
 
TASTING MENU 

$28 

Traditionally, Japanese meals are enjoyed as small dishes served together.   

(v) indicates a vegetarian option 

Please select one option from each of the seven categories. Kampai! 

Soup 

Miso 

Vegetarian Miso (v) 

Ramen - 4 

Hearty dashi and soy broth with spinach, bamboo shoots, braised pork belly, scallion 

Add ½ soft boiled egg - 1 

Soup of the Day - 1 

 

Salad Selection 

Sen Salad (v) 

Hijiki – 1 (v) 
Marinated Black Seaweed and Soybeans 

Mix Seaweed - 1 
Shredded daikon and ginger soy dressing 

Sashimi Salad - 2.50 
Tuna, Salmon, and White Fish in an onion-garlic dressing 

 

Seasonal Vegetables 

Burdock (v) 
Julienned Burdock root gently simmered in a sweet soy broth and served chilled 

Edamame (v) 

Shishito Peppers (v) - 2 
Occasionally spicy 

Vegetable Tempura - 2 

Three pieces, Chef's choice  

Tempura Onion Rings - 2 



Sushi / Sashimi 

One-half California Roll 

One-half Spicy Tuna Roll 

One-half Vegetable Roll (v) 

One-half Shrimp & Cucumber Roll 

Two Sushi & Three Sashimi - 3 

Chef’s Choice 

Four Sushi & Five Sashimi - 5 
Chef’s Choice 

Two Lettuce Wrapped Sushi (v) and One Avocado-Shiitake Sushi (v) and  
One-half Cucumber Roll (v) - 3 

All Sushi Plate - 3 

Chef’s choice, four pieces 

All Sashimi Plate - 3 
Chef’s choice, six pieces 

 

Kitchen Selections 

Chicken Kushiyaki 

Sesame & Coriander crusted Tofu (v) 

Miso-cured Sea Bass - 4 

Rock Shrimp Tempura - 2 

Red Dragon Soft Shell Crab - 2 
Fried soft shell crab tossed in spicy red dragon sauce,  
served with toasted rice cakes, scallion, and sesame 

Beef Kushiyaki - 2 

 

Rice 

White (v) 

Brown (v) 

Sushi - 1.50 

 

Dessert 

Mochi Ice Cream  

Ice Cream any flavor 1 

Any substitution can be made at Ala Carte menu prices. 


