
SEAWEED SALAD   冷やしわかめ

EDAMAME   枝豆

Seaweed, kikurage mushrooms marinated in sesame vinegar

Mixed greens and hass avocado with yuzu miso dressing

8
Flash fried, ginger soy with salt and pepper, fish flakes

7
Butter sautéed with salt and pepper

       APPETIZERS         ENTRÉES

VEGETABLE SPRING ROLLS   春巻き 4.5 CHICKEN TERIYAKI   鶏の照り焼き 22

*

8
Pan fried pork and vegetables dumplings

7
Fried tofu, tempura sauce, fish flakes, scallions

9
Japanese fried chicken

8
Panko fried, 2 skewers

9
Panko fried avocado

9
Fried whole shrimp, curry salt

12
3 shrimps, 3 vegetables

23

Octopus in the flour batter ball, Mayo sauce Panko fried chicken breast

6 CHICKEN NANBAN   チキン南蛮 22

Crispy fried, Plum chili sauce Sautéed chicken breast, teriyaki sauce

TAKOYAKI   たこ焼き 4.5 CHICKEN KATSU   チキンカツ 22

Steamed soybeans sprinkled with sea salt Pan-fried Atlantic salmon with our house teriyaki sauce

EDAMAME SPICY GARLIC   枝豆スパイシー 8 SALMON KATSU   鮭のフライ

Egg battered fried chicken, sweet sour nanban sauce, onion

6 SALMON TERIYAKI   鮭の照り焼き

with FRESH TUNA or SALMON   お刺身トッピング付き Shrimp and vegetables deep fried in light tempura butter

STEAK TERIYAKI   牛の照り焼き 29

23
Sautéed steamed soybeans, spicy garlic soy sauce Panko fried, tartar & katsu sauce 

AVOCADO SALAD   アボカドサラダ 8 TEMPURA ASSORTMENT   天麩羅盛り合わせ 22

16

SHIITAKE MUSHROOM   しいたけバター Beef with curry sauce over rice

CHICKEN KATSU CURRY   チキンカツカレー 19

SHISHITO PEPPER   ししとう素揚げ 8 oz. NY strip, teriyaki sauce

BEEF CURRY   ビーフカレー 19

AGEDASHI TOFU   揚げ出し豆腐 Panko fried shrimp with curry sauce over rice

*** All Entrées include bowl of rice, salad and miso soup

CHICKEN KARAAGE   鳥から揚げ

GYOZA   餃子 Chicken katsu with curry sauce over rice

SHRIMP KATSU CURRY   海老フライカレー  19

* NIGIRI TOKUJO   握り盛り合わせ  特上 36

        SUSHI BAR PRESENTATIONS
TUNA BELLY KUSHI KATSU   マグロ串カツ

* NIGIRI MORIAWASE   握り盛り合わせ 33

SOFT SHELL SHRIMP   ソフトシェルシュリンプ Chef's choice of 10 pieces of fresh nigiri,  gourmet selections for 

adventurous sushi connoisseur

TEMPURA ASSORTMENT   天麩羅 * CHIRASHI   ちらし寿司

CRISPY FRIED AVOCADO   フライドアボカド Chef's choice of 10 pieces of fresh nigiri, traditional assortment

32
Beautiful assortment of fresh raw seafood and crisp vegetables                             

plated over bed of sushi rice.
DYNAMITE MUSSELS   ムール貝のマヨネーズ焼き

* SASHIMI ASSORTMENT   お刺身盛り合わせ 35
9

Baked with spicy mayo

38
TAKO SUNOMONO   蛸の酢の物

Chef selects and positions our most exotic seafood items on a 

beautifully arranged platter.  Served with a bowl of white rice

Chef selects and positions traditional seafood items on a 

beautifully arranged platter.  Served with a bowl of white riceHAMACHI KAMA   ハマチカマの塩焼き   

* SASHIMI TOKUJO   お刺身盛り合わせ  特上

16

Lightly salted broiled Yellowtail cheekbone

9
Octopus, Wakame, Cucumber, with Tosazu sauce

* COMBO FOR ONE   お寿司とお刺身の盛り合わせ 45

VEGETABLE LOVER'S   野菜寿司盛り合わせ 19
Fresh assorted vegetables, nigiri style, accompanied by Shin's 

Garden RollSASHIMI   お刺身

* MIXED SUNOMONO   ミックス酢の物   16
Sunomono with Shrimp, Octopus, Surf Clam, Scallop

* 20
Chef's choice of fresh fish, 4 kinds, 2 slices each

* 16
Thinly sliced Salmon with Spicy sesame oil dressing

* 17
Sliced Hamachi with Serrano Pepper and Ponzu

* 18

     Crunchy Eel, Tempura Shrimp, Mexican
ABURI NIGIRI   炙り握り

Option 2 : Spider, Rainbow, Ocean 14, Beauty & Beast, Creamy Salmon

* COMBO FOR TWO   お寿司とお刺身の盛り合わせ 75
TUNA POKE   マグロのポキ

The perfect portion for two includes: 12 pieces chef's selection

SALMON CARPACCIO   サーモンのカルパッチョ Combination of nigiri (6 pieces), sashimi (9 pieces), and your 

choice of one of the following :

California, Philly, Spicy Salmon, Crunch Eel, Tempura Shrimp, Mexican,
HAMASERRANO   ハマチのカルパッチョ

Spider, Spicy Tuna, Rainbow, Ocean 14 or Beauty & Beast

*** All Sushi Bar Presentations include salad and miso soup

of nigiri, 12 pieces of chef's selection of sashimi, and your choice of

MAGURO YUKKE   マグロのユッケ two rolls.  One from each of the options listed below :

Option 1 :  California, Spicy Tuna, Philly, Spicy Salmon,                                                                                               

Diced Tuna, Onion, Avocado, Spicy soy dressing

* 18
Thin slices of Tuna with Spicy miso dressing

* 10
Flame seared Salmon, Hotate, Shrimp nigiri with toppings

       NOODLES

TONKOTSU RAMEN   豚骨ラーメン RICE   ご飯 3

HOUSE SALAD   サラダ   4

       SIDES
SHOYU RAMEN   醤油ラーメン

MISO SOUP   お味噌汁 3
17

Chicken soy broth with Pork, Bamboo, Fish Cake, Scallions

18
Pork broth with Pork, Fish Cake, Beni Shoga, Scallions

MOCHI ICE CREAM TRIO   もちアイスクリーム3種 8

MATCHA TIRAMISU   抹茶ティラミス 10

SPICY TONKOTSU RAMEN   ピリ辛豚骨ラーメン

       DESSERT SELECTIONS
TEMPURA UDON   天麩羅うどん

GREEN TEA ICE CREAM   抹茶アイスクリーム 4

19
Spicy pork broth with Pork, Fish Cake, Beni Shoga, Scallions

17
Soy broth Udon noodles with Shrimp Tempura, Fish Cake, Scallions

* NOTICE : CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

20% gratuity added to parties of 6 or more / Cork Fee - $25/bottle 


