
 

Soups 
Miso Soup ... .................................................................................. .2 
Seaweed, bean curd, scallion with soybean paste. 
Dumpling Soup................................................................. 4 
Japanese chicken dumpling & mushroom in clear soup. 
Seafood Soup ............................................................................. ... 5 
Assorted seafood in  hearty vegetable broth. 
Lobster Miso Soup ...................................................................... 9 

  Salads 
Green Salad ........................................................................................ 3 
Spinach Salad ... ............................................................................. 3 
Seaweed Salad ... ........................................................................... 4 
Squid Salad................................................................................... 5 
Spicy Crab Salad 6 

  Hot Appetizers 
Edamme... .................................................................................... 4 
Steamed Soybean. 
Harumaki ... .................................................................................. ... 3 
Japanese spicy roll, choice of veg. or pork. 
Agedashi Tofu ... .......................................................................... ... 4 
Fried tofu w. tempura sauce 
Gyoza .................................................................................................. . 5 
Pan fried dumpling, choice of pork, shrimp or vegetable. 
Shumani..................................................................................... 5 
Steamed pork or shrimp dumpling. 
Fried Sugar Peas... ....................................................................... .. 6 
Pan fried sugar peas w. garlic. 
Rock Shrimp Tempura................................................................ 8 
Shrimp Tempura ... .......................................................................6 
Batter-fried shrimp & vegetables 
Ika Tempura ................................................................................... ..7 
Batter-fried calamari 
Soft Shell Crab .............................................................................. .. 7 
Deep fried soft shell crab w. ponzu  sauce. 
Yakitori ............................................................................................ . 5 
Grilled chicken chunks on skewer. 
Chicken Cheese Maki .................................................................. ..8 
Deep fried crab, cheese asparagus wrapped w. sliced chicken 
Hamachi Kama ............................................................................. ..9 
Grilled yellowtail cheek w/ ponzu sauce. 
Oyster Fry ... .........................................................................................8 

Cold Appetizers 
Tuna Tataki .......................................................................................... 7 
Seared tuna with ponzu sauce. 
Albacore Tuna Tataki ..................................................................... 7 
Seared albacore w. red pepper, spring mix in ponzo sauce. 
Kani Su.................................................................................................. 6 
Sliced crab in sweet vinegar sauce. 
Tako Su ………………………………………………………………. 6 
Sliced octopus in sweet vinegar sauce. 
Sunomono ................................................................................ ... 6 
Assorted raw fish w. vinegar sauce. 
Usuzukuri ................................................................................... .. 8 
Sliced fluke w. daikon radish, scallion in ponzu sauce. 

 
Chef’s Signature Entrees 

   (All Entrees Served with White Rice or Brown Rice) 

Grilled Miso Salmon ................................................................ . 18 
Grilled salmon with chef’s special miso sauce. 
Wasabi Prawn... ............................................................................ 22 
Batter-fried prawn with chef’s wasabi sauce. 
Grilled Fillet Mignon....................................................... . 25 
Grilled 8 oz. filet mignon with chef’s special yakiniku sauce 
Basil Filet Mignon ................................................................... ... 25 
Pan fried fillet mignon with fresh basil. 
Chilean Sea Bass ... .......................................................................... 26 
Steamed sea bass filet with ginger, scallion & mixed veggies in black bean sauce 
King of the Sea ... .......................................................................... 28 
Grilled lobster tail, scallop and shrimp with lemon butter sauce. 

Teriyaki 
(Served with White Rice or Brown Rice) 

Tofu Teriyaki...................................................................................13 
Grilled tofu & vegetable w. teriyaki sauce. 
Chicken Teriyaki ... ........................................................................15 
Grilled chicken w. teriyaki sauce. 
Shrimp Teriyaki........................................................................ .. 17 
Grilled shrimp w. teriyaki sauce. 
Scallop Teriyaki........................................................................ .. 18 
Grilled scallop w. teriyaki sauce. 
Beef Teriyaki .................................................................................. 18 
Grilled ribeye steak w. teriyaki sauce. 
Salmon Teriyaki ............................................................................ 18 
Grilled salmon with teriyaki sauce. 
 

Tempura & Katsu 
(Served with White Rice or Brown Rice) 

           Vegetable Tempura................................................11 
               Batter-fried assorted vegetable. 
           Chicken Tempura...................................................14 
               Batter-fried chicken & vegetable. 
           Shrimp Tempura ....................................................16 
               Batter-fried shrimp & vegetable. 
           Chicken Katsu ........................................................15 
               Breaded-fried chicken w. special sauce. 
           Fish Katsu ..............................................................15 
               Breaded-fried red snapper w. special sauce. 

 
 

 

 
Japanese Fine Dining 

828-698-8048            Lunch Special 
 (Served Daily Until 3pm) 

1. Lunch Bento (Japanese Box Style) 
  Combination Lunch Box with California Roll or Spring Roll, Bean Sprout Salad,       
  Pork Dumpling and a Choice of: 

  (1) Vegetable Tempura ……………………………………...…7.50 
  (2) Tofu Teriyaki………………………………………………...…7.50 
  (3) Shrimp Tempura ………………………………………..….  8.50 
  (4) Chicken Tempura ………………………………………….. 8.50 
  (5) Chicken Teriyaki ……………………………………………... 8.50 
  (6) Chicken Katsu…………………………………………...…. 8.50 
  (7) Shrimp Teriyaki………………………………………...……8.95 
  (8) Salmon Teriyaki ………………………………………...……. 8.95 
  (9) Beef Teriyaki …………………………………………...……..   8.95 
(10) Scallop Teriyaki ……………………………………...………  8.95 
(11) Fish Katsu…………………………………………...………... 8.95 

2. Sushi Lunch Special 
  (1) Sushi Lunch (4 pcs. of sushi & California roll )... …………………. 8.50 
  (2) Sashimi Lunch (9 pcs. of  sashimi with rice)……………………. 9.50 

3. Rolls Lunch Special 
 Choice of Any Two Rolls Below for $8.50 
  (1) Tuna Roll                 (9) Spicy Yellowtail Roll 
  (2) Salmon Roll            (10) Spicy Scallop Roll 
  (3) Yellowtail Roll         (11) Eel & Avacado Roll 
  (4) California Roll         (12) Salmon Skin & Scallion Roll 
  (5) Alaska Roll              (13) Inari & Avacado Roll 
  (6) Boston Roll             (14) Tempura Asparagus Roll 
  (7) Philadelphia Roll     (15) Mushroom & Cheese Roll 
  (8) Spicy Tuna Roll 
 

 Choice of Any Two Rolls Below for $7.50 
  (1) Avacado Roll 
  (2) Cucumber Roll 
  (3) Tempura Sweet Potato Roll 
 

 

Sushi & Sashimi 
Tuna..................................................................................................... 2.50 
Salmon ................................................................................................2.50 
Yellowtail ... ......................................................................................2.50 
White Tuna ... ..................................................................................... 2.50 
Fluke.................................................................................................... 2.50 
Red Snapper...................................................................................... 2.25 
Mackerel ... ............................................................................... .. 2.25 
Red Clam ... .................................................................................... 2.25 
Octopus .............................................................................. 2.50 
Scallop............................................................................................. 2.75 
Smoked Salmon ... ........................................................................ 2.75 
Crab ............................................................................................................. 2.00 
Shrimp........................................................................................ . 2.00 
Sweet Shrimp ................................................................................ 3.00 
Squid... ....................................................................................... . 2.25 
Salmon Roe........................................................................................ 2.50 
Flying Fish Roe ... .............................................................................. 2.00 
Wasabi Tobiko .................................................................................. 2.50 
Sea Urchin ... .......................................................................................... 3.50 
Egg....................................................................................................... 2.00 
Bean Curd ... ...................................................................................... 2.00 
Eel................................................................................................................ . 2.50 
 
 
  

 
 
                          Dinner Bento 

(Combination Dinner Box, Served with White Rice) 
Dinner Bento A......................................................... 20 
Combination dinner with chicken teriyaki, shrimp tempura, steamed 
shrimp shumai and a Philadelphia roll. 
Dinner Bento B .........................................................20 
Combination dinner with salmon teriyaki, chicken katsu, steamed 
shrimp shumai and a Philadelphia roll. 
Dinner Bento C..........................................................20 
Combination dinner with shrimp teriyaki, chicken yakitori, steamed 
shrimp shumai and a spicy tuna roll. 
 

                                                  Noodles 
Vegetable Udon or Soba.......................................... 10 
Noodle soup with assorted vegetables. 
Tempura Udon or Soba.............................................12 
Noodle soup with shrimp & veggies tempura. 
Nabe Yaki Udon or Soba ..........................................13 
Noodle soup w. shrimp tempura, fishcake, egg & vegetable. 
Yaki Udon or Soba....................................................13 
Pan-fried noodle w. chicken or beef or shrimp & vegetable. 
 

                             Fried Rice 
Vegetable Fried Rice..................................................8 
Chicken Fried Rice.....................................................9 
Shrimp  Friedd Rice .................................................10 
 

                   Entrees from Sushi Bar 
Sushi Deluxe.............................................................18 
7 pcs. of assorted raw fish on flavored rice & tuna roll. 
Sashimi Deluxe.........................................................20 
12 pcs. of assorted sliced fresh fish with white rice. 
Sushi & Sashimi Combination...................................26 
4 pcs. of sushi, 9 pcs. of sashimi and shrimp tempura roll. 
Chirashi Sushi ..........................................................18 
Assorted sashimi over seasoned rice. 
Unagi Don.................................................................16 
Broiled eel over flavored rice with special sauce. 
Sushi for Two............................................................45 
10 pcs. of sushi nigiri & spider roll, godzilla roll, spicy scallop. 
roll & eel avacado roll. 
Sushi For Three........................................................65 
16 pcs. of sushi nigiri & spider roll, godzilla roll, phoenix roll, 
California roll, Alaska roll & spicy tuna roll. 
Rolls Lover For Two..................................................45 
Two godzilla rolls, two shrimp tempura rolls, one spicy 
yellowtail roll & California roll. 
Rolls Lover For Three ..............................................65 
Two godzilla rolls, two shrimp tempura rolls, two spicy 
scallop rolls, one superman roll and one sweetheart roll. 
Rolls Lover For Four ................................................85 
Two godzilla rolls, two rainbow rolls, two spicy tuna rolls, 
two California rolls, spider web roll and green river roll. 
 

Vegetarian Rolls 
Cucumber Roll ……………………………………………..... 3.75 
Avacado Roll……………………………………………........ 3.75 
Inari Avacado Roll……………………………………...….... 4.25 
Tempura Asparagus Roll ……………………………..…….. 4.25 
Tempura Sweet Potato Roll……………………….…..….... 4.25 
Mushroom w. Cream Cheese Roll ………………. .……….. 4.50 

Roll & Hand Rolls 
Tuna Roll ... ...................................................................................... . 4.00 
Yellowtail & Scallion Roll ...........................................................4.00 
California Roll ( crab, avocado, cucumber )……………………………………..4.25 
Alaska Roll  ( salmon, avocado )  . ........................................................... . 4.75 
Philadelphia Roll (smoked salmon, cream cheese) . ............................. 4.75 
Spicy Tuna Roll ..............................................................................4.75 
Spicy Yellowtail & Scallion Roll ................................................5.00 
Spicy Scallop & Scallion Roll ... ...................................................5.50 
Eel Avocado Roll ...........................................................................4.75 
Salmon Skin, Cucumber & Scallion Roll ... .............................4.50 

Chef’s Special Rolls 
Shrimp Tempura Roll... .............................................................7.00 
Fried shrimp, lettuce, avocado, tobiko. 
Spider Roll ......................................................................................8.00 
Soft shell crab, avocado, lettuce, tobiko. 
Spicy Lobster Roll .........................................................................8.00 
Spicy lobster, crunch, cilantro, tobiko. 
Godzilla Roll................................................................................9.00 
Spicy tuna & scallion, deep fried w. special sauce. 
Dragon Roll........................................................................... ...9.00 
Eel & cucumber, avocado on the top. 
Rainbow Roll ... ........................................................................... 10.00 
Crab, avocado w. tuna, salmon, white fish on the top. 
Volcano Roll............................................................................. 10.00 
Fried oyster baked w. spicy mayo sauce. 
Summer Roll........................................................................ . 10.00 
Salmon, crab, avocado, tobiko wrap w. cucumber sheet. 
Superman Roll ... ........................................................................ 12.00 
Shrimp tempura, cream cheese, spicy crab w. chef’s sauce. 
Sweetheart Roll .......................................................................... 13.00 
Smoked salmon, wakame, mango, avocado wrapped w. soy paper. 
Spider Web Roll .......................................................................... 15.00 
Soft shell crab, mango, spicy tuna, tobiko w. special sauce. 
Green River Roll... ...................................................................... 15.00 
Eel, wakame, spicy lobster, jalapeno w. chef’s sauce. 


