


G Y O Z A 
pork and vegetable potstickers

E D A M A M E    
steamed young soybeans

K A R A A G E      
Japanese style fried chicken or baby 
octopus(+$1)

K O R O K K E    
fried potato and vegetable croquette

A G E D A S H I  T O F U  
deep fried tofu with nori, green onions
& sauce

H I YAYA K K O
chilled tofu, bonito flakes & ponzu sauce 
 
 
S H R I M P  B A L L S
4pc deep fried ebi and real crab with
furikake & special sauces
 

M A G U R O 
6pc slices of tuna 

S H I R O  M A G U R O 
6pc slices of albacore
 
S A K E 
6pc slices of salmon

H I R A M E 
6pc slices of halibut

V E G E T A B L E  
deep fried mixed vegetables

S H R I M P     
deep fried shrimp - 5pcs

C O M B I N A T I O N  
deep fried 2pcs shrimp  
& mixed vegetables

O Y S T E R      
deep fried oysters 

S C A L L O P
deep fried scallops

S E A F O O D  C O M B O 
deep fried oyster. scallops 
and 2pcs shrimp 

a p p e t i ze r s

7

6

11

6

9

9

 
18.5

17

16

17

18

13.5

14.5

15

14

14

16

S O F T  S H E L L  C R A B
deep fried soft shell crab w/ special sauce

J A L A P E Ñ O  P O P P E R S  
deep fried jalapenos stuffed with spicy 
tuna & cream cheese w/ special sauces

B A K E D  M U S S E L S  
baked green mussels w/ special sauces
tobiko & green onions

H A M A C H I  K A M A
yellowtail collarbone with ponzu sauce

S U S H I  &  S A S H I M I
3pc chef’s choice nigiri with 3pc tuna 
sashimi 
 
S U S H I  A P P E T I Z E R  
California roll with 3pcs of chef’s choice 
nigiri

C A R PA C C I O
hamachi & jalapenos w/ sriracha in ponzu 
or slices of seared salmon, avocado 
& jalapeno w/ sriracha, house & ponzu(+$1)

H A M A C H I
6pc slices of yellowtail 

S U Z U K I
6pc slices of sea bass

T A K O
6pc slices of octopus

C O M B I N A T I O N  S A S H I M I 
6pc slices of chef’s choice fish

12

12

10

13.5

18

17

18

18

17

15.5

19

c l a ss i c s

s a s h i m i

te m p u ra

M A I N  A P P E T I Z E R S

S L I C E S  O F  F R E S H  F I S H

D E E P  F R I E D  S E A F O O D  O R  V E G E T A B L E S

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

Spicy Recommended



O C E A N  ( W A K A M E )  S A L A D 
marinated seaweed 

S H R I M P  S A L A D 
shrimp and green salad w/ 
house dressing
 
P O K E  S A L A D 
choice of salmon, ahi tuna or spicy 
tuna, with wakame salad, onions and 
veggies mixed with sweet and spicy 
sauce

S U N O M O N O  ( C U C U M B E R ) 
choice of classic, ebi(+$2)-cooked 
shrimp, or tako(+$2)-cooked octopus 
cucumber salad soaked in tangy 
vinaigrette

S A S H I M I  S A L A D
assorted sashimi and green salad 
with special dressing

AV O C A D O  S A L A D
thinly sliced avocado and green salad 
with house dressing 
 

T A T A K I 
choice of tuna, albacore or bonito 
marinated in special sauce with radish

F R E S H  T A T A K I 
halibut marinated in special 
sauce with tobiko and shiso (mint leaf)

U N A G I  T A T A K I 
barbequed unagi marinated in 
special vinaigrette with cucumbers 
 
M E LT I N G  A L B A C O R E 
4pc real crab wrapped in seared 
albacore served with ponzu sauce, 
tobiko, green onion & furikake 
 
O C T O P U S  S P E C I A L 
tako with wakame salad, onions and 
veggies mixed with spicy sauce
 
 
F I R E C R A C K E R
1pc each of spicy tuna, spicy salmon 
& spicy albacore over crunchy rice 
with special sauces & black tobiko on 
top 

8

12.5

17

7

17

11.5

17

19

19 

18.5

16.5

15.5

s a l a d s

O CTO P U S  s p e c i a l s

V A R I E D  G R E E N S

H O U S E  S P E C I A LT I E S

Octopus Special

Melting Albacore

Hamachi Carpaccio



C H I C K E N  T E R I YA K I 
chicken with teriyaki sauce served
on a sizzling plate

B E E F  T E R I YA K I    
rib-eye with teriyaki sauce served
on a sizzling plate

S A L M O N  T E R I YA K I    
salmon with teriyaki sauce served
on a sizzling plate

D O N  K A T S U      
deep fried pork loin cutlet

U D O N 
vegetable thick noodle soup

C H I C K E N  U D O N 
chicken and vegetable thick noodle soup

B E E F  U D O N 
thinly sliced rib-eye and vegetable thick 
noodle soup

S U K I YA K I 
choice of rib-eye or chicken w/ mixed 
vegetables and clear noodles served 
in hot pot with side of rice

Y O S E N A B E 
seafood w/ mixed vegetables served 
in hot pot with side of rice

e n t r e e s

20

24

23

20

14.5

16.5

18

22

22

C H I C K E N  K A T S U      
deep fried chicken cutlet

F I S H  K A T S U      
deep fried fish cutlet with tartar sauce

S A B A  S H I O YA K I   
salted mackerel served on
a sizzling plate

S A L M O N  S H I O YA K I      
salted salmon served on 
a sizzling plate

N A B E YA K I  U D O N   
chicken, vegetable, egg & shrimp tempura 
thick noodle soup

U D O N  &  C A L I
vegetable thick noodle soup with
California roll

U D O N  &  N I G I R I
vegetable thick noodle soup with
3pc nigiri

U D O N  &  T E M P U R A
vegetable thick noodle soup with
1pc shrimp & mixed vegetable tempura

20

20

21

23

19

19

21

21

m a i n

n o o d le  s o u p s

S E R V E D  W I T H  R I C E ,  M I S O  S O U P  &  S A L A D

S E R V E D  W I T H  S A L A D

V E G E T A B L E  
deep fried mixed vegetables

S H R I M P     
deep fried shrimp - 7pcs

C O M B I N A T I O N
deep fried 3pcs shrimp  
& mixed vegetables

O Y S T E R      
deep fried oysters 

S C A L L O P
deep fried scallops

S E A F O O D  C O M B O 
deep fried oysters. scallops 
and 3pcs shrimp 

19.5

23

23.5

22

22

24

te m p u ra
S E R V E D  W I T H  R I C E ,  M I S O  S O U P  &  S A L A D

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

Spicy Recommended



C H O O S E  T W O

C H O O S E  T H R E E

V E G G I E  B O X
veggie futo maki, wakame salad, 
2pc inari, veggie tempura

b e n to  b ox

20

23

t wo  i te m  b e n to

t h r e e  i te m  b e n to

ve g g i e  b e n to

S E R V E D  W I T H  R I C E ,  M I S O  S O U P 
&  S A L A D

S E R V E D  W I T H  R I C E ,  M I S O  S O U P 
&  S A L A D

S E R V E D  W I T H  M I S O  S O U P

D I N N E R

D I N N E R

chicken teriyaki

beef teriyaki

salmon teriyaki

saba shioyaki

salmon shioyaki

don katsu

chicken katsu

chicken karaage

gyoza

tempura

avocado maki

kappa maki

California roll

spicy tuna roll (+$1)

tekka maki (+$1)

sake maki (+$1)

nigiri (+$2)

sashimi (+$2)

* no double orders

24

Chicken Teriyaki

Bento Box

tuna or salmon

combo or vegetable

3pc chef’s choice



S U S H I  P L A T T E R 
3pc kappa maki + 3pc tekka or sake maki  
6pc nigiri-chef’s choice

S U S H I  P L A T T E R  D E L U X E     
California roll & 6pc nigiri-chef’s choice

O M A K A S E  N I G I R I     
8pc/10pc/12pc nigiri-chef’s choice

O M A K A S E  N I G I R I  D E L U X E
8pc deluxe nigiri-chef’s choice 
(includes toro, uni, ama ebi) 
**limited availability

F R E S H  F I S H  E N T R E E      
donbo roll, 2pc tuna sashimi, 2pc 
salmon sashimi, 4pc nigiri-chef’s choice

D O N B U R I    
choice of sake, maguro(+$1) or 
hamachi(+$1) slices with wakame over 
seasoned rice

U N A G I  D O N B U R I  
unagi slices over seasoned rice

C H I R A S H I   
assorted raw fish slices with wakame 
over seasoned rice

M A G U R O  S A S H I M I 
12pc slices of tuna

S H I R O  M A G U R O  S A S H I M I     
12pc slices of albacore

S A K E  S A S H I M I      
12pc slices of salmon

H A M A C H I  S A S H I M I    
12pc slices of yellowtail

C O M B I N A T I O N  S A S H I M I  
12pc slices of chef’s choice fish

s u s h i  b a r

24

27

26.5/30.5/33.5

50

33

28

30

30

35

34

34

36

37

s u s h i  e n t r e e s

s a s h i m i

S E R V E D  W I T H  M I S O  S O U P  &  S A L A D

S E R V E D  W I T H  M I S O  S O U P  &  S A L A D

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

Spicy Recommended

Sushi Platter



n i g i r i
PA I R S  O F  F R E S H  F I S H  O V E R  R I C E

T A M A G O  
sweet egg 

T A K O  
octopus

H A M A C H I
yellowtail

S A B A  
marinated 
mackerel

A M A  E B I  
sweet shrimp

I N A R I  
sweet tofu

E B I 
cooked shrimp

T O B I K O 
flying fish roe

S H I R O  
M A G U R O  
albacore

A J I 
spanish mackerel

H O T A T E 
scallop

K A N I K A M A  
imitation crab

U N A G I
fresh water eel

I K U R A  
salmon roe

S A K E  
fresh salmon

I K A 
squid

R E A L  C R A B 

H O K K I  G A I 
surf clam

M A G U R O   
fresh tuna

H I R A M E 
halibut

U N I   
sea urchin

S U Z U K I   
sea bass

T O R O   
fatty tuna

66.5

8

7

12

6

7

7.5

7

7

7

5.5

7.5

7.5

7

6.5

10

6.5

7.5

8

market 
price

7.5

market 
price

te m a k i
H A N D  R O L L S

S A K E  
fresh salmon 

S P I C Y  T U N A

S C A L L O P    

M A G U R O  
fresh tuna

U N A G I    
fresh water eel 

S A L M O N  S K I N  

H A M A C H I
yellowtail

 

8

8

10

9

9.5

9

10

* we can make custom temakis 
   for an additional price

K A T S U O  
skipjack tuna

7

regular or spicy



s p e c i a l  r o l l s

F LY B O Y
in: salmon, hamachi & avocado 
top: unagi & sesame seeds
sauce: unagi

D R A G O N  C R U N C H
in: shrimp tempura, spicy 
kanikama & cucumber 
top: spicy tuna, tobiko & 
tempura flakes
sauce: unagi & house

18

17

D R U N K E N  T I G E R
in: hamachi, salmon, kanikama  
& asparagus
top: tuna, avocado & ebi
sauce: sweet mustard & ponzu

17.5

19

F I R E  D R A G O N 
in: shrimp tempura, spicy tuna 
& kanikama
top: tuna, hamachi, ebi, avoca-
do, tobiko & green onion
sauce: unagi & house

18

2 N I C E 
in: spicy tuna, soft shell crab & 
cucumber
top: hamachi, tuna, avocado 
& tobiko
sauce: unagi & house

19

R E D  D R A G O N 
in: shrimp tempura, avocado  
& cucumber
top: tuna, tobiko & green onion
sauce: unagi & house

17

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

T H E  S I LV E R  Q U E E N
in: shrimp tempura, avocado 
& cucumber
top: seared albacore, furikake 
& deep fried onions
sauce: ponzu

18

S N K
in: hamachi, salmon, ebi,
kanikama & asparagus 
top: salmon, unagi, avocado,
tobiko & green onion
sauce: unagi & house

C H U PA C A B R A
in: jalapeno popper
top: spicy salmon, avocado, real 
crab & tempura flakes
sauce: unagi & house

21 S P I D E R - M A N G
in: spicy salmon, soft shell crab 
& mango
top: tuna, unagi & real crab
sauce: unagi

21

D R A G O N 
in: shrimp tempura & cucumber
top: unagi, avocado & tobiko
sauce: unagi

18

M A D  D R A G O N 
in: spicy tuna, shrimp tempura, 
& kanikama 
top: avocado & sesame seeds
sauce: unagi

16.5

Spicy Recommended



S U M M E R  B R E A K
in: salmon, albacore & avocado 
top: hamachi & avocado

18C I T Y  B O Y 
in: shrimp tempura & cucumber
top: tuna, unagi, avocado, 
tobiko & macadamia nuts
sauce: unagi

17.5

s p e c i a l  r o l l s

M O  P I N K
in: chopped marinated 
soft shell crab & avocado
top: hamachi, tobiko & jalapeno
sauce: ponzu & sriracha

19

S U N D A Z E
in: spicy hamachi & shrimp 
tempura 
top: seared salmon, avocado, 
tobiko & green onion
sauce: unagi & house

19 S U N S E T 
in: unagi & avocado 
top: salmon & macadamia nuts
sauce: unagi

17.5

L A S  V E G A S
in: real crab, avocado 
& cucumber 
top: deep fried unagi, sp tuna, 
tobiko, furikake & avocado
sauce: unagi & house

21 F O X Y  L A D Y
in: spicy tuna, spicy kanikama 
& cucumber 
top: seared tuna & onions
sauce: unagi & sweet mustard

19

T H E  K R A K E N
in: hamachi, salmon, real crab
& cucumber 
top: spicy octopus, salmon, 
unagi & avocado
sauce: unagi & house

21 B L A C K P I N K
in: unagi, ebi & avocado 
top: hamachi & black tobiko
sauce: unagi & ponzu

19

S P I C E  G I R L S
in: spicy tuna & cucumber 
top: wakame salad

17

L A D Y  I N  P I N K
in: spicy hamachi & cucumber
top: hamachi, tobiko & green 
onion

18

S U N K I S S E D 
in: salmon & avocado 
top: tuna, lemon & marinated 
tobiko

18



S T A R B U R S T 
in: shrimp tempura & avocado 
top: hamachi, salmon, tobiko 
& green onions
sauce: ponzu

J J ’ S  S P E C I A L
in: shrimp tempura, avocado 
& cucumber
top: spicy tuna & jalapeno
sauce: unagi & house

18

16.5

O R A N G E  B L O S S O M
in: salmon & avocado 
top: extra salmon & tobiko
sauce: ponzu & house

F I R E W O R K S 
in: spicy tuna & cucumber
top: avocado, kanikama 
& tobiko
sauce: unagi & house

18

16.5

s p e c i a l  r o l l s

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

M A I N  M A N  B E N ’ S 
in: tuna, kanikama & 
cream cheese 
top: shrimp tempura, avocado  
& macadamia nuts
sauce: unagi & house

17

D O U B L E  J 
in: hamachi, unagi, salmon, 
tuna, cream cheese & kanikama
top: tobiko

16

C H E R R Y  B L O S S O M 
in: salmon & avocado 
top: tuna & tobiko

17.5

F U N K Y  F R E S H 
in: kanikama & avocado
top: salmon, lemon & dill

16.5 D Y N A M I C  D U O
in: shrimp tempura, avocado
& cucumber 
top: salmon, avocado 
& macadamia nuts
sauce: unagi

17.5

A S K  J A M I E 
in: unagi, avocado & mango
top: hamachi, salmon and 
macadamia nuts 
sauce: unagi

18

K A N E ’ S  S P E C I A L
in: shrimp tempura, avocado 
& cucumber
top: tuna, salmon 
& macadamia nuts
sauce: unagi

17

S V N S I X 
in: real crab & avocado
top: ebi, avocado 
& sesame seeds
sauce: unagi

19

Spicy Recommended



s p e c i a l  r o l l s

L AVA 
in: spicy tuna & cucumber 
top: shrimp tempura 
& tempura flakes
sauce: unagi, house & sriracha

16.5

H A M A C H I  L O V E R 
in: hamachi & avocado 
top: hamachi and green onion

19

T U N A  L O V E R 
in: tuna & avocado 
top: tuna and tobiko

18S A L M O N  L O V E R 
in: salmon & avocado 
top: salmon & green onion

17 U N A G I  L O V E R 
in: unagi & avocado 
top: unagi & macadamia nuts
sauce: unagi

19.5

R A I N B O W
in: California roll 
top: assorted fish
sauce: unagi

16

C A T E R P I L L A R 
in: unagi, kanikama & 
cucumber 
top: avocado & tobiko
sauce: unagi

16.5 L AVA  K I N G 
in: spicy tuna, shrimp tempura 
& cucumber
top: shrimp tempura, avocado 
& furikake
sauce: unagi & house

18

C R U N C H  o r  S P I C Y 
C R U N C H 
in: California roll 
top: shrimp tempura & tempura 
flakes
sauce: unagi(+sriracha and 
house if spicy)

16 K I N G  C R U N C H 
in: shrimp tempura, cucumber 
& avocado 
top: shrimp tempura, tempura 
flakes & macadamia nuts
sauce: unagi & house

17 L I O N  K I N G 
in: kanikama & avocado 
top: salmon or scallop, cheese 
& tobiko
sauce: unagi & house
baked

16.5

P Y T H O N
in: shrimp tempura, avocado 
& cucumber
top: choice of sp salmon, sp 
tuna or sp albacore & tobiko
sauce: unagi & house

16.5



c l a ss i c

C A L I F O R N I A  R O L L
in: kanikama & avocado 

R E A L  C R A B  C A  R O L L
in: real crab & avocado
top: tobiko

T E K K A  M A K I     
in: tuna

S P I C Y  T U N A  R O L L      
in: spicy tuna & cucumber

S A K E  M A K I     
in: fresh salmon & avocado

S P I C Y  S A L M O N  R O L L   
in: spicy salmon & cucumber

N E G I - H A M A  M A K I       
in: yellowtail & green onion

S P I C Y  H A M A C H I  R O L L
in: spicy hamachi & cucumber

M O N T E R E Y  R O L L    
in: unagi, tamago, avocado & cucumber 
sauce: unagi

C H I C K E N  T E R I YA K I  R O L L      
in: chicken teriyaki & cucumber
sauce: teriyaki

U N A  AV O      
in: unagi & avocado
sauce: unagi

U N A  Q      
in: unagi & cucumber 
sauce: unagi

D O N B O  R O L L 
in: hamachi, shrimp & avocado 
top: tobiko

E L  C A M I N O  R E A L  R O L L  
in: unagi, avocado, macadamia nuts 
& mango
top: tobiko
sauce: unagi

6

11

7

9.5

7

9.5

7.5

10.5

10.5

9

10.5

10

10

10.5

H A W A I I A N  R O L L 
in: unagi, avocado & macadamia nuts 
top: tobiko 
sauce: unagi

S P I C Y  S H R I M P  R O L L   
in: shrimp & avocado 
top: tobiko
sauce: house & sriracha

S H R I M P  T E M P U R A  R O L L     
in: shrimp tempura, avocado & cucumber 
top: tobiko
sauce: unagi

S P I D E R  R O L L     
in: deep fried soft shell crab, avocado 
& cucumber
top: tobiko
sauce: unagi

W O N D E R F U L  R O L L    
in: scallop, shiso & cucumber  
top: tobiko
sauce: unagi

S C A L L O P  H E AV E N      
in: scallop, green onion & cucumber  
top: tobiko
sauce: spicy

S A N T A  C R U Z  R O L L       
in: hamachi, salmon & avocado 
top: tobiko

P H I L LY  R O L L      
in: salmon, avocado & cream cheese
top: tobiko

S A K E G A W A  R O L L      
in: salmon skin, avocado, cucumber 
& green onion
top: tobiko
sauce: unagi

O C T O R O L L     
in: octopus & avocado 
sauce: unagi

F U T O  M A K I     
in: unagi, cucumber, avocado, 
tamago, kampyo, radish, inari, 
shiitake mushroom & wakame

10.5

10

9.5

10.5

9.5

10.5

10.5

10

10

10

19

m a k i m o n o
C L A S S I C  R O L L  S T Y L E  S U S H I 

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of Foodborne illness.

Spicy Recommended



ve g e t a b le

AV O C A D O  M A K I
in: avocado

K A P PA  M A K I 
in: cucumber 

O S H I N K O  M A K I     
in: pickled japanese radish

K A N P Y O  M A K I       
in: cooked Japanese squash

AV O  Q  R O L L
in: avocado & cucumber

6

5

5

5

8.5

YA M  R O L L       
in: yam tempura & avocado
sauce: unagi

I S H I  R O L L       
in: inari, shiitake mushroom, avocado 
& cucumber

W A K A M E  R O L L    
in: marinated seaweed, avocado 
& cucumber

V E G G I E  F U T O  M A K I       
in: cucumber, avocado, squash, radish, 
inari, tamago, shiitake 
mushroom & wakame

 

8

9

9

15

d e e p  f r i e d

G O L D E N  S T A T E 
in: California roll 
top: tobiko & green onion
sauce: unagi & house sauce

T H E  S H A R K S 
in: spicy tuna 
top: tobiko & green onion
sauce: unagi & house sauce

G O D Z I L L A 
in: spicy kanikama & cream cheese 
top: avocado, tobiko & green onion
sauce: unagi, house sauce & sriracha

11.5

11.5

14.5

H O T  K I S S 
in: spicy tuna, jalapeno & cream cheese 
top: spicy tuna, tobiko & tempura flakes
sauce: unagi, house sauce & sriracha

D F  S P I C Y  T U N A 
in: spicy tuna & shiso 
top: tobiko
sauce: unagi

15.5

13

S E A W E E D  M O N S T E R
in: asparagus, cucumber 
& avocado 
top: wakame salad

16.5 E V E R G R E E N
in: shiitake mushroom, 
cucumber, avocado 
& macadamia nuts 
top: avocado

16.5 YA M M Y  YA M M Y
in: yam tempura 
& macadamia nuts
top: avocado & tempura flakes
sauce: unagi

16.5

s p e c i a l  ve g g i e  r o l l s



925 El Camino Real
Menlo Park, CA 94025

M O C H I  I C E  C R E A M
( S T R A W B E R R Y,  M A N G O ,  C H O C O L A T E , 

G R E E N  T E A )

i c e  c r e a m

5.5

s of t  d r i n ks,  d e ss e r t s  &  s i d e s

C O K E ,  D I E T  C O K E ,  S P R I T E 

 
R A M U N E

S .  P E L L E G R I N O 
 
 

2

2.75

3.75 / 7.5 

d r i n ks

R I C E

M I S O  S O U P

S A L A D

s i d e s

2.5

2.5

3


