salmon, sea bass 
with mango, cucumber, strawberry, kiwi with 
flying fish roe and tempura bits drizzled with 
yuzu citrus sauce and served in a martini glass.
Yoshi Tuna Tartar ------------------------------ 13.95
A delicate formed circle of spicy tuna topped 
with flyingfish roe, spicy tobiko, black tobiko 
and wasabi tobiko.  
Maki Sampler ----------------------------------- 10.95
1 California roll, 1/2 cucumber roll, 1/2 tuna roll


