
P l a t t e r s
*Honoo Assorted Spicy Gunkan & Rolls���������������������������������������������������������������������������������39.00
   1 Gunkan ea. of Spicy Crab, Spicy White Fish & Spicy Salmon 
   1 Roll ea. of Spicy Scallop, Spicy Tuna & Spicy Yellowtail

*Temaki Honnin Traditional Home Style Hand Rolls������������������������������������������������������� 38.00
   2 ea. of Tuna, Salmon, Yellowtail, White Fish  
   & Silver Skin Fish

*Sushi  7 Pieces & 1 Roll��������������������������������������������������������������������������������������������������������� 39.00

*Sushi Deluxe  10 Pieces & 1 Roll �������������������������������������������������������������������������������������� 47.00

*Sashimi  12 Pieces������������������������������������������������������������������������������������������������������������������ 44.00

*Sashimi Deluxe  18 Pieces�������������������������������������������������������������������������������������������������� 55.00

*Sushi Sashimi Combination�������������������������������������������������������������������������������������������������������� 59.00

*Ise Ebi Sashimi  Whole Maine Lobster Sashimi������������������������������������������������������������������ 70.00

*Blue Ribbon Special  Very Special Platter������������������������������������������������������������������� 300.00

*Toshi’s Choice  Omakase����������������������������������������������������������������(minimum per person) 150.00 

Wakame� 11.00
Seaweed with Sesame Dressing

Kaiso Moriawase� 18.00
Mixed Seaweed with Sumiso Sauce

House Salad� 17.00
Lettuce, Avocado, Carrot & Watercress

Tofu & Seaweed� 16.00
Kaiware, Lemon, Ginger & Soy

Kale Salad� 19.00
Avocado, Quinoa, Cucumber, Carrot,Cilantro & Yuzu-
Miso Dressing 

S a l a d s

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially in case of certain medical conditions.

If you have a food allergy, please notify us.



H a k o z u s h i  bo x  su sh i

 * Maguro Avocado  Tuna & Avocado� 25.00
Unagi Avocado  Eel & Avocado� 29.00
   
M a k i *  spec i a l  ro l l s

California
with Kanikama  Crabstick� 12.50
with Blue Crab  Inside Out� 17.50
with Lobster  Inside Out� 29.50 

Spicy Tuna & Tempura Flakes  Cucumber� 16.50
Enoki & Hamachi� 15.50

Yellowtail & Straw Mushrooms

Kyuri Special� 18.50
Eel, Crabstick, Cucumber & Avocado

Sake Kawa  Salmon Skin� 12.50
Blue Ribbon  1/2 Lobster, Shiso & Black Caviar� 38.50
Negi Hama  Yellowtail & Scallion� 15.50
Dragon  Eel, Avocado & Radish Sprouts� 25.50
Niji  Seven Color Rainbow� 31.50
Yasai  Mixed Vegetable� 15.50
Spicy Crab Roll  Blue Crab & Shiso� 19.00
Salmon & Avocado Roll  � 15.00
Karai Kaibashira  Spicy Scallop & Smelt Roe           20.00
Sakana San Shu  Yellowtail, Tuna & Salmon� 18.50
Sake Ikura  Salmon & Salmon Roe� 19.50
Spicy Lobster Roll� 19.50
Kaki Fri  Fried Oyster & Lettuce                                   21.50                     
Ebi Tempura  � 19.00

Fried Shrimp, Radish Sprouts & Avocado

Y a s a i  v eg e t ab l e  ro l l s  	
Yama Gobo  Small Burdock � 12.50          
Norimaki  Squash� 12.50      
Shiitake  Black Mushroom� 12.50
Enoki  Straw Mushroom� 12.50
Kyuri  Cucumber� 12.50
Avocado� 14.50
Natto  Fermented Beans� 12.50
Takuwan  Pickled Radish� 12.50
Ume Shiso  Pickled Plum & Shiso� 14.50

S e a f o o d
Atlantic Salmon � 36.00

Bean Sprouts, Watercress & Teriyaki Sauce	

Miso Lobster� m/p
Steamed with Miso Butter 
1 ½ lbs�

Unadon  Broiled Eel, Rice & Pickles� 38.00
 

M e a t
N.Y. Strip Steak� 58.00

Miso Pepper Sauce

Grilled ½ Chicken                                                    33.00
Bok Choi, Roast Potato & Teriyaki Sauce	

Fried Chicken � 36.00
Wasabi & Honey

Oxtail Fried Rice� 38.00
Daikon, Shiitake & Bone Marrow

 

V e g e t a b l e s
Wild Mushroom Roast� 21.00

Sea Salt & Herbs

 *Vegetable Fried Rice� 26.00
Carrot, Wild Mushroom, Bean Sprouts,  
Ginger, Cilantro, Scallion, Fried Poached Egg  
& Chili Usukuchi Sauce

Sauteed Bok Choi� 12.00
Sauteed Bean Sprouts & Watercress� 12.00

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially in case of certain medical conditions.

If you have a food allergy, please notify us.



    

T a i h e i y o  Pac i f i c  Oc ean

Binnaga  Albacore� 6.50
Ebi  Cooked Shrimp� 5.50
Tako  Octopus� 6.00
Kaibashira  Sea Scallop� 7.50
Madai  Japanese Red Snapper� 6.00
Masago  Smelt Roe � 6.25
Hamachi  Yellowtail                                                           7.00      
Kanpachi  Amberjack� 7.50       
Kanikama  Crabstick� 5.00
Kani  Blue Crab� 7.50
Tamago  Sweet Egg� 5.50
Masu-No-Suke  King Salmon� 10.75
Hamachi & Serrano Pepper� 7.25
Masu  Tasmanian Sea Trout� 8.50

T a i s e i y o  A t l an t i c  Oc ean

Otoro  Blue Fin Tuna Belly� 18.00
Sake  Salmon� 7.00
Yaki Salmon  Seared� 7.00
Sake Toro  Seared Salmon Belly� 8.00
Hirame  Fluke� 6.50
Engawa  Fluke Fin� 6.25
Maguro  Tuna� 7.00
Zuke Maguro  Soy Marinated Tuna� 7.25
Sawara  Spanish Mackerel	�  6.00
Yariika  Squid� 5.75
Unagi  Fresh Water Eel� 8.00
Ikura  Salmon Roe� 8.00
Mushi Ise Ebi  Cooked Lobster� 10.00
Karai Ise Ebi  Spicy Lobster with Egg Wrapper� 12.00

E x t r a s

Ud ama  q ua i l  eg g   +$1 .25  Ma sago  sme l t  ro e   +$3 .25  Av o cad o   +$1 .25  K yur i  c uc umber   +$1 .00 Sh i so  m i n t  l e a f   +$1 .00

Sp i c y  Sme l t  Ro e   +$1 .50  I n s i d e  Ou t   +$2 .00  Mak i  ro l l   +$3 .00  T emak i  hand ro l l   +$3 .00

Cuc umber  Wra p   +$3 .00  Av o cad o  Wra p   +$6 .00

 S u s h i *        a n d        S a s h i m i *

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially in case of certain medical conditions.

If you have a food allergy, please notify us.



A pp  e t i z e r s
Bonsai Tree� 12.50

Crabstick, Avocado, Masago & Kaiware Wrapped  
in Cucumber

Edamame� 12.50
Steamed Soy Beans with Sea Salt

Shishito Peppers� 17.00
Roasted with Sea Salt

Grilled Avocado� 10.00
With Wasabi Ponzu

Phoenix� 18.00
Mixed Vegetables Wrapped in Cucumber & Avocado

Cauliflower Tempura� 19.00
With Sweet Miso & Chili dipping Sauces

Una Kyu� 21.00
Eel Wrapped in Cucumber

Oshinko� 15.00
Assorted Pickles

*Crispy Rice � 28.00
Spicy Tuna with Avocado, Serrano Pepper & Eel Sauce

 *Hamachi Tartare � 25.00
Yellowtail Tartare with Quail Egg

 *Sake Tartare� 25.00
Salmon Tartare with Quail Egg

 *Usuzukuri� 28.00
Thinly Sliced Fluke with Vinegar Sauce

 *Kanpachi Usuzukuri� 29.50
Thinly Sliced Amberjack with Yuzu Pepper

*Hamachi & Serrano Pepper� 29.50
Thinly Sliced Yellowtail with Serrano & Ponzu

*Zuke Maguro Sashimi� 29.00
Soy MArinated Tuna with Onion  Ponzu, Garlic & Sesame

A pp  e t i z e r s
Popcorn Shrimp� 27.00
Fried Chicken Wings� 22.00
Yaki Hama� 19.00

Baked Clams with Miso Butter, Panko & Scallions

Wagyu Gyoza� 26.00
Crispy Fried Wagyu Beef & Shiitake Mushroom

Dumplings with Chili Garlic Sauce

Gindara Saikyoyaki� 38.00
Miso Marinated Black Cod

Dynamite� 27.00
Sea Scallop with Mushroom & Smelt Roe

Grilled Lamb Chop� 31.00
Butter Nut Squash Puree with Aka Miso Sauce

Ika Shoga� 23.00
Sauteed Squid with Ginger, Garlic, Chili, & Cilantro

S u n o m o n o
Kani Sunomono� 27.00

Blue Crab Wrapped in Cucumber with Vinegar Sauce

���*Mixed Sunomono                                          �              22.00	
	   Assorted Seafood in Vinegar Sauce 

Tako Sunomono� 24.00
Octopus in Vinegar Sauce

O s u i m o n o  s o u p s
Miso� 9.00  
Karai Sakana  Spicy Seafood � 21.00
Mushroom & Vegetable  Vegan � 16.00
Ox Tail Ramen  Soft-Boiled Egg, Daikon & Scallion�25.00

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially in case of certain medical conditions.

If you have a food allergy, please notify us.


