JAPANESE

Appetizers

Gyoza
Chawan-Mushi

Edamame
Garden Roll
Goma-ae

Kani Sunomono
Natto

Ohitashi
Seaweed Salad

Hiyayakko
Yu-Dofu

Agedashi-Dofu
Korokke
Nasu-Agedashi
Nasu-Dengaku
Shrimp Tempura
Vegetable Tempura
Spicy Tuna Tempura
Tori Karaage

Ankimo

Sashimi Appetizer
Tako Poke

Tuna Poke

Robata (Grill)

Miso Gindara

Miso Hamachi
Miso Salmon

Saba Shioyaki
Ika-Sugata

Miso Chicken
Kinoko-Saka Mushi
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DINNER MENU

homemade pan fried Japanese style potstickers(6pcs)

steamed egg custard w/ organic chicken, gingko, fish, & fish cake

boiled soybeans

cucumber, asparagus, daikon sprout, shiso, avocado & red onion
boiled spinach in sesame paste

fresh crab meat w/ cucumber and seaweed

fermented soybeans

boiled spinach in special sauce

six kinds of seaweed mixed w/ light sesame dressing

chilled fresh tofu w/ bonito sauce

konbu dashi boiled tofu w/ ponzu sauce

deep fried fresh tofu w/ bonito & ginger sauce
potato croquette w/ ground beef

deep fried eggplant w/ bonito & ginger sauce
deep fried eggplant w/ sweet miso paste
batter fried shrimp (2pcs) & assorted veggie
batter fried assorted veggies

batter fried shiso, spicy tuna

Japanese traditional deep fried organic chicken

homemade steamed monkfish liver in ponzu sauce
five pcs of chef ‘s choices of fresh raw fish
octopus in special spicy sauce

tuna, red onion, cilantro in special spicy sauce

grilled black cod marinated w/ miso and sake
grilled yellowtail marinated w/ miso and sake
grilled salmon marinated w/ miso and sake
grilled mackerel marinated w/ salt and ginger
grilled whole squid w/ Rikyu sauce

grilled miso marinated chicken

grilled assorted mushrooms in sake & butter
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Salad

Green Salad avocado, cucumber, bell pepper , walnut w/ green mix in house dressing 8
Chicken Salad organic chicken, green mix iceberg in house miso dressing 8
Tuna Salad sliced seared blue fin tuna w/ green mix in house dressing 8
Sushi Nigiri & Sashimi (2 pcs nigiri | 5 pcs sashimi )

Aji Spanish mackerel MP Maguro red tuna 5110
Albacore white tuna 5110 Ocean Trout steel head salmon 6112
Amaebi sweet shrimp 7114 Saba mackerel 41 8
Anago sea eel 6112 Sake salmon 5110
Ebi shrimp(cooked) 5110 Smoked Salmon 6112
Hamachi yellowtail 5110 Tako octopus 5110
Hirame halibut 5110 Tamago egg 316
Hotate scallop 6112 Tobiko flying fish roe 5110
Ika squid 41 8 Tobiko flying fish roe w/quail eggs 6111
Ikura salmon roe 5110 Unagi fresh water eel 5110
Ikura salmon roe w/quail egg ~ 6I11 Uni sea urchin MP
Inari fried bean curd 316 Toro fatty tuna MP
Katsuo bonito 5110

Sushi Rolls

Avocado 5 Spicy Scallop 6
Cal crab, avocado 6 Spicy Salmon 5
Kappa cucumber 4 Spicy Tuna 5
Negihama yellowtail, green onion 5 Tekka tuna 5
Natto fermented soybean 4 Una-Kyu eel, cucumber 5
Oshinko pickled radish 4 Unagi-Avocado eel, avocado 5
Salmon Skin  w/tobiko 5 Ume-shiso Plum, Shiso 4
California Roll 8 Rikyu Roll 12
crab, avocado, cucumber with tobiko outside batterfried roll w/spicy tuna,shiso,avocado,fish
Caterpillar Roll 13 Rainbow Roll 15
crab, cucumber, tobiko, eel and avocado crab, avocado, tobiko with 4 kinds of fish

Dragon Roll 14 Tempura Roll 9
eel and avocado over a shrimp tempera roll shrimp tempura, avocado, cucumber, tobiko
Spider Roll 10 Futomaki 14
softshell crab, avocado, cucumber,oshinko,tobiko traditional big roll with veggie, eel and egg
Rock’'n Roll 8

yellowtail, eel, avocado with tobiko outside
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DINNER MENU

Entrée served with soup, salad and rice

Salmon Teriyaki
Hamachi Teriyaki
Saba Shioyaki

Chicken Teriyaki

Beef Teriyaki
Una-Jyu
Tonkatsu

Tempura Dinner

Sushi Dinner

................................................................................... 17

grilled salmon with light teriyaki sauce

.................................................................................. 18

grilled yellowtail with light teriyaki sauce

................................................................................... 14

grilled mackerel with marinated with salt and ginger

.................................................................................. 18

pan fried organic chicken in Rikyu’s teriyaki sauce

Chicken Breast Teriyaki ..... co.c. coes vevie et coies et e ceie et et eeie e ceee ven e 23

pan fried organic chicken breast in Rikyu’s teriyaki sauce

.............................................................................................. 20
rib-eye steak with house teriyaki sauce
..................................................................................................... 15
grilled eel over rice with chef’s unagi sauce
.................................................................................................... 16
juicy deep fried pork loin
......................................................................................... 18

batter fried shrimp and assorted vegetables

Vegetable Tempura DINner ..... ... oo it it vt viiet v e e e e e e e 14

batter fried assorted vegetables

.............................................................................................. 18
maguro, albacore, sake, saba, egg, ika, hirame and spicy tuna roll
Deluxe SUsShi DINNET ..... .oc. vt coiit et s et e s et eeeee e e eeeen aeee oeee o 22
hamachi, maguro, albacore, sake, ocean trout, hirame, ikura, ebi, & tekka roll
.......................................................................................... 18

Sashimi Dinner

Chirashi

maguro, albacore, salmon 10 pcs

Deluxe Sashimi DINnNer ..... ... cooe coes it ceies e et ceees et et ceete e eeen et eens 23
hamachi, ocean trout, maguro, albacore, sake 15 pcs

Tekka Don

Udon

Nabeyaki Udon

Tempura Udon

X
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..................................................................................................... 18
assorted sliced raw fish over sushi rice
................................................................................................. 18
sliced tuna over sushi rice
........................................................................................... 13
noodles in soup w/organic chicken, whole shrimp, salmon, mushrooms, & a poached egg
........................................................................................... 10

noodles in soup w/ shrimp & vegetable tempura
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DINNER MENU

A La Carte

Miso Soup 2 House Salad 3 Steamed Rice 2
Dessert

Green Tea Ice Cream w/house red bean 314
Mochi Ice Cream chocolate, mango, strawberry 2
House Pie murasaki Imo, satsuma Imo and organic whole wheat crust 5
Tempura Ice Cream green tea ice cream, murasaki Imo, deep fried 6
Sake (S|L)

House Sake Ozeki, served hot or chilled 519
Otokoyama Served hot or chilled 8I15
Ozeki Nigori unfiltered, served chilled 7
Karatamba served chilled in bottle 12
Sho-Une served chilled in bottle 17
Shichiken served chilled in bottle (dry) 19
Beer (S|L)

Asahi 4.5018 Budweiser 3
Kirin 4.5018 Heineken 4
Sapporo 4.5018 O’Doul’s 3
Wine (Glass|Bottle)

House wine Red or White 7124 Hashi 9132
Patianna 9132 Rancho Sisquoc 9132
Soft Drink

Coke 1.50 Apple Juice 1.50
Diet Coke 1.50 Orange Juice 1.50
Pepsi 1.50 7-Up 1.50
Diet Pepsi 1.50 Sprite 1.50
Ramune Japanese soda 2.50

Spring Water 1
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