OCTOPUS

JAPANESE RESTAURANT



appetizers

classics
MAIN APPETIZERS

GYOZA 7

pork and vegetable potstickers

EDAMAME 6

steamed young soybeans

KARAAGE "
Japanese style fried chicken or baby
octopus(+$1)

KOROKKE 6

fried potato and vegetable croquette

AGEDASHI TOFU o
deep fried tofu with nori, green onions
& sauce

HIYAYAKKO 9

chilled tofu, bonito flakes & ponzu sauce

SHRIMP BALLS 18.5
4pc deep fried ebi and real crab with
furikake & special sauces

sashimi

SLICES OF FRESH FISH

|

MAGURO 17
6pc slices of tuna

SHIRO MAGURO 16
6pc slices of albacore

SAKE 17
6pc slices of salmon

HIRAME 18

6pc slices of halibut

‘ Spicy Recommended

SOFT SHELL CRAB 12

deep fried soft shell crab w/ special sauce

JALAPENO POPPERS & 12
deep fried jalapenos stuffed with spicy
tuna & cream cheese w/ special sauces

BAKED MUSSELS 10
baked green mussels w/ special sauces
tobiko & green onions

HAMACHI KAMA 13.5

yellowtail collarbone with ponzu sauce

SUSHI & SASHIMI 18
3pc chef’s choice nigiri with 3pc tuna
sashimi

SUSHI APPETIZER 17
California roll with 3pcs of chef’s choice
nigiri

CARPACCIO & 18
hamachi & jalapenos w/ sriracha in ponzu
or slices of seared salmon, avocado

& jalapeno w/ sriracha, house & ponzu(+$1)

HAMACHI 18
6pc slices of yellowtail
SUZUKI 17
6pc slices of sea bass
TAKO 15.5
6pc slices of octopus
COMBINATION SASHIMI 19

6pc slices of chef’s choice fish

tempura

DEEP FRIED SEAFOOD OR VEGETABLES

I

VEGETABLE 135 COMBINATION 5 SCALLOP 14

deep fried mixed vegetables

SHRIMP 145 OYSTER
deep fried shrimp - 5pcs

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

deep fried 2pcs shrimp
& mixed vegetables

deep fried oysters

deep fried scallops

14 SEAFOOD COMBO 16
deep fried oyster. scallops
and 2pcs shrimp



salads
VARIED GREENS

OCEAN (WAKAME) SALAD 8
marinated seaweed

SHRIMP SALAD 12.5
shrimp and green salad w/
house dressing

POKE SALAD & 17
choice of salmon, ahi tuna or spicy

tuna, with wakame salad, onions and
veggies mixed with sweet and spicy
sauce

SUNOMONO (CUCUMBER) 7
choice of classic, ebi(+$2)-cooked
shrimp, or tako(+$2)-cooked octopus
cucumber salad soaked in tangy
vinaigrette

SASHIMI SALAD 17
assorted sashimi and green salad
with special dressing

AVOCADO SALAD 1.5
thinly sliced avocado and green salad
with house dressing

OCTOPUS specials
HOUSE SPECIALTIES

TATAKI 17
choice of tuna, albacore or bonito
marinated in special sauce with radish

FRESH TATAKI 3¢ 19
halibut marinated in special
sauce with tobiko and shiso (mint leaf)

UNAGI TATAKI 19
barbegued unagi marinated in
special vinaigrette with cucumbers

MELTING ALBACORE 7¢ 18.5
4pc real crab wrapped in seared
albacore served with ponzu sauce,
tobiko, green onion & furikake

OCTOPUS SPECIAL & & ¢ 16.5
tako with wakame salad, onions and
veggies mixed with spicy sauce

FIRECRACKER & 15.5
Toc each of spicy tuna, spicy salmon

& spicy albacore over crunchy rice

with special sauces & black tobiko on

top

Hamachi Carpaccio

Melting Albacore




‘ Spicy Recommended

entrees

main

SERVED WITH RICE, MISO SOUP & SALAD

|

CHICKEN TERIYAKI 20 CHICKEN KATSU 20
chicken with teriyaki sauce served deep fried chicken cutlet

on a sizzling plate

BEEF TERIYAKI 24 FISH KATSU 20
rib-eye with teriyaki sauce served deep fried fish cutlet with tartar sauce
on a sizzling plate

SALMON TERIYAKI 23 SABA SHIOYAKI 2
salmon with teriyaki sauce served salted mackerel served on

on a sizzling plate a sizzling plate

DON KATSU 20 SALMON SHIOYAKI 23
deep fried pork loin cutlet salted salmon served on

a sizzling plate

noodle soups
SERVED WITH SALAD

|
UDON 14.5 NABEYAKI UDON 19
vegetable thick noodle soup chicken, vegetable, egg & shrimp tempura

thick noodle soup
CHICKEN UDON 16.5 UDON & CALI 19
chicken and vegetable thick noodle soup vegetable thick noodle soup with

California roll
BEEF UDON 18 UDON & NIGIRI 21
thinly sliced rib-eye and vegetable thick vegetable thick noodle soup with
noodle soup 3pc nigiri
SUKIYAKI 22 UDON & TEMPURA 21
choice of rib-eye or chicken w/ mixed vegetable thick noodle soup with
vegetables and clear noodles served Tpc shrimp & mixed vegetable tempura
in hot pot with side of rice
YOSENABE 22
seafood w/ mixed vegetables served
in hot pot with side of rice
tempura
SERVED WITH RICE, MISO SOUP & SALAD
|
VEGETABLE 195 COMBINATION 235 SCALLOP 22
deep fried mixed vegetables deep fried 3pcs shrimp deep fried scallops

& mixed vegetables

SHRIMP 23 OYSTER 22 SEAFOOD COMBO 24
deep fried shrimp - 7pcs deep fried oysters deep fried oysters. scallops

and 3pcs shrimp

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



bento box

two item bento
SERVED WITH RICE, MISO SOUP
& SALAD

CHOOSE TWO DINNER 20

three item bento
SERVED WITH RICE, MISO SOUP
& SALAD

CHOOSE THREE DINNER 23

tempura
combo or vegetable

avocado maki

chicken teriyaki

beef teriyaki

salmon teriyaki kappa maki

saba shioyaki California roll

salmon shioyaki spicy tuna roll (+$1

don katsu tekka maki (+$1)

chicken katsu sake maki (+$1)
nigiri (+$2)
3pc chef’s choice

sashimi (+$2)
tuna or salmon

chicken karaage

gyoza

* no double orders

veggie bento
SERVED WITH MISO SOUP

VEGGIE BOX 24
veggie futo maki, wakame salad,
2pc inari, veggie tempura

Bento Box".




‘ Spicy 9% Recommended

sushi bar

sushi entrees
SERVED WITH MISO SOUP & SALAD

SUSHI PLATTER 24
3pc kappa maki + 3pc tekka or sake maki
6pc nigiri-chef’s choice

SUSHI PLATTER DELUXE 27

California roll & 6pc nigiri-chef’'s choice

OMAKASE NIGIRI 3¢ 26.5/30.5/335
8pc/10pc/12pc nigiri-chef’s choice

OMAKASE NIGIRI DELUXE 50
8pc deluxe nigiri-chef’s choice

(includes toro, uni, ama ebi)

**limited availability

FRESH FISH ENTREE 33
donbo roll, 2pc tuna sashimi, 2pc
salmon sashimi, 4pc nigiri-chef’s choice

DONBURI 28
choice of sake, maguro(+$1) or
hamachi(+$1) slices with wakame over
seasoned rice

UNAGI DONBURI 30

unagi slices over seasoned rice

CHIRASHI 3¢ 30
assorted raw fish slices with wakame
over seasoned rice

sashimi
SERVED WITH MISO SOUP & SALAD

MAGURO SASHIMI 35
12pc slices of tuna

SHIRO MAGURO SASHIMI 34
12pc slices of albacore

SAKE SASHIMI 34
12pc slices of salmon

HAMACHI SASHIMI 36
12pc slices of yellowtail

COMBINATION SASHIMI 37
12pc slices of chef’s choice fish

ning raw S@Und@FEcoked meats, poult!
zed milk rr ease your risk of Foo




nigiri

PAIRS OF FRESH FISH OVER RICE

AJl 7
spanish mackerel

HIRAME 8
halibut
IKURA 7.5

salmon roe

MAGURO 7.5

fresh tuna

SHIRO 7
MAGURO
albacore

TOBIKO 7.5

flying fish roe

temaki
HAND ROLLS

SAKE 8
fresh salmon

SPICY TUNA 8

SCALLOP 10

regular or spicy

AMA EBI
sweet shrimp

12

EBI
cooked shrimp

HOKKI GAIl 65 HOTATE
surf clam scallop
INARI 6 KANIKAMA
sweet tofu imitation crab
REAL CRAB 10 SABA
marinated
mackerel
SUZUKI 75 TAKO
sea bass octopus
TORO market UNAGI
fatty tuna price fresh water eel
MAGURO 9
fresh tuna
UNAGI 9.5

fresh water eel

5.5

6.5

7.5

*

HAMACHI 8
vellowtail

IKA 6.5
squid

KATSUO 7

skipjack tuna

SAKE 7
fresh salmon

TAMAGO 6
sweet egg
UNI market

sea urchin price

SALMON SKIN 9

HAMACHI 10
yvellowtail

we can make custom temakis
for an additional price



‘ Spicy * Recommended

special rolls

FLYBOY ¢ 18 2NICE ¢ 19

in: salmon, hamachi & avocado in: hamachi, salmon, ebi, in: spicy tuna, soft shell crab &

top: unagi & sesame seeds kanikama & asparagus cucumber

sauce: unagi top: salmon, unagi, avocado, top: hamachi, tuna, avocado
tobiko & green onion & tobiko

sauce: unagi & house sauce: unagi & house

Disclaimer: Consumin
eggs or unpasteurize

DRUNKEN TIGER¥ 175
in: hamachi, salmon, kanikama
& asparagus

top: tuna, avocado & ebi

sauce: sweet mustard & ponzu

CHUPACABRA® & ¢ 2
in: jalapeno popper

top: spicy salmon, avocado, real
crab & tempura flakes

sauce: unagi & house

SPIDER-MANG & ¥ 21
in: spicy salmon, soft shell crab
& mango

top: tuna, unagi & real crab
sauce: unagi

THE SILVER QUEEN 18
in: shrimp tempura, avocado

& cucumber

top: seared albacore, furikake
& deep fried onions

squce: ponzu

FIRE DRAGON & J¢ 18
in: shrimp tempura, spicy tuna
& kanikama

top: tuna, hamachi, ebi, avoca-
do, tobiko & green onion

squce: unagi & house

DRAGON 18
in: shrimp tempura & cucumber
top: unagi, avocado & tobiko
sauce: unagi

MAD DRAGON& 16.5
in: spicy tuna, shrimp tempura,
& kanikama

top: avocado & sesame seeds
sauce: unagi

raw or undercooked meats, poultry, seafood, shellfish,
milk may increase your risk of Foodborne illness

DRAGON CRUNCH&¥ 17
in: shrimp tempura, spicy
kanikama & cucumber

top: spicy tuna, tobiko &
tempura flakes

squce: unagi & house

RED DRAGON 17
in: shrimp tempura, avocado

& cucumber

top: tuna, tobiko & green onion
sauce: unagi & house



special rolls

THE KRAKEN & 7 21
in: hamachi, salmon, real crab
& cucumber

top: spicy octopus, salmon,
unagi & avocado

sauce: unagi & house

LAS VEGAS & ¥ 21
in: real crab, avocado

& cucumber

top: deep fried unagi, sp tung,
tobiko, furikake & avocado
sauce: unagi & house

CITY BOY 17.5
in: shrimp tempura & cucumber
top: tuna, unagi, avocado,
tobiko & macadamia nuts
sauce: unagi

SUNDAZE & ¢ 19
in: spicy hamachi & shrimp
tempura

top: seared salmon, avocado,
tobiko & green onion

squce: unagi & house

BLACKPINK 3¢ 19

in: unagi, ebi & avocado
top: hamachi & black tobiko
sauce: unagi & ponzu

FOXY LADY & 19

in: spicy tuna, spicy kanikama
& cucumber

top: seared tuna & onions
sauce: unagi & sweet mustard

LADY IN PINK® ¢

in: spicy hamachi & cucumber
top: hamachi, tobiko & green
onion

SUNSET 17.5

in: unagi & avocado

18

top: salmon & macadamia nuts

sauce: unagi

MO PINK & ¥ 19
in: chopped marinated

soft shell crab & avocado

top: hamachi, tobiko & jalapeno
sauce: ponzu & sriracha

SPICE GIRLS & 17
in: spicy tuna & cucumber
top: wakame salad

SUMMER BREAKJ¢ 18
in: salmon, albacore & avocado
top: hamachi & avocado

SUNKISSED J¢ 18
in: salmon & avocado

top: tuna, lemon & marinated
tobiko



Disclaimer: Consumin
eggs or unpasteurize

special rolls

STARBURST ¢ 18
in: shrimp tempura & avocado
top: hamachi, salmon, tobiko

& green onions

sauce: ponzu

FUNKY FRESH 16.5
in: kanikama & avocado
top: salmon, lemon & dill

JJ'S SPECIAL & ¢ 165
in: shrimp tempura, avocado

& cucumber

top: spicy tuna & jalapeno
sauce: unagi & house

ASK JAMIE ¢ 18
in: unagi, avocado & mango
top: hamachi, salmon and
macadamia nuts

sauce: unagi

CHERRY BLOSSOM 17.5
in: salmon & avocado
top: tuna & tobiko

DYNAMIC DUO 17.5
in: shrimp tempura, avocado

& cucumber

top: salmon, avocado

& macadamia nuts

sauce: unagi

KANE’'S SPECIAL 17
in: shrimp tempura, avocado

& cucumber

top: tuna, salmon

& macadamia nuts

sauce: unagi

SVNSIX 19
in: real crab & avocado

top: ebi, avocado

& sesame seeds

sauce: unagi

raw or undercooked meats, poultry, seafood, shellfish,
milk may increase your risk of Foodborne illness

‘ Spicy * Recommended

ORANGE BLOSSOM 18
in: salmon & avocado

top: extra salmon & tobiko
sauce: ponzu & house

DOUBLE J 16
in: hamachi, unagi, salmon,
tuna, cream cheese & kanikama
top: tobiko

MAIN MAN BEN'S 17
in: tuna, kanikama &

cream cheese

top: shrimp tempura, avocado
& macadamia nuts

sauce: unagi & house

FIREWORKS & 16.5
in: spicy tuna & cucumber

top: avocado, kanikama

& tobiko

sauce: unagi & house



special rolls

UNAGI LOVER 19.5
in: unagi & avocado

top: unagi & macadamia nuts
sauce: unagi

SALMON LOVER 17
in: salmon & avocado
top: salmon & green onion

TUNA LOVER 18
in: tuna & avocado
top: tuna and tobiko

PYTHON & 16.5
in: shrimp tempura, avocado

& cucumber

top: choice of sp salmon, sp
tuna or sp albacore & tobiko
sauce: unagi & house

HAMACHI LOVER 19
in: hamachi & avocado
top: hamachi and green onion

RAINBOW 16
in: California roll

top: assorted fish

sauce: unagi

CATERPILLAR 16.5 LAVA & 16.5
in: unagi, kanikama & in: spicy tuna & cucumber
cucumber top: shrimp tempura

& tempura flokes
sauce: unagi, house & sriracha

top: avocado & tobiko
sauce: unagi

LAVA KING & 18
in: spicy tuna, shrimp tempura
& cucumber

top: shrimp tempura, avocado
& furikake

sauce: unagi & house

KING CRUNCH 17
in: shrimp tempura, cucumber
& avocado

top: shrimp tempura, tempura
flakes & macadamia nuts
sauce: unagi & house

CRUNCH or SPICY 16
CRUNCH

in: California roll

top: shrimp tempura & tempura
flakes

squce: unagi(+sriracha and
house if spicy)

LION KING & 16.5
in: kanikama & avocado

top: salmon or scallop, cheese
& tobiko

sauce: unagi & house

baked



makimono

CLASSIC ROLL STYLE SUSHI

classic

|

CALIFORNIA ROLL 6
in: kanikama & avocado

REAL CRAB CA ROLL n
in: real crab & avocado

top: tobiko

TEKKA MAKI 7
in: tuna

SPICY TUNA ROLL & 9.5

in: spicy tuna & cucumber

SAKE MAKI 7
in: fresh salmon & avocado

SPICY SALMON ROLL § 9.5
in: spicy salmon & cucumber

NEGI-HAMA MAKI 7.5
in: yellowtail & green onion

SPICY HAMACHI ROLL & 10.5
in: spicy hamachi & cucumber

MONTEREY ROLL 10.5
in: unagi, tamago, avocado & cucumber
sauce: unagi

CHICKEN TERIYAKI ROLL 9
in: chicken teriyaki & cucumber
sauce: teriyaki

UNA AVO 10.5
in: unagi & avocado
sauce: unagi

UNA Q 10
in: unagi & cucumber
sauce: unagi

DONBO ROLL 10
in: hamachi, shrimp & avocado

top: tobiko

EL CAMINO REAL ROLL 10.5
in: unagi, avocado, macadamia nuts

& mango

top: tobiko

sauce: unagi

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

‘ Spicy Recommended

HAWAIIAN ROLL 10.5
in: unagi, avocado & macadamia nuts

top: tobiko

sauce: unagi

SPICY SHRIMP ROLL & 10
in: shrimp & avocado

top: tobiko

sauce: house & sriracha

SHRIMP TEMPURA ROLL 9.5
in: shrimp tempura, avocado & cucumber
top: tobiko

sauce: unagi

SPIDER ROLL 10.5
in: deep fried soft shell crab, avocado

& cucumber

top: tobiko

sauce: unagi

WONDERFUL ROLL 9.5
in: scallop, shiso & cucumber

top: tobiko

sauce: unagi

SCALLOP HEAVEN & 10.5
in: scallop, green onion & cucumber

top: tobiko

sauce: spicy

SANTA CRUZ ROLL 10.5
in: hamachi, salmon & avocado

top: tobiko

PHILLY ROLL 10

in: salmon, avocado & cream cheese
top: tobiko

SAKEGAWA ROLL 10
in: salmon skin, avocado, cucumber

& green onion

top: tobiko

sauce: unagi

OCTOROLL 10
in: octopus & avocado
sauce: unagi

FUTO MAKI 19
in: unagi, cucumber, avocado,
tamago, kampyo, radish, inari,
shiitake mushroom & wakame



deep fried

GOLDEN STATE 1.5
in: California roll

top: tobiko & green onion

sauce: unagi & house sauce

THE SHARKS & n.5
in: spicy tuna

top: tobiko & green onion

sauce: unagi & house sauce

GODZILLA & 14.5
in: spicy kanikama & cream cheese

top: avocado, tobiko & green onion

sauce: unagi, house sauce & sriracha

vegetable

AVOCADO MAKI 6
in: avocado

KAPPA MAKI 5
in: cucumber

OSHINKO MAKI 5
in: pickled japanese radish

KANPYO MAKI 5
in: cooked Japanese squash

AVO Q ROLL 8.5
in: avocado & cucumber

HOT KISsS &

DF SPICY TUNA & J¢
in: spicy tuna & shiso

top: tobiko

sauce: unagi

YAM ROLL ¢
in: yam tempura & avocado
sauce: unagi

ISHI ROLL
& cucumber
WAKAME ROLL

in: marinated seaweed, avocado
& cucumber

15.5
in: spicy tuna, jalapeno & cream cheese
top: spicy tuna, tobiko & tempura flakes
squce: unagi, house sauce & sriracha
13
8
9
in: inari, shiitake mushroom, avocado
9
15

VEGGIE FUTO MAKI

in: cucumber, avocado, squash, radish,
inari, tamago, shiitake

mushroom & wakame

special veggie rolls

" '\ll’ d a

EVERGREEN 16.5
in: shiitake mushroom,
cucumber, avocado

& macadamia nuts

top: avocado

SEAWEED MONSTER 165
in: asparagus, cucumber

& avocado

top: wakame salad

YAMMY YAMMY ¢ 16.5
in: yam tempura

& macadamia nuts

top: avocado & tempura flakes
sauce: unagi



soft drinks, desserts & sides

drinks

COKE, DIET COKE, SPRITE

RAMUNE
S. PELLEGRINO

RICE
MISO SOUP
SALAD

ice cream

—
2 MOCHI ICE CREAM 5.5
(STRAWBERRY, MANGO, CHOCOLATE,
GREEN TEA)
2.75
3.75/75
2.5
2.5

925 El Camino Real

Menlo Park, CA 94025




