DON-BU R' Soup and Salad

Beef Teriyaki Don $16.95

sliced steak finished with a house teriyaki sauce over a bed of

steamed rice
Chicken Teriyaki Don $15.95

chicken with house teriyaki sauce over a bed of steamed rice

UNA DON $18.95
k?roiled eel finish with house teriyaki sauce over a bed of steamed
Katsudon $17.95
chicken or pork cutlet deep fried, egg, and scallions
TEPPAN
Miso soup, Salad, Vegetables, Shrimp
with a side of white rice
Garlic Chicken $21.95
Hibachi Steak $24.95
Garlic Shrimp $24.95
Salmon Steak $25.95
COMBINATION TEPPAN
Garlic Steak w/Chicken $28.95
Garlic Steak w/Shrimp $31.95
Garlic Steak w/Scallops $31.95
Garlic Steak w/Salmon $35.95
TEPPAN FOR TWO
Steak w/Chicken and your choice
of Shrimp, Scallops or Calamari
$55.00

SALAD @Upon request
Furutso Salad $11.95
Fresh cut lettuce, apple, mango, pineapple, carrofs,
and cucumber finished with Goma dressing
Kasai Salad $11.95

Fresh cut lettuce, cucumber, jalapeno, onion, fomato, avocado,
and carrofs, finished with Goma dressing.

ADD CHICKEN $8.95
ADD SASHIMI  $12.95

SIDE ORDERS

Miso Soup $4.00
House Salad $4.50
Fried Rice without Dinner $5.50
Extra Condiments Each $1.75
Steamed Rice $4.00

consuming undercooked meats, pouliry, seafood, shellfish, or eggs may: \ .
increase your risk of bourne iliness, especially if you have medical comdl’rloné"""/ @
PRICES ARE SUBJECT TO CHANGE “\4

BEER

Domestic

Budweiser, Bud Light, Miller Lite, Coors Light

$3.50

Imported $4.50

Corona Light, Corona, Negra Modelo, Modelo Especial,
Dos Equis Lager, Heineken, Sapporo, Stela, Kirin Ichiban

2207 $7.00

Sapporo, Kirin Ichiban, Asahi

COCKTAILS

Hurricane, Bahama Mamma, Mai Tai,

Sangria, Rum Island Ice Tea $6.50

WHITE WINE

Greystone Cellars Chardonnay $7.00/$24.00
Central coast California

Seaglass Sauvignon Blanc
Santa Barbara California

Seaglass Pinot Grigio

Santa Barbara California

Charles Smith Kung fu Girl Riesling  $7.00//$21.00
Washintong State

$7.00//$21.00

$7.00//$21.00

NEDRAVIIN=

Kikoman Plum $6.00/$22.00
Japon

10 Span Pinot Noir $7.00/$26.00
Central Coast California

Blackstone Meriot $7.00/$26.00
Central Coast California

Dona Paul Malbec $10.50/$38.00
Mendoza Argentina

HOT SAKE

Ozeki $3.50/%$6.50

Well balanced, easy drinking. Served hot.

COLD SAKE

Ask about our cold sake selection

NOJFEBININIS

Ramune

Japanese Soda. Strawberry or Regular
Pepsi-Diet Pepsi

Mountain Dew- Diet Mtn Dew
Doc- Sierra Mist

unsweetened Tea -Rasberry
Tea

Lemonade

Sobe: Lifewater Yumberry Pom f\\i_‘
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M- ERIEBMRICE Sl

Bell peppers, mushrooms, scallions, eggs, carrots, and cabbage

& Vegetable $11.50
% Chicken $13.50
/ Beef $14.50

SUSH BfiR= -~ o

Seafood $19.50
3 Combo 18.50
O I_D AP P ETlZ E RS steak, chicken, and shrimp $

Sunomono $7.50

tradtfional Japanese cucumber salad marinated in'a light

vinaigrette with carrots, daikon, and seaweed YA K | S O BA

EB |-S U ] ) $] 295 Pan fried noodles with bell pepper, carrot, and cabbage

Sunomo.no with shrimp

l(cml—th g $14.50 y %

unomono with chilled king cra eqgetable 1 250
Tako-Su $11.95 > ¥
Sunomono with octopus Chicken $ 14.50
;[gczggn or tuna, tomato, onion, cucumber, j%l.(l]ge.ré)o Beef $] 550

and spicy mayo .
Powershol ', 't ISR = TR e
crrewsd s(()]ks er, quaill e onzu, Tisn e S, lemon, Olmon $'| 5.50
Chilled lka Salad $7.95 Seafood $20.50
Seaweed Salad $6.50 Combo $19.50
Mexican Tako Salad $12.95 T S

@upon request

HOT APPETIZERS
Calamari . $7.50 JAPANESE NOODLE DISHES

sauteed squid seasoned with our house ginger sauce

Scallops 13.50

seasoned seEJ)scollops tossed and light soy souce%erved Te m p ura U d on $ ] 600
with ginger sauce shrimp tempura served over hot Japanese noodle soup

Gyoza $8.50 Kitsune Udon $12.00
’gréjl?élonal S el poisichenseive iR SHie dIPRiRg deep-fried soybean sheets served over hot Japanese

noodle soup

Asparagus Beef Roll REI50 :
osporogus wrapped in beef pan-roasted finished \%i'rh Tanuki Udon $12.00
Tée"ycik' sehis _|_ 'I' |( ] ] 50 tempura drops served over hot Japanese noodle soup

aimon 1AaT1aKl .
pan seared salmon accompanied with fresh fomatoes, N a beyCI |(| U d on $] 8.00
Jalapenos, red onions, and fresh cilantro marinated in soy shrimp tempura, chicken, egg, and vegetables over hot Japanese
SSGUhce T $] 150 noodle soup

Nnm empurd . :

lightly boh‘gr)ed deep-fripe)d wild caught shrimp, sweet N | I(U U d on $] 500
8|Optrc>||fr?g ?gfg; squash, carrofs, and asparagus served with sirloin steak served over hot Japanese noodle soup
Calamari Tempura 9.50 Ramen $15.00
battered deep-fried with sweg? potato, acorn, squqi egg noodles with pork and Japanese vegetables in a soup
carrots, and asparagus with dipping sauce
Kobe Beef $14.50

pan seared ribeye finished with garlic topped with grated
daikon ponzu sauce and jalapenos

ggggm@:gge oggdnwifh Eel sauce $9 50 I— U N C H S P EC |A LS

Stuffed Jalapeno $11.50 MON-FRI. unfil 2:00PM B
stuffed with spicy tuna lightly battered and deep-fried over Miso soup, steamed rice orange, shumai, fried
fruit and topped with spicy mayo and tobiko el e Celiterere 7l
Shrim $10.50 P
wild caught shrimp sauteed in garlic . ' L
Shumai 7.50 Chicken Teriyaki $14.50
steamed or fried shrimp dumpling served with yakki yakki. chicken breast finished with house teriyaki sauce
Igw-gge;ry%iaigluno accompanied with frei 395 Beef Terlyo kl $] 675
'romg'rofesél avocado, jalapenos, red onion, and fresh cilantro sliced beef finished with a house teriyaki sauce
marinated in soy sauce
Edl s Fresh Salmon $18.50
amame $650 broiled salmon topped with togarashi
steamed soybean 1
sp.cy +$1.50 Salmon Miso Zuke $18.50
%JeTO ble TempUI’G $850 salmon marinated in miso
lightly battered deep-fried sweet potato, acorn, squash, .
carrotfs, and asparagus served with dipping sauce G| N d ard $] 875
Seahorse $ 13.50 black cod marinated in miso
wild caught panko shrimp stuffed with cream cheese tossed C c
in cocon%f d%ep—fried or?d finished with spicy mayo Sashimi $2050
R ” Chefs choice of fresh fish
OllS 9o
your gmce of salmon, shrimp, or chicken topped v%’rh spicy EB' $] 675

mayo and sweet vinegar fried shrimp (5pcs)



NIGIRI

Ama EDbi $4.50 Tamago $2.75
Sweet shrimp Sweet egg curd

Akagai $3.75 Tobiko $3.75
Sweet shrimp Flying fish roe

Ebi $8.75 Toro $MKT
Broiled shrimp Fatty funa

Ebi Tempura $4.25 Unagi Broiled $4.25
Broiled shrimp, scallions, and cream cheese tempura style Eel Broiled

Hamachi $4.00 Unagi Tempura $4.75
Yellowtail Eel fried

Hotatekai $4.25 Wasabi Tobiko $3.75
Broiled scallop topped with mayo and masago Wasabi infused flying fish roe

lka $3.50 White Tuna $3.75
Squid White funa

lkura $4.50

Salmon roe

lkura & Quali Egg $5.00

Salmon roe and quail egg yolk

Inari $2.75

Soy beans curd

Kan $4.50 VEGGIE ROLLS

King crab topped with mayo and masago

Kobashira $4.50 ,

Spicy scallops Asparagus & Avocado $7.00
Maguro $4.25 Avocado $5.50
Tuna Cucumber & Avocado $7.00
Masago $3.50 Mexican $8.00
Capelin roe Cucumber, avocado, jalapenos, onion, fomato,

Saba $3_50 and cilantro

Mackerel Natto $9.50
Sake $3_75 Fermented soybeans and scalions

Fresh salmon Spring $10.00
Salmon Skin $4_OO Lettuce, green red peppers, and asparagus in a soy wrap
Broiled salmon skin, tomato, onion, jalapeno, and cilantro Tropicml $] 0.00
Smoked Salmon $4'OO Assortment of fresh fruit and rice in a soy wrap

Smoked salmon Veggie Tempura $8.00
Spicy Spider $4_OO Tempura carrots, sweet potato, asparagus, and squash
Tempura soft shell crab, spicy mayo, masago, scallions,

and spicy sprouts

Spicy Tuna $4.25

Tuna, spicy mayo, masago, spicy sprouts, and scallions

Suzuki $345

Sea bass

Tai $3.50

Red snapper

Tako $4.00 s

Octopus CHEF S CHO'CE

Sushi Dinner

$21.95

8 pcs or nigiri sushi, 4 pcs california rolls, soup and salad

Sashimi Dinner

with soup and salad. Includes 15 pieces

Sushi Appetizers

5 piece nigiri sushi only

Sashimi Appetizers

6 piece sashimi

Eel sauce

PRICES ARE SUBJECT TO CHANGE

Spicy Mayo
-1/2

$33.95
$14.95
$17.95

SAUCES
Wasabi Mayo
- All three sauces



Arizona $10.00

Spicy yellowtail, scallions, cucumber, and rolled in masago

Batman $16.50

Spicy salmon, cucumber, avocado, spicy sprouts, topped with
spicy crab meat and tobiko

Captain America
Shrimp tempura, cucumber, avocado wrapped in tuna,
salmon, and tobiko and spicy crab meat

Catwomen $16.50

Eel, cucumber, avocado, tamago, spicy crab meat and tobiko

Chicago $10.00

Tuna, avocado and mango

Deluxe $18.00

King crab, tuna, avocado, cucumber, and mango topped
with tobiko

Dr. Octopus $16.50

White tuna, salmon, avocado, tamago, cucumber rolled and
topped w/ octopus and crunchy tempura flakes

Florida
Spicy tuna, avocado, and cucumber wrapped in mango
topped with crab meat

Hulk $18.50

Lobster, cucumber, and avocado wrapped in tuna and
topped with fobiko

Iron Man $17.50

Shrimp tempura, cucumber, avocado, topped with spicy crab
meat, white tuna, red tuna, and tobiko

Matrix $16.50

Tuna, crab, avocado, crunch flakes, cucumber topped with
crab meat and tobiko

Monterrey $17.50

Shrimp, avocado, cucumber, and scallions, wrapped in
salmon topped with ponzu and jalapeno

Negi-Hamachi $8.50

Spicy Yellowtail, and scallions

Rainbow $14.00

Crab, avocado, and cucumber topped with fresh fish

Red Dragon $17.50

Shrimp tempura, cucumber, and avocado wrapped in tuna,
and topped with spicy crab meat and tobiko

Robin

Shrimp tempura, cucumber, avocado, pineapple wrapped in
fresh salmon and mango topped with jalapeno and ponzu

Rock n Roll $10.00

Eel, yellowtail, and cucumber

Samurai $16.50

Spicy tuna, avocado and cucumber topped with spicy crab
meat, and tempura flakes
Spicy Salmon Roll $10.00
Fresh Salmon, spicy mayo, spicy sprouts, cucumber, and
avocado

Spicy Tuna $10.00
Tuna, spicy mayo, spicy sprouts, cucumber, avocado, and
scallions

Sumo $17.75

Spicy Tuna, cucumber, and avocado with fresh fish topped
with scallions

Super Hamachi $18.50
Shrimp, avocado, and cucumber, wrapped with yellow tail
and topped with Pico de Gallo

Tekka Maki $8.50

Tuna

The Thing $18.50

Spicy Salmon, cream cheese, cucumber, avocado, rolled
topped with spicy crab meat and lkura eggs

Thor $17.50

Spicy tuna, spicy spider, spicy salmon, avocado, cucumber,
topped with spicy crab meat and tobiko

Wonder Women $18.50

Cajun shrimp tempura, cucumber, avocado, spicy crab
meat, wrapped w/ white tfuna topped with crunchy flakes,
tobiko and jalapenos

$17.50

Shrimp, avocado, cucumber and cajun sauce, fopped with
tuna, salmon, spicy crab, and masago, and scallions

$20.00

Salmon, Tuna, yellow tail, white tuna, crab meat, and
avocado wrapped in cucumber and finished with ponzu

$16.50

White Tuna, avocado, cucumber, and crunchy tempura
topped with spicy crab meat and tobiko

Soft shell crab, eel tempura, cucumber, avocado, topped with
salmon, white tuna, crab meat and tobiko

$17.75

Shrimp tempura, avocado and cucumber, wrapped with
funa, mango and fobiko

$17.75

Tuna, Eel, saimon, tamago, avocado and yellowtail topped
with spicy crab meat and tobiko

Acapulco
Salmon skin, jalapeno, scallions, tomato, onion, avocado,
cucumber, and cilantro

Alaskan $9.50

Smoked Salmon and avocado

Aguaman $14.50
Fried calamari, crab meat, avocado, cucumber, and crunchy
tempura

Calamari $9.00

Fried calamari and avocado

California $8.75

Crab meat, avocado, cucumber, and rolled in masago

Catepillar $13.00

Eel and cucumber wrapped in avocado
$13.00

Chicken

Spicy chicken, asparagus, cucumber, cajun sauce,
and lettuce

Crunchy $13.00

Shrimp Tempura, cucumber, avocado, mango, apple rolled
in crunchy tempura with crab meat

Dragon $16.50

Crab, avocado, and cucumber, topped with eel and avocado

Dynamite $14.50

Cajun shrimp, asparagus, avocado, and cucumber rolled in
crunchy tempura and jalapeno

Ebi Cream Cheese $10.00

Shrimp scallions, cream cheese, spicy sprouts, cucumber and

avocado

Eel and Avocado $10.00
Green Lantern $17.50
Lobster, cucumber, avocado and topped with spicy crab
meat and tobiko

Hawaiian $9.50

Shrimp tempura, pineapple, mango, and cucumber

King $21.00

King crab, cucumber, avocado, wrapped in shrimp, and

topped with scallions
Maine $12.50
New York $9.75

Lobster, cucumber avocado, and mayo
Smoked salmon, cream cheese, and cucumber

Eel sauce

PRICES ARE SUBJECT TO CHANGE

Osaka $16.50

Eel, cucumber, avocado, topped with spicy crab meat and
tempura flakes

Philly $9.75

Shrimp, cream cheese, and avocado

Queen Roll $16.50

King Crab, pineapple, mango, cucumber, avocado, topped
with crab meat and dry flakes

Rockford $19.00

Shrimp tempura, crab, cucumber, and avocado wrapped in
salmon, topped with spicy tuna and scallions broiled

Scorpion Crunchy $12.50
Crab tempura, mayo, avocado, cucumber, rolled in tempura
flakes

Shrimp Tempura $9.75

Shrimp tempura, avocado and cucumber

Smoked Salmon $9.00

Smoked salmon and cucumber
$10.50

Spicy Scallops

Scallops, spicy mayo, spicy sproufts, rolled in masago

Spicy Spider $9.50
Tempura soft shell crab, crab meat, spicy mayo, cucumber,
scallions, and spicy sprouts

Spider $9.50

Tempura, soft shell crab and cucumber

Spiderman $16.50

Spicy spider, avocado, and cucumber topped with spicy
crab meat and tobiko

Superman $18.50

Scallops, lobster, shrimp, cucumber, avocado, crab meat,
tobiko, and crunchy tempura flakes

Super Spider $13.00

Tempura soft shell crab, jalapeno, asparagus, lettuce, spicy
sprouts, and cucumber

Supreme California $9.50
Crab meat, avocado, cucumber, cream cheese, mango,
and rolled in masago

Unagi Maki $9.75

Eel and cucumber

Venom $16.50

Eel tempura, cucumber, avocado, and jalapeno topped with
spicy crab meat and tobiko

Volcano $18.50

Shrimp tempura, cucumber, avocado, and topped with spicy

scallops and tobiko
Las Vegas $15.00

Smoked salmon, avocado, cream cheese, and cucumber
tempura style

Manhattan $15.00

Spicy white fish, scallions, and spicy sprouts, tempura style

Mito Roll $19.00

Spicy crab,cumcumber,avocado,mango,cream cheese
topped w/ spicy shirmp & sacallions tempura style

Surf and Turf

Steak, crab tempura style

Tweety $14.00

Srrimp tempura, cream cheese, cucumber, mango,
and pineapple, apple soy wrapped tempura style

SAUCES
Spicy Mayo Wasabi Mayo
-1/2 - All three sauces
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