Wine by the glass Appetizers

Pepi Pinot Grigio 5.50 Edamame 2.00
Honig Sauvignon Blanc 7.50 boiled 50}fb63175

Columbia “Cellars Master” Riesling 5.50 Baked Hotate ( 4.50
The White Knight Viognier 6.00 baked baby Scallops with Jte sauce

The Fish Market Chardonnay 575 Baked Green Mussel

Hess Chardonnay 6.50 baked green mus cza] dynamite sauce

J Lohr Chardonnay Soft Shell

La Crema Chardonnay crispy so Q& ponzu 53”

Hakutsuru Plum Wine 4. HamachisKa

Sutter Home White Zinfandel 5 00 baked fapanese yellowtail Coﬁr u S LICe
De Loach Pinot Noir
Calina Merlot

Liberty School Cabernet Q 7 OO
Mondavi Cabernet 11.25

AN
Hot Sake - Small 4. X ake, Tako etc...
Hot Sake - Large 8.5 @ r 13.00 Lar 00
Hakutsuru C ak 8.25 _
Hakutsuru ayu (unfiltered) 5

Hakutsuru

5
aught BeQ
Anchor Steam @ 5.50

Ballast Point Yellowtail Ale

5.50
Karl Strauss W1ndans Hefe en
Stella Artois

5.

North Coast Red,Sea A - 1.50
Alaskan India @P P &50 tof, » green onion
o dottled Beero Cla wder cup 4.50
Coors 3.95 Manhattan (red) or New England (white) bowl 5.95
MichelobWltra 3.95
) 4 7 . Salads
Tire Sunomono Salad 8.95
orona crab, shrimp, octopus, clam, sweet vinegar sauce
ineken Seaweed Salad 6.50
Mermaid’s Red sesame seasoned seaweed, cucumber, kaiware
Sierra Nev, 475 Octopus Salad 6.50
Kirin Ichib 4.75 seasoned octopus, kaiware, cucumber
Sapporo (21 oz. 6.50 Tossed Field Greens 5.25
Speci alty Cocktail lemon chive vinaigrette, garlic croutons, tomatoes
Grapefruit Gimlet Rainbow Salad 13.25
Tart and refreshing, maguro, hamachi, salmon, shrimp, green mussels
Absolut Ruby Red Vodka and fresh lime sumiso sauce or wasabi soy sauce
825




Sushi
Crab/Kani 4.85
Eel, fresh water/Unagi 4.85
Eel, salt water/Anogo 4.50
Egg Omelette/Tamago 3.25
Flying Fish Egg/Tobiko 4.85
Halibut/Hirame 4.85
Octopus/Tako
Oyster/Kaki .35
Salmon Egg/Ikura
Smelt Egg/Masago 3.
Salmon, fresh/Nama-Sake 4.
Salmon, smoked/Kunsei-Sake 85
Scallop/Hotate 4.60
Sea Urchin/Uni 7.60
Shrimp, raw/Amaebi 6.60
Shrimp, cooked/Ebi 4.6
Squid/Ika 460
Surf Clam/Hokki-G 4.
Tuna/Magu 5.10
Tuna Alba¢ore/Shigo-Maguro 85
Tuna Belly/Péro

Kt
Yellowtail/Ha Q 5.35
Signature %

Marion'’s Cup

spicy hamachi wrappe 'h maguro
Duckett’'s Cup
spicy scallops wiapped with maguro

Ca
Honeymoo er (1) 50 thiyy st
oystety quall egg, tkura, masago, ponzu Sauce Sen oll 13.25
13.00 hrimp tempura, ahi tuna, sweet & spicy siracha sauce

Sew or Katsgo T
rilypslicedlaui onion, ponzw, satce
cy set

sa

irame, sake, ebi, avocado

9.
i Boat h
sea urchin with shishamaNcapelin) or scallops

Seafood D ite 11.50
mixed fish, \por scallop, baked with dynamite sauce
Sushi Combination 25.00

maguro, hamachi, sake, ebi, tako, hirame
2 hand rolls (Chef's choice), served with miso soup

Chirashi 25.00

assorted sashimi, sushi rice, served with miso soup

Rolls

Veggie Roll 6.95
asparagus, cucumber, avocado, yamagobo
California Roll 7.95
crab, avocado, cucumber
Tuna Roll 5.75
tuna, seaweed on L J
Cucumber Ro]l 3.25
cucumber; @ outside
Spicy T Scallop Roll ¢ \ 7.95
' in a spicy maﬁ\\
8.25
HEL i1 aspicy mayo sauce
6.75
cucumber
N : 5.25
magum@ scallop 5.50
A Specia Qb
asmine Roll 12.95
@ Wscallops with la salmon & sliced lemon
anel Roll 12.95
spicy hamachi@ albacore tataki
Rainbow Rol 13.25
smoki ke, @bl maguro, hamachi
i Ro 10.25

avocado, mixed krab, sweet eel sauce

ssom Hill Roll 11.95
unagi, shrimp tempura, cucumber, avocado
Shrimp Tempura Roll 11.95
two shrimp tempura with mixed krab, avocado, cucumber,
kaiware & yamagobo wrapped in soybean paper
Softshell Crab Roll 12.25
crispy soft shell crab with mixed krab, avocado,
cucumber & yamagobo wrapped in soybean paper

Side Orders

Masago 2.00
Quail Egg 15

Sushi Chef - Teiji Ohkawa





