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>23% LUNCH MENU
25 Add side salad ($2)

10pcs Chef’'s Omakase™  65.00 Black Cod Gozen* 38.00

Served with small appetizer and miso soup Served with rice and miso soup

32.00 Sashimi & Tempura Gozen* 32.00

Served with rice and miso soup

GyuDon 19.50 Negi-Toro Don* 20.50 Salmon-Don*  26.00
Thinly sliced beef belly marinated in Toro, egg and green onions on a bed of Salmon, salmon roe and egg on a bed of
dashi broth on a bed of rice. sushi rice garnished with ginger, wasabi sushi rice garnished with ginger, wasabi
Served with miso soup and soy sauce. Served with miso soup and soy sauce. Served with miso soup

Bellevue Gozen® 32.00 Mackerel Shio-Yaki Gozen® 27.00 Sukiyaki Beefand ~ 24.00
Served with miso soup Served with rice and miso soup Tofu Gozen*
Served with rice and miso soup

Una-Ju 38.00

Fresh water eel (12 oz) on a bed of rice
with sweet soy sauce. Served with miso soup

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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SUSHI BAR SPECIAL

Served with miso soup. Add side salad $2
(no substitutions)

Sushi Lunch
Tuna, Salmon, Yellowtail, Albacore, Shrimp,
White fish & 1 Lunch California Roll or Spicy Tuna Roll

Premium Sushi Lunch 28.00
Chutoro, Salmon, Yellowtail, Albacore, White fish,
Salmon Roe, Sweet Shrimp, Unagi & 1 Lunch California
Roll or Spicy Tuna Roll

18.50

Sashimi Lunch 24.00
3pcs of Salmon, Albacore, 2pcs of Tuna, Yellowtail,
Chef’s special fish served with steamed rice

Chirashi Lunch 24.00
lkura, Yellowtail, Salmon, Tuna, White fish, Albacore
Shrimp, Unagi, Tamago on a bed of sushi rice

Chirashi 36.00
Tuna, Chutoro, Salmon, Yellowtail, Shrimp, Scallop,
White fish, Albacore, Octopus, Unagi, Tamago on a
bed of sushi rice

Trio Roll Combo 24.00
4pcs of each Spider Roll, Crunchy Roll, Dragon Roll

GOZEN SET

Served with rice, miso soup and 3 kinds of kobachi
appetizers. Add side salad $2 (no substitutions)

Chicken Teriyaki Gozen 24.00
Shiokoji marinated chicken, house made

teriyaki sauce

Chicken Teriyaki & Tempura Gozen 32.00
Grilled Salmon & Tempura Gozen 32.00
Gyu (beef) Don & Tempura Gozen 32.00
Tonkatsu (pork) Gozen 25.50
Sashimi & Tonkatsu Gozen 32.00
Sashimi & Chicken Katsu Gozen 30.00
VEGGIES

Midori 16.50
Avocado & Cucumber Roll, Cucumber Roll,

2pc Inari (sweet bean curd)

Veggie Premium Shokado Gozen 25.00

4 types of veggie kobachi, veggie tempura, soba
w/ kombu jouyu sauce, 2pc Inari (sweet bean curd),
4pc avocado & cucumber roll, salad w/ house dressing

# 1 contains raw or undercooked food products
GF :Glutenfree N : Vegetarian

NOODLES

Nabeyaki Udon 22.50

Snow crab, clam, fishcake, spinach, egg,

shiitake mushroom, Inari and shrimp tempura

Tempura Udon or Soba 19.50

2pc shrimp, 4 kinds of vegetables

Udon or Soba Set

Please choose 1 udon or soba and 1 sushi roll
Kake (plain) Udon or Soba 15.50
Chicken Udon or Soba 18.50
Kitsune (sweet bean curd) Udon or Soba 16.50
Niku (sukiyaki beef) Udon or Soba 19.00
Sansai (mountain veggie) Udon or Soba  17.50
Shrimp Tempura Udon or Soba 17.50
Veggie Tempura Udon or Soba 17.50
Wakame (seaweed) Udon or Soba 16.50

* Sushi Roll (Choose one)
California Roll, 2pc Inari (sweet bean curd),
Avocado & Cucumber Roll, Cucumber Roll,
Spicy Tuna Roll or Tuna Roll

BENTO BOX 23.00

Choice of any 2 items below. Includes your choice of
Lunch California Roll, Spicy Tuna Roll*or Veggie Roll”
Served with rice and miso soup (no substitutions).
Add side salad $2
Agedashi Tofu (3pcs)
Chicken Kara-age
Chicken Katsu
Chicken Teriyaki
v Edamame Salad
Grilled Mackerel +$2
Grilled Salmon +$2
V Inari (Sweet Bean Curd) (2pcs)
Kaki (Oyster) Fry (2pcs)
Pork Katsu
+ Sashimi (Salmon, Albacore Tuna, Yellowtail) +$3
Shrimp & Veggie Tempura
v Spicy Tofu (3pcs)
Sukiyaki Beef
v Tofu Teriyaki (3pcs)
Veggie Tempura

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

All menu subject to change without notice.



