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Copy Roll* 19.00

sockeye salmon, scallop, crab
cake, lemon & spicy mayo

Ichi Roll

18.00

shrimp, green bean tempura, creamy
shrimp scallop sauce w/soy paper

Dragon Roll* 17.00
shrimp tempura, cucumber, flying
fish roe, avocado, eel & eel sauce

Rainbow Roll* 16.50
tuna, salmon, yellowtail, shrimp, crab
cake, mayo, flying fish roe & avocado

18.50 18.50

Seared Spicy Salmon Roll*  18.50

seared salmon, crab cake, habanero smelt roe,
spicy mayo & eel sauce

King Crab California Roll*
king crab, avocado, flying fish roe and
cucumber

Jalapeno Bomber Roll*
yellowtail, habanero smelt roe, salmon,
jalapeno & basil-habanero sauce

Paradise Roll*

yellowtail, tuna, salmon, avocado & four flavors
of flying fish roe & spicy mayo

| Love Roll* 18.50
eel, shrimp, avocado, flying fish
roe, cucumber & eel sauce

15.50

Caterpillar Roll*
eel, cucumber, avocado & flying
fish roe & eel sauce

Lobster Roll* 23.50

lobster tail tempura, flying fish roe, cucumber,
avocado & jalapeno mayo sauce

17.50

Crunchy Roll*
shrimp tempura, spicy tuna, avocado,
flying fish roe & tempura bits & spicy

Liv 2R3 22,

Isabel Roll 21.00
spicy crab cake, cream cheese, tomato,
jalapeno, cilantro, onion & avocado

15.00  Sweet Mango Chili Roll* 17.50
salmon, shrimp crab cake, flying fish roe,

avocado, mayo & sweet mango chili sauce

V/ Netta Roll 8.00

cucumber, avocado & sesame

Tino Roll*

21.00
Salmon, yellowtail, tuna, king crab, yuzu flying
fish roe, sesame seeds, avocado, cucumber,
nori, soy paper & spicy mayo

Spider Roll*
soft shell crab tempura, avocado, cucumber,
flying fish roe & mayo

Negi-Toro Roll* 16.50

scallions and fatty tuna

California Roll* 9.00
crab cake, avocado, cucumber, flying fish roe &
mayo
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Spicy Ahi Tuna*® 9.00
ahi tuna & cucumber & spicy mayo

V Cucumber (Kappa) Roll 5.50 W Kanpyo Roll 5.50
V Natto Roll 5.50 Salmon Roll* 8.00
Crispy Rice* 8.00 Shrimp Tempura Roll* 12.00

**all Nigiri sushi have Wasabi inside
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
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Albacore Tuna* #wEE<CAS  3.50 Flounder* SFB 4.00
Blue Fin Tuna* RKFECAH 5.00 Madai Snapper* =R 4.25
Medium Fatty Tuna* ¥ + @ 6.50 Mackerel* TE 3.50
Fatty Tuna* KX bo 8.00 Octopus 7-Z 4.00
Amberjack* »AIELL 3.50 Shrimp 70 3.75
Yellowtail * (gt 4.00 Spanish Mackerel* % U 4.25
Yellowtail Toro* I¥FH5 o 450 Geoduck* A 5.50
Salmon* H—Fr 3.50 Scallop* RI7T 4.50
Salmon Toro* H—E s bo 375 Sweet Shrimp* HLtE 5.00
Sockeye Salmon*  fLfE 4.00 Flying Fish Roe* N 3.25
Fresh Water Eel ) E 4.50 Salmon Roe* 177 4.50
Sea Eel RF 6.00 King Crab* & 7.00
Egg Omelet 1-F2 2.75 Sea Urchin* 71 7.00
Inari W) 3.00 Sea Urchin Japan* 9 12 (BEAX) 10.00
SASHIMI
Tuna Sashimi* F(A 25.00 Salmon Sashimi* +—F 17.50
Chutoro Sashimi* ¥ ho 32.50 Albacore Tuna Sashimi*  ##& £ 5 17.50
Otoro Sashimi* A bo 40.00 Scallop Sashimi* A 22.50
Omakase Sashimi (for2)*  #| & & &+ 90.00 Yellowtail Sashimi* 1F 5 20.00

Chutoro Sashimi* 32.50 Otoro Sashimi* N 40.00

sliced of medium fatty tuna sashimi sliced of extra fatty tuna sashimi

Salmon Sashimi® 17.50 Omakase Sashimi (for 2)* 90.00

sliced of salmon sashimi Chef selected 10 kinds of freshest sashimi of the
day

**all Nigiri sushi have Wasabi inside
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.





