Soups and Greens

E_clamame $4

Whole soybeans w/sca salt
Miso Soup $%
Wakame, tofu, scallions
/ ake Salad $5
Paby spinach, orange supremes, cucumber
carrot-ginger vinaigrette
chlroponic (3reens’ $7
(Cherry tomatoes, shaved onions, pickled carrots
orange-miso vinaigrette

Chuka Salad $5

Marinated seaweed salad

Sunomono $6

Marinated cucumber, secaweed, and choice of shrimp,crab

octopus, or combo



Za ke Sta rters

T eppan PBeef

grated ginger, ponzu

Age Dashi T ofu

lightly fried tofu w/ ginger tempura sauce

(_alamari [ ritti

sweet chili -lime sauce

Crispy Qysters

yucca root chisz yuzu créme fraiche

(Crab (Cakes
jumbo lump crab, kim-chi aioli

T ebasaki
Japanese ~st3]c sp’cg chicken wings
Ggoza
Parﬁ:ried Pork &ump]ings
\/eggie SPring Rolls
napa cabbage salad

$9

$7

$6

$5



Hot Dishes
(arilled Chicken Preasts $15

kabocha puree, sautéed water spinach, Chinese bacon lardons
teriyaki glaze
Cain Dara $1%
miso-marinated black cod, grilled baby bok choy
Seared (1-10 Diver Sca”ops $18
lemongrass risotto, (Chinese long beans, oyster mushrooms
sansho pepper
Waggu Hangar Steak $17
wild mushrooms, potato puree, yuzu brown butter
1 20z. Kurobuta Fork CHOP $22
Asian pear salad, soy-maple glaze
K obe Sliders $1%
carmelized onions, tamari glazed shitakes,
roasted garlic avocado aioli

Salmon Collar Yakitori $12
Cucumbergri”ecl scallion sa]a&, truffle ponzu



Yakimono

gri”ed on oak charcoa

Tri~tip Peef Skewers $ 14

tomato ginger chutneg
(hicken Skewers $9

sweet garlic tamari glaze

T ako Fops $7

]emon zest

| amb Lo”ipops $13%

yuzu kosho but’cer

Tempura
light]g battered and fried

3 Picccs per order

served with ponzu and grated daikon

Aspargus $2.5
Kabocha Pumpkin $3
Avocado $4
Shrimp $7
I el $6
Asian pear $%

FProscuitto wraPPcd Shrimp $10

cream chccsc,ja]apcno pesto



Noodles and Rice

Signature Fried Rice $12

choice of beef, chicken, or shrimp

(combo add $6)
T hai Curry Soup $11
sauteed chicken, beef, or shrimp
thai basil, baby bok choy
(noodles orrice)
Hibachi $18
Grilled beef filet, chicken, or shrimp
signature fried rice
(beef filet $24)
Yaki (Jdon $12
Japanese stir fried noodles, bamboo shoots
veggies, thai chilis, grilled beef
Nabeyaki (Jdon $14
crab meat, beef, chicken, seasonal vegetables

Japancsc noodlcs, shitake mushroom broth



Sushi Starters

Japancsc Spring Ro” 7.5
Kice paper, kani, tamago, avocado, cucumber, masago, spicy mayo, and mayo sauce

Sashimi Spring Ro” 8.5

505 paper, tuna, sa|mon, crunch, avocaclo, house sPecial sauce

[Hawaiian SCa]COOd Sa!ad i5.5

T una, whitefish, salmon, ebi, kani, cucumber, tomato, avocado, mango, cilantro, sPicg sauce,

truffle oil mix

T una Tataki 12.5

Tuna, POHZU sauce

Spicg Tuna Dccadcncc

T una, avocado, truffle oil mixed with sashimi soy

At]antic Salmon 10.5

Salmon, onzu sauce, pine nut oil, ine nuts
p p p

Zakc Ta rtare 9

Salmon, tuna, whitefish, spicg ponzu, avocado, wasabi aioli



Sushi Par

Sus}'n' Dinner 19

T una, salmon, whitefish, 3e“owtail, octopus, sl’)rimP, eeland a Ca]igomia roll

Sushi Deluxe 23

Clﬂeps selection of Premium fresh Pick of the c]ag (9 pcs with spicg tuna)

Sashimi Dinner 21

T una, salmon, whitefish, 3e”owtail, escolar (15 Pcs)

Sashimi Deluxc 25

Clﬂeps selection of Premium fresh Pick of the cla}j (18 Pcs)

Chirashi i8
Assorted sashimi on a bed of sushirice. AS]GNATUKE_ DISH:!
Sus}‘si and Sashimi (Combo 27

5 pcs of sushi, 9 pcs of sashimiand a Cam:omia roll

Dc]uxc Dinner for Two 52

10 pcs of sushi, 18 Pieces of sashimi, sl‘wrimp crunch roll, and spicg tuna roll

* 5ubstitution5 for sushi $ 1 per F/bcc/.sasﬁ/m/ 32 per kind /o/us difference. Al side sauces are $1*



/ ake SPccialtg Rolls

Zake 14

Snow crab, shrimp tempura, eel, avocado and crunch, wrapped in soy paper and topped with
eel sauce

Tiger 14

Tuna, salmon, and avocado inside topped with tuna, eel, salmon, crunch, masago, green onion
and eel sauce

Yammy Yammﬂ 15

California roll covered with baked sea scallops, topped with spicy mayo

Yuki i2

Srow crab inside topped with escolar, avocado and honey wasabi sauce

Yama 12

Spicy tuna and snow crab inside topped with crunch, green onion, masago, and eel sauce.
Farcnheit i5

Peppercorn tuna, jalapeno inside topped with crab mix, spicy tuna and wasabi aioli

\/olcano [

California roll covered with baked crawfish, spicy mayo on top

Scorpion i3

Slﬂrimp tempura,jalapcno, cream cheese, cucumber wrappec‘ in soy paper, topped wiwth kani

kama and tobbiko

Red Dragon [



Spicy salmon topped with avocado and tuna

Orange Dragon i

Spicy tuna topped with avocado and salmon

Green Dragon P

Salmon tempura, kanpyo, crab mix topped with avocado and crunch drizzled with eel sauce and
spicy paste

568 Dragon 5

[_obster mix, kani kama, cucumber, topped with shrimp, avocado and spicy mayo

Sky Diver i%

Soft-shell crab and kani topped with avocado, unagj, and eel sauce

Diab]o i3

(nagi and shrimp tempura, avocado rolled in soy paper topped with red tobbiko and spicy

mago



Cut Rolls/ Hand Rolls

(ro”s are cutinto 5 to 8 Pcs)
Roll/HHand Roll
Californiaw/ Snow Crab 876

Californiaw/ Crab Stick  ¢/4

T una 6/4
Salmon 6/4
SPicy Tuna 7/4
Spicy HSalmon 7/4

Yellowtail and Scallion 6/4

(nagi 6/ 4
Veggie Roll 6/4
Ca’cerPi”ar 12/~
Roll/Hand Roll

Philadelphia 6/4
Crazy 8/6
Shrimp Crunch 8/5
Chicken Crunch 7/%
Cucumber 4/%
Rainbow /-
Salmon Skin 5/%.5

SPider 8/5



FPhoenix 6/4

Tiger Eye 8/~

188 GRATUITY WILL BE ADDED FOR FARTIES OF 6 ORMORE

7_/7512: is a risk with consuming any raw animal Protain, /)C gou have any chronic illness of /ivc:; 5t'omac/7, b/ood,’ or immune
d/sordcrs, you are at risk from raw Prot'cin /hgrcc//cnts, and you should eat them fu/‘/y cooked. // you are not sure, P/casc

consult -your, P/ysicﬂa n.



LAKE DESSERTS

SPICED CHOCOLATE GANACHE CAKE

HAZELNUT BRITTLE, GINGERICE CREAM
$9

BANANACREFES

STAR-ANISE CHOCOLATE, CASHEWS
HONEY-SESAME TUILE

$9

ASIANFEAR CREME BRULEE

$8

YUZU ICE CREAM
MARCONA ALMONDS, CANDIED THAIBASIL

$6

TRIOOFICE CREAM AND SORBET

$8

SUSHIBAR AND BAR ONLY)4FMTO CLOSE

HOT SAKLE WITHPURCHASE OF FOOD) $2.00
ALL DRAFT BLEER $2.50
HOUSE. RED WINE $4.00

HOUSE WHITE WINE $4.00



HOUSE COSMO $5.00

AFFLE MARTINI $5.00
LYCHEE MARTINI $5.00
WF.S. $3.00
KIRINVASAHLV SAFFORO $3.50

(s1.50 PERFICLCE)

TUNA WHITE TUNA

SALMON FSCOLAR

SHRIMFP KANI

RED SNAFFER

GREENAFFLE SALAD $4.50
SQUID SALAD $4.00
EDAMAME $2.50
TEDASAKIWINGS $5.00
BPBOQFORK FRESHROLL $4.00
CRISFYOYSTERS $6.00
TAKOFOFS $5.00
CITY SLICKERROLL $10.00
KOBESLIDERS $10.00
ROCK &ROLL $4.95
SFICY SALMONROLL $4.95
CALIFORNIAROLL $4.95
SFICY TUNAROLL $4.95
FRIED OYSTERROLL $5.95

SUNSHINE ROLL $4.95



