+.50
5.00
5.00
+ 50
+.00
+00
3.30
+£00
.50
+.00
3.50
3.50
+.50
5.00
+.50
5.00
6.00
425
>75
6.00
6.00
J.50
375
277
3.00

Sushi & Sashimi

Nigiri 2 pieces -i2¥0 (ZR)

53.5/71'1"1} Small- same price s sushi
[ arge- Pfease ask server
5pccia|tics
(please ask server for availability)
Maguro &mna &

r'tamachiyeﬂa\vbﬁ/ 1zxs
Kampachi ambcrjacf 2\
Shiro Maguro white tuna B M

Sake salmon RE
1_bi shrimp HE
T ako actopus #i
Hotatcgai sc.slbp B
Hirame sofe ¥H
Suzuld stn]xd bass il
Ja st P
Saba mackere! L]
Unasi cel &
Anago sea ecl T
Knni crab "%

Amacbi sweet .s/m'mp e

(ni seaurchin o )

|kura safmon roe W< H

T obike flying fshroe  WEUFF-

K azunoko herringroe VT DL

K obu-K azunokeo AP ol Dk
Murusai 5900‘1:& 5H
Hold(igai sufelam 1EFo%HR
Cireen Lip Mussels A—H
Tamaso cgx #p

Blue Fin Tuna: ZA—7 4 27 F®:
250 O Tore most ﬁaty
8.30 Joro fatty &5
7.00 C,Hu -roro Méu_y thi A
600 Akami  red KR

4.75 Shima /\ji trevally LEHL
6.00 /\ji apam's/) mackerel E‘an_fapan H»HC
+.75 Sawam 3Pottec/ mackerel abo
6.00 Kohada sardine e - ¢
550 Katsuo bomto ok
12.95 Katsuo | ataki hI2FDEZH
5.00 Japancsc T ai snapper S
4+.50 Kobu Jime ZHELD
+.50 T aira 2al btgcscaﬂop U RESY T
5.75 [ bodai butterfish THRFA

6.00 Aoyagi _gckwcbn
500 [loubou blsefingurnard P Y [

500  Sayon halfbeak 2k"
500  Shako mantis sheimp vy
5.00 rong,an black coclle VR
7.00  Awabi fve abalone HbHV

4.50 ._‘%tkcyc Salmon



Sushi Rolls

Ja panese rolls

4+.25
3.00
6.50
>.25
.25
2.25
6.00

T ekka Maki: Tuna

Kappa Maki: Cucumber

Futomaki: Gourd, sweetened Fish flake, tamago, ascumber, & PicUed burdock
Oshinkomaki: Oshinko (pickled daikon)

Natomaki: Nato (Fermented soybean)

(Jmc:jiao: Unte (salted sour plum) paste and shiso leaf

Negitoro: Plue fin toro & green onion (please ask server for availability)

American rolls

é.25
6.25
395
2-23
+.93
425
2.2
292
2:27
225
3.50
10.00
10.00

10.00
10.00

12.95
12.95

50.00

California Roll: Fresh Dungeness crab, smelt roe, avocado & cucumber

Spicy T una: Spicy T una Mix, smelt roe & cucumber

Salmon Koll: Salmon, avocado & cucumber

F'\iﬂy Roll: Salmon, cream cheese, cucumber, sliced onions

Salmon Skin Roll: Salmen skin, daikon sprouts & cucumber

Ncsihatla: Yellow tail & green onion

Scauop Roll: Seallop, magonnaise, smelt roe, green onion & cucumber

D ynamite Rall: Spicg Sca"op mix, smelt roe, cucumber & green onion

(Unagi Roll: Fresh water eel, svocado & cucumber

Saba Rell: Mackerel, shiso leaf, green onion & pickled ginger

Tem pura Roll: 2 tempura shrimpa, cucumber, svocado, daikon sprouts & smelt roe

Spidcr Ko": So& shell crab, avecado, daikon sprouts, cucumber & smelt roe
Rainbow Roll: Fresh Dungeness crab, smelt roe, avocado, & cucumber; Outside: salmon,

T una, white fish & avocado
Saito Roll: Spicy Crab meat, amelt roe, cucumber, & green eniom; Qutside: Scallop
Nortl'mcst Ro“z Sauteed scasonable mushrooms, tempara green bcans, & daikon
Sproum Oubidc: smoked salmon
Catcrpi"ar Roll: Shrimp, tamago, smelt roe, & cucumber; Qutside: unagi & avocado
Mara Ro" (Saito's Spccial Spicy Tuna Ko")x 5pic-_9 tuna mix, smelt roe &
cucumber: Qutside: T una & cucumber

Daimajin F utomaki: please ask server



[ ntrees T hY—
senved with rice, aalad and miso soup
Sushi dinners HRY AL
chefs chonce
1700 | arge Assortment 1R
10 preces of migin and ona roll
1500 Small Assortment s R
& preces of nign wnd one rof
2200 Sashimi Assortment BL&RD St
1 8.20 paczes of fish
2000 (Chirashizushi H5 LEN
an assortment of saski placed over
o boxof susii nce
1800 (rilled Salmon Ten'y.:ki or S'»io_;,al:i

1900

16820

Vb ORI X
4.2 oc sakwon et lhely brushed with ecigals
and grilled or sdlied sonved with smnded
cester musfrooms.

Saba Sho&:&u
and par fricd. served with braised green cabibage

Black Cod Kasuzuke
M cod et thot has bean maniated in sake paste

SIS

NS DTN

i14.00

14.00

19.00

1500

1400

16.00

) Suiu'galti

u'u”u IRK
broled Freskeoter col sered over 2 bod
of e with & eweet sauce beushed on tcp

Roasted Chicken Tengaki F% - mma
Bonclass chicken breaat & thigh, basted with
tenyak aauce; served with beaived baby bok choy

New Yor‘z Stenk

Zaw@—-I AT —%
1207 new yovk steak prepared shiogeli or

T onkatsu e
panko-beeaded pork loiry decp-fried and
served with svedded cabbage, Japancaa
muatavdd wnd dipping sauce

Tempura Dinner KELT 47—
seasoralvegetables and four back tger
wvadalle with vegetalles coly

TR
nappe cabbage, onors, tofs bamboo

#hoots, shatake rishrooms, clear noodlea

and thimslced ribcye all simmerodn a

swoet soup broth medsble vegetable only.

1% gratuty sdded to partes of 8 or morm.




