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YAKITORI – 8.00 
Tender broiled chicken & onions on skewers with teriyaki sauce 
 

SOFT SHELL CRAB – 8.50 
Tempura style served with ponzu 
 

TEMPURA 
Lightly battered and quickly deep fried, served with tempura sauce 
SHRIMP – 11.00   SHRIMP/VEGETABLE – 10.50 / VEGETABLE – 8.50 

 

GYOZA – 9.50 
Japanese style pot stickers, beef and cabbage in won ton 
 

NIKU MAKI – 8.50 
Sliced beef wrapped around fresh asparagus or broccoli topped with teriyaki sauce 
 

CHICKEN TORI – 7.50 
Marinated strips of chicken breast served with barbecue sauce 
 

IKAPON – 10.50 
Tender slices of squid prepared tempura style served with ponzu sauce 
 

NORITORI – 9.50 
Tender chicken wrapped with nori prepared tempura style 

 

SEVEN SPICE MUSSELS – 9.50 
baked in the half shell in a creamy shichimi sake sauce, sprinkled with panko 

YELLOWTAIL COLLAR – 12.00 
Grilled and served with ponzu sauce 

TAKASHI COLLECTION – 14.50 
Combination of yakitori, niku maki, tempura & edamame 

COLD ZARU SOBA – 9.50 

Served cold with Tsuyu saice 

EDAMAME – 7.00 
Boiled soy beans in their pods, healthy, and protein-packed, pop beans from pods to enjoy! 
 

YASAI SALAD – 7.50 
A dinner salad with an oriental touch 
 

SPINACH SALAD – 7.50 
Sprinkled with sesame seeds, served with sweet dressing 
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YASAI SALAD – 7.50 

A dinner salad with an oriental touch 

 

SPINACH SALAD – 7.50 

Sprinkled with sesame seeds, served with sweet dressing 

 

SEAWEED SALAD – 9.50 

Refreshing and healthy 

RICE – 2.50  

MISO – 2.50  

SIDE SALAD – 2.50 

  

 

 

All salads served with house salad dressing (on the side) and miso soup 

GRILLED SALMON SALAD – 22.50 
Fresh salmon grilled and served on a bed of shredded red and white cabbage and vegetables 
 

CHICKEN SALAD – 19.50 
Tender slices of grilled chicken breast served on a bed shredded cabbage and vegetables 
 

MIXED VEGETABLE SALAD – 16.50 
Fresh assorted vegetables served atop a bed of shredded red and white cabbage 
 

SPICY TUNA SASHIMI SALAD – 24.50 
Diced raw tuna sashimi on a bed of shredded red and white cabbage and vegetables 
  

 

 

All dinners include salad, miso soup, rice and tea 

TERIYAKI – 20.50  
Broiled tender meats smothered in a glaze of our homemade teriyaki 

NEW YORK STEAK – 23.50 / CHICKEN – 20.50 / SALMON – 24.50 

 

TEMPURA 
Lightly battered and quickly deep fried, served with tempura sauce 

SHRIMP – 24.00  /    VEGETABLES ONLY – 20.00 

SHRIMP & VEGETABLE – 23.00 

 

SUKIYAKI 
Fresh vegetables, mushrooms, harusame and tofu simmered in a sweet tsuyu broth 
BEEF – 23.50 / CHICKEN – 22.50 / VEGETABLE – 20.50 

 

TEPPAN YAKI 
Stir fried bean sprouts, shiitake mushrooms, spinach and peppers with a ginger sauce 
 SCALLOPS – 23.50 / BEEF – 24.00 / SALMON – 24.50 

CHICKEN – 22.00 / VEGETABLE – 20.50 



CHICKEN KATSU 
Lightly breaded, deep fried and served with tonkatsu sauce – 22.50 

  

 

 

All combinations include salad, miso soup, rice and tea 

BEEF TERIYAKI & TEMPURA – 23.50 

 

CHICKEN TERIYAKI & TEMPURA – 22.50 

 

SALMON TERIYAKI & TEMPURA – 24.50 

 

BEEF TERIYAKI & CHICKEN TERIYAKI – 24.50 

CALIFORNIA ROLL & TEMPURA – 20.50 

SPICY TUNA ROLL & TEMPURA – 21.50 

YELLOWTAIL ROLL & TEMPURA – 20.50 

FUTOMAKI & TEMPURA – 20.50 

TUNA SASHIMI & TEMPURA – 23.00 

YELLOWTAIL SASHIMI & TEMPURA – 23.00 

SALMON SASHIMI & TEMPURA – 22.00 

SHRIMP SASHIMI & TEMPURA – 22.00 

OCTOPUS SASHIMI & TEMPURA – 21.00 

UNAGI SASHIMI & TEMPURA – 25.00 

DESSERTS *  

 

JAPANESE ICE CREAMS – 3.50 

Choice of: 

 GREEN TEA 

 PLUM WINE 

 AZUKI BEAN 

 GINGER 

ICE CREAM SAMPLER – 6.50 

TEMPURA ICE CREAM – 8.50 



An 18% gratuity will be added for groups of five or more 

SUSHI * 

 

* nigiri-sushi (two pieces) 

TUNA SUSHI - 5.75 

YELLOWTAIL SUSHI - 5.75 

SHRIMP SUSHI - 5.50 

OCTOPUS SUSHI - 5.00 

SEA EEL SUSHI - 5.75 

FRESHWATER EEL SUSHI - 6.50 

SNOW CRAB SUSHI - 5.50 

SALMON SUSHI - 5.50 

TAMAGO SUSHI - 4.50 

INARI SUSHI - 4.50 

 

* maki-zushi (Rolls) 

CALIFORNIA ROLL - 7.00 

YELLOWTAIL ROLL - 7.00 

TEMPURA SHRIMP ROLL - 7.00 

SPICY TUNA ROLL - 8.00 

SALMON ROLL - 6.50 

SPICY SALMON ROLL - 7.00 

TUNA ROLL - 6.50 

SEA EEL ROLL - 7.00 

CUCUMBER ROLL - 5.50 

FUTOMAKI - 7.00 

SPICY SCALLOP ROLL - 7.00 

SPIDER ROLL - 9.00 

VEGETABLE TEMPURA ROLL - 7.50 

 

* sashimi (no rice - five slices) 

TUNA SASHIMI – 9.50 

YELLOWTAIL SASHIMI - 9.50 

SHRIMP SASHIMI - 8.50 

OCTOPUS SASHIMI - 7.50 

SEA EEL SASHIMI - 8.50 

FRESHWATER EEL SASHIMI - 11.50 

SNOW CRAB SASHIMI - 8.50 

SALMON SASHIMI - 8.50 

TAMAGO SASHIMI - 5.50 

 

CHAMPAGNES & SPARKLING WINES * 

 



Moet & Chandon White Star - 55.00 

WHITE WINES BY THE GLASS & BY THE BOTTLE* 

 

Woodbridge Chardonnay - 6.00 - 23.00 

 

Louis Jadot Chardonnay - 34.00 

 

Mondavi Napa Chardonnay - 40.00 

 

Far niente Chardonnay - 51.00 

BLUSH WINES BY THE GLASS & BY THE BOTTLE* 

 

Woodbridge white zinfandel - 5.00 - 19.00 

 

Takara Plum Wine - 5.00 - 21.00 

RED WINES BY THE GLASS & BY THE BOTTLE* 

 

Woodbridge Cabernet - 6.00 - 23.00 

 

Mondavi Cabernet -40.00 

SAKE* 

 

Hot Sake 

small – 3.50 

large – 6.00 

 

Ginjo Cold Sake 

8.00 

BEERS* 

 

Asahi  *  Kirin  *  Sapporo 

Small – 3.50 

large – 6.00 

 

Heineken  *  Miller Genuine Draft  *   "Lite" Beer – 3.50 



Non-Alcoholic Beer – 3.00 

 

SOFT DRINKS* 

 

Perrier – 3.00 

Pepsi, Diet Pepsi, 7UP & Orange Slice – 2 .50 
 

 


