OsHINKO
ASSORTED PICKLES
EpAmAME
STEAMED SOY BEANS WITH SEA SALT

NAsU DeNGaKY
EGGPLANT BROILED WITH RED MISO

PHOENIX

MIXED VEGETABLES WRAPPED IN CUCUMBER X TOPPED WITH AVOCADD
Una Ky

EEL WRAPDED IN CUCUMBER

Bowsat Tree

CRABSTICK, AVOCADD, MASAGD Y KAIWARE WRAPPED IN CUCUMBER
Toro TaTAK!

TUNA BELLY TARTARE WITH QUAIL EGG

HamacH! Tatakt
YELLOWTAIL TARTARE WITH QUAIL EGG

SAKE TATAKI
SALMON TARTARE WITH QUAIL EGG

Usuzukur
THINLY SUICED FLUKE WITH VINEGAR SAUCE

KANPACH! USUZUKUR!
THINLY SLICED AMBERJACK WITH YUZU PEPPER

Nuta Ae

WHITE FISH, SCALLION & MUSTARD MISO

Tako Sumisp
HOUSE CURED OCTOPUS SASHIMI IN MISO VINEGAR

YAMAKAKE
GRATED MOUNTAIN YAM WiTH TUNA

Mixep SUNOMONO
ASSORTED SEAFOOD IN VINEGAR SAUCE

Kat MoriAWASE SUNOMOND
ASSORTED CLAMS IN VINEGAR SAUCE

Kak1 SUNOMONO
EAST COAST OR WEST COAST OYSTERS IN VINEGAR SAUCE

OsHITASHI HORENSO
SPINACH X NAPA CABBAGE WITH DASH!

Wakame
GREEN SEAWEED WITH SESAME DRESSING

Huma
DARK SEAWEED WITH SESAME

Kaiso MoriawASE
MIXED SEAWEED WITH SUMISO SAUCE

SAN DAIKON

THREE RADISH SALAD

SAWARA KYUR!
SPANISH MACKEREL & CUCUMBER WITH PON2U SAUCE

ZENSA

APDETIZER

3.2

€78
1078
1375
12.28

49.50
2828
16.00
13.50
1935
21.00
1078
13.28
1875
15.50
21.00

22.50

[

GWI TATAKI

SEARED FILET MIGNON WITH GARLIC SAUCE
NEGIMak

BROILED BEEF WITH SCALLION & ENOK! MUSHROOMS

Roak SHRIMP TEMPURA
WITH WASABI SAUCE X DAIKON OROSHI

Egt ONIGARA
BROILED WHOLE GULF PRAWNS WITH TAMARI BUTTER

Aovagt
RAW LIVE ORANGE CLAM SASHIMI OR SAUTEED W/ASPARAGUS & BLACK PEPPER

DyNAMIE
BROILED SEA SCALLOD WITH MUSHROOM & SMELT ROE

SAKE Kp2\ 2UKE

BROILED SALMON CURED WITH MISO & SAKE LEES

GINDARA SAIKYOYAK!
BROILED MISO CURED BLACK COD

SAKE KAmA

BROILED SALMON COLLAR WITH SEA SALT OR TERIYAKI

HamacH! Kama
BROILED YELLOWTAIL COLIAR WITH SEA SALT OR TERIVAKI

CHAWAN MusH!
STEAMED. EGG CUSTARD WITH SHRIMP, UNAG, SHITAKE % SPINACH

SHUMAI
HOME MADE PORK DUMPLINGS

EBI SHUMA!
HOME MADE SHRIMP DUMPLINGS

TAko SUNOMOND
OCTOPUS IN VINEGAR SAUCE

KaNt SUNOMOND
BLUE CRAB WRAPPED IN CUCUMBER WITH VINEGAR SAUCE

KING CRAB SUNOMOND
WRAPPED IN CUCUMBER WITH VINEGAR SAUCE

KURAGE SUNOMONO
JELLYFISH IN VINEGAR SAUCE

SALAD

€.00

SIS

S.00

11.50

.00

10.50

YAMAIMO SENGIR!
THINLY SLICED MOUNTAIN YAM

Maguro SALAD
SEARED TUNA WITH MIZUNA & SESAME DRESSING

Yasa1 TANZAKY
VEGETABLE STICKS WITH MISO DRESSING

House SALAD
LETTUCE, AVOCADOD, CARROT & WATERCRESS

Vaser Kinoko
BROILED WILD MUSHROOMS WITH TAMAR! BUTTER

(KA SHOGA
BROILED SQUID WITH GINGER

18.50

1278

14.50

1675

12.00

16.50

18.28

16.50

11.00

13.00

10.28

9.28

1075

13.28

14.50

28.50

10.00

1075

20.50

4.50

4.50

10.50

10.50

OSUIMONO sous

Miso

Yaset KINOKD MISO win MuskrooM Hiso
YASAI SHOGA  veceragies wimH FresH GinGer
AKADASHI spectat miso soup

KINOKO witn MustRooMs

HAMASUI ciam soup

KARA!I SAKANA' spicy searoop

MUSHIMONO semeises
SAKE SHISO  saumon Wi sHiso

[SE EBI 1o8s1ER Witk MisO BUTTER

YASAI vecergLes wv inger

HAMACH! vewowrat wrw et sauce

YAKIMONO souempisHes
SAIKYOVAK! ENTREE  EROILED MISD CURED BIACK COD
TERIYAKI RIB EVE STEAK vt with MusHROOMS
UNADON gronen eet, Rice S prckies

YA S A veemsierous
YAMA GOBO suau urbock
NORIMAKI squask

STRING BEAN
ASPARAGUS

SHITAKE  g1ack MuskRoOM
HORENSD spinact
NININ carzor

ENOKI stRaw MuskRoOM
KYUR! cucumeer
Avocapo

NATIO rermenten geans

HAKOZ2USHI eoxsuss
SHIME SABA SHIRAETA KONBU mackereL & cLear seaweep
HIKARIMONO SPECIAL suverskin FisH & BIACK cAVIAR
MAGURO AVOCADO Tuna % Avocano

UNAGI AVOCADO e & avocano

SMOKED SAKE ¥ SHISO - smoep suvion

SMOKED HAMACH! SHIMAKE  stoKeD VELLOWTAIL & SHITAKE

S.00
6.50
1.28
.00
178
138
16.00

2).00
3495
14.50
22.00

32.50
24.00
21.00

€.00
€.00
€.00
1.28
1.28
6€.00
€.00
1.28
6€.00
1.28
6.00

21.50
3935
16.00
1.50
16.25
1.50

M A K1 seomrous
CALIFORNIA
WITH KANIKAMA  cragsTic
wiH BLUE CRAB iwsime our
wiH KING CRAB e our
Spicy Tuna X TEMPURA FLAKES wnw cucuvBer INsie out
ENOKI S HAMACHI YELLOWTAIL & STRAW MUSHROOMS
KYUR! SPECIAL €cL, craBSTICK, CUCUMBER & AVOCADD
SAKE KAWA savon skw
BLUE RIBBON 1/2 1osteR, skiso & Biack caviar
NEGI HAMA vewownan & scawwon
DRAGON €L, AvocaDO . RADISH SPROVTS
NI sevew cotor rameow
SP1cY CRAB ROLL uie crag % shiso
YASAl mxep vegeragLes
KARAI KAIBASHIRA  spicy scatLop S SHELT ROE
SAKANA SAN SHU veLowTat, Tuka & sALtON
ToSH! SPECIAL samon s speciaL
SAKE IKURA  saumon ¥ satHoN ROE
Spicy LogsTer Rolt
ERI TEMPURA  £RIED SHRIMP WITH RADISH SPROVTS L AVOCADD
KAKI FRI Frien ovsters & temuce
SAKE X SAKE KAWA  sauton, SALMON SKIN, QUCUMBER % BURDOCK

PLATTERS
HONOO assorien spiey qunkan & Rows
1 GUNKAN EACH OF SPICY CRA, SPICY WHITE FISH % SPICY SALMON
1 ROLL EACH OF SPICY SCALLOP, SPICY TUNA & SPICY YELLOWTAIL
TEMAKI HONNIN  TRapmionaL HOME STVLE HAND RoLLS
2 EACH OF TUNA, SALMON, YELLOWTAIL, WHITE FISH % SILVER SKIN FISH
MAKI pssorien rous
COMBD 1 MAGKEREL, CALIFORNIA INSIDE OUT S TUNA
COMBO 2 VELLOWTAIL, CALIFORNIA INSIDE OUT & SALMON
COMBD 3 SALMON SKIN, FRESH WATER EEL & SPIGY SCALLOD
SUSHI 7 preces % 1 rowt
SUSHI DELUXE 10 preces & 1 rowt
SASHIMI 12 preces
SASHIMI DELUXE 13 preces
SUsH! SASHIMI COMBINATION
[SE ERBI SASHIMI wHOLE MAINE LOBSTER sASHIMI
BLue RieeoN SPECIAL very speciat piamer

TosH1's CHOICE PER PERSON  Omaase (MINMUM)

€.00
10.75
149.28
10.00
10.28
13.00
4.00
26.50
8.28
18.25
24.25
12.00
9.28
13.28
128
13.00
14.00
138
1.8
15.50
18.28

21.50

3838

16.50
1375
VENNS
25.50
34.00
29.28
3838
3935
43.50
150.00
75.00



TAIHELYO
PaciFic ocean

BINNAGA atzacore
MASU tazvanian seatrout
UNI sea urerim

EBI cookep sHrmp
TAKD ocropus
KAIBASHIRA e scattop
MIRUGA! ciann cuam
MADA! uapanese rep swapper
ANAGO ser el

KURAGE vewtyrisH
MASAGO  sue roe
HAMACH! vewowran
KANPACH! pmeerinck

SMOKED HAMACH!  stoxep vewowrat

KOHADA spomep sarpine

SHIRO EBI raw TINY WHITE SHRIMPS

KANIKAMA  cragstick
KNG CraB

NIsHI KAIGAN KAKI west coast ovsTers

Nt KU mea

G Fuer migron

UDAMA quaec +$1.25  MASAGO sermroe +$3.00 AVOCADO +$.1.25  KYURI cucumeer +$35  SHISO 1kt teave +$1.00
INSIDE OUT +$7.00 MAKI row +$275  TEMAK! tanmroLe +$2.00

Spiay SMELT ROE +$1.50

SUSHI

1

0

SASHIMI

TAISEILYOD
ATLANTIC OCEAN
5.00 SAKE spmon
535 SMOKED SAKE  smokep satmon
€.00 ArcTie CHAR
3.50 HIRAME Fuuke
4.25 ENGAWA  fuue i
528 MAGURO Tuma
7.00 SAWARA  spanisH MACKEREL
525 MUsHI ISE EBI cooxep torster
€.00 AOYAG! oranige ciam
4.00 YARI-IKA squm
4.00 SHIME SABA HousE CUReD MACKEREL
5.8 MA-IWASH! True sarpine
6.0 UNAG! Frest wirer e
6.0 [KURA  saimon roe
235 HAMAGUR! umie neck ciam
€25 KARAI ISE EBI spicy LoBsTER WiTH EGG WRAPPER
3.00 KANI zuwe crag
7.50 HIGASH! KAIGAN KAK!  east const osyiers
235 TAMAGO  sweeT g
5.00
EXTRAS

45
AWAY
S.00
45
S.50
S.00
4.50
7.50
4.50
S.28
7.00
178
S.00
AW
EN
1.28
SIS
ENS
3.50

JUNMALIL COLD SAKE
HARUSHIKA ...
AKTABARE, “KOSHIKIJUNTSUKURI” .. ..o
KAGUAHIME ... e
BLUE RIBRON SAKE, “TRUEBREW” ... ... ... .covvinn..
KUROSAWA, KIMOTO .. ..o

SHIRAKABE-GURA, “KIMOTO” ... ... i
KAMOTSURY, “NAMAKAKOL” ... ..o oo
DENSHU, TOKUBETSU .. vttt et

NISHIDA, “KIKUzuM1,” GINO (NON-JUNMAL) ..o
KOKURW (BLACK DRAGON), “TOKUSEN,” GIMIO (NON-JUNMAT)

WAKATAKE ONIGOROSHI, GID ... oo
Mergo, “Yowa No TSUK! (MIGHTMOON),” GIND .. ... ... . ...
BLUE RIBBON SAKE, “SPECIALBREW," GIND .. ... ... .. ...

NARUTOTAL, GIMO GENSHU . . . oo

KAEDE NO SHIZUKU (MAPLE DROPLETS), GINGD ... ... ... ..
TAKASAGD, “GINGA (DIVINE DROPLETS),” DAIGINGD SHIZUKY . . .

2UICHO, DAIGINID . ..o oo
VAEGAKI, “MU" DAIGINVO ..o
Hovo, “Kura NO HANA," DAIGIRVO ... ...
MivozAKURA (ROYAL CHERRY BLOSSOM), DAIGIND .. ... ... ...
BLUE RIBBON SAKE, “PREMIUM BREW," DAIGINGD ... ... .. ..

DASSAL, GIMO, NIGOR!I ZAKE (ROUGHLY FILTERED) .. ... ... ...
TSUK! NO KATSURA, SPARKLING NIGORI ZAKE ... . ... ... ..

WHITE WINE

CHARDONNAY
JEAN CHARTRON,
BOURGOGNE, “CLOS DE 1A COMBE,” FRANCE, 2007 . ...
THREE SAINTS,
SANTA MARIA VALLEY, CAUFONIA, 2000 ... ........
DoMAINE RouLor,
Meursautt, “Les ViReunts,” FRANCE, 2006 . .........
PINOT GRIS
Hura,
MARLBOROUGH, NEw 2eAtanD, 2008 .. ............
URUGUAY
VINEDO DE LoS VIENTOS,
EsTvAL, ATIANTIDA, 2008 ... ... o
RIESLING
SYBILLE KUNT2, SPATLESE,
“TROCKEN/DRY,” MOSEL, GERMANY, 2000 . ..........
PrAGER, FEDERSPIEL,
“STEINRIEGEL,” WACHAU, AusTRia, 2007 . ...........
LOIRE VALLEY
DOMAINE SERGE LALOVE,
SANCERRE, FRANCE, 2008 . ............coiin.
FRANCOISE CHIDAINE, “LES TUFFEAUX,”
MONTLOUISE, FRANCE, 2006 ... .. ...t
CHATEAU DE CHAMBOUREAUY,
SAVENNIERES, “CUVEE D'AVANT,” FRANCE, 2004 . ... ...
RHONE VALLEY
PauL Venpran, VIDGNIER,
“LA FERME SAINT-DIERRE,” VAUCLUSE, FRANCE, 2008 ...
PINOT BIANC
ROBERT SINSKEY,
Los CARNERDS, CALIFORNIA, 2008 ... ... ... .....
SPAIN
AveZIO!,
TXAKOUNA, GETARIA, 2000 ... o
Do FERREIRD,
ABARIND, Rias BAxAS, 2006 ...l

SMALL GLASS Wooben Box Bome
BONEDRY . ... b ... M oo 1800ML 4.
COMACTBANCED ..................... S 2% o 720ML  SO.
RUSTICNOSE LEANFRUT .............. ... S [ S soomt  30.
TROPICAL FRUI, DRYFNISH . ... oo 20. ........ soomL  43.
RICH TEXURE ASSERTVE ... T 9. ... 1300ML 7S,
AROMATIC, TOUCH OF COCH ... ........... € i 18, ... 720 60.
EPNSIVENATY ... e - 200ML 18,
SUBTLE UMIQUELY ELEGANT .. .............. oo 20. ... 7208 70.
STEELY, SVORY ... e - e 300ML 36,
VIBRANT, FIRMLY STRUCTURED . ............. g 2 o J20ML S,
RECESSED FRUTROUND ................... € i 1% ... J20ML 0.
COMPLEX LONGFMISH ................... g 2. ol SooML  SS.
UGHT REFREHING . ..................... g 2. ol SooML  SS.
AVERED, FUULLFLAVORED ................. C - 720ML 48
FORWARD GRAW, GRADUALFRUT ........... e - 00 .
DRIPAUTERED ... ...t B - 200mML S
FRUTY, DRYFIMSH . ... oo b .. M. oo 1800ML  100.
FLESHY, RIPEGREENAPPLES .. ............. b 20. ... 7208 M.
MY, ROUND ... oo 4. oo 25 soomt  40.
ALOWERY, GRAW . ... 4. o 2 20mML 9.
PIQUANT, LENGHTY FRUT .. ... 4. oo 2 soomt 0.
MELON, INT OF ALMONDS .. .............. € i 18, ... 720 60.
UNPASTEURIZED “CLOUDY " SIKE ............ e - 200ML 43,
RED WINE
FIELD BLEND
TAMARACK CELLARS, “FIRE HOUSE ReD,”
4. 1S. - GLASS Cotumeia VALLEY, WASHINGTON, 2007 . ........... 42 14. - GLAss
PINOT NOIR
SS. STEVEN ROSS,
CenRAL COAST, CAUFORNIA, 2007 ..o 0s. 1S. - GLAsS
231. HUBER, SPATBURGUNDER,
“MALTERDINGER,” BADEN, GERMANY, 2004 .. ... ... .. 40.
CHASSAGNE MONTRACHET, DOMAINE VINCENT GIRARDIN,
6. 12. - GLASS “MORGEOT," 1€R CRU, FRANCE, 2003 ............. 1.
CABERNET FRANC
OLGA RAFFAULT, CHINON, “LES Plcasses,”
3s. LoIRe VALLEY, FRANCE, 2005 ... ... ...t 28. HALF BOTILE
RHONE VALLEY
DOMAINE DE L'HARMAS,
us. COTE DU RHONE, FRANCE, 2005 . ................ 3S.
CABERNET SAUVIGNON
8. KEEVER FAMILY,
YounTviLLE, NaPPA VALLEY, CALIFORNIA, 2006 . .. ... .. 14S.
DOLCETTO D'ALBA
4s. MASCARELLO GIUSEPPE,
“Briceo,” PIepMONT, ALY, 2005 .. ... ... L.l .
€0. SYRAH
JAFFURS, “BIEN NaaIDO VINEYARD,”
43. SANTA MARIA, CALIFONIB, 2006 ... ... ..l 40.
MALBEC
FINCA ABRIL, “SINGLE VINEVARD 1922,"
4. VALLe Det Uco, Menpoza, ARGENTING, 2006 . ... . ... &3.
SPARKLING
CAVA ROSE
$1. HALF BOTILE AVINYD, “ReservA,” BRUT, NV, ... oo .S 1. - GLASS
PROSECCO DI VALDOBBIADENE
Le CoLTuRE, “FAGHER,” BRUT SPUMANTE, N.V. ... ... . ... 23
43. CHAMPAGNE
fFLeury Pere ¥ FiLs (organIG), BRUT NV, ... oL Ss. HALF BOTILE
€0. LARMANDIER-BERNIER, BIANC DE BIANGS, 1€R CRU, BRUT, NLV. 138,



	Usuzukuri	19.75
	Ebi Tempura  fried shrimp with radish sprouts & avocado		           11.75
	Kaki Fri  fried oysters & lettuce				15.50
	Sake & Sake Kawa  salmon, salmon skin, cucumber & burdock		18.25
	Taiseiyo
	Kurosawa, Kimoto   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   	RICH TEXTURE, ASSERTIVE   . . . . . . . . . 
	Kaede no Shizuku (maple droplets), Ginjo   . . . . . . . . . . . . .    	forward grain, gradual fruit   . . . . . . . . . . .	
	Miyozakura (royal cherry blossom), Daiginjo   . . . . . . . . . . . 	FLOWERY, GRAIN  . . . . . . . . . . . . . . . . . . . . .
	Dassai, Ginjo, Nigori Zake (roughly filtered)   . . . . . . . . . . .  	MELON, HINT OF ALMONDS   . . . . . . . . . . . . . . .
	Tsuki no Katsura, Sparkling Nigori Zake   . . . . . . . . . . . . . .    	UNPASTEURIZED “CLOUDY” SAKE   . . . . . . . . . . . 



