
appetizers         
 

cold  
 
Bay Scallop Ceviche 9 
asian pear, jalapeno, red pepper, yuzu  
 
Izumi - Dai 9  
guacamole, togarashi-asian pear, ponzu  
 
Tuna Tartare 10 
lime ponzu, red tobiko, cucumber, balsamic 
vinaigrette  
 
Salmon Wrap 8 
japanese noodles, rice paper, sweet and 
sour plum sauce  
 
Yamaimo Soba 8 
shrimp tempura, ponzu-shoyu  
 
Fresh Oysters (seasonal) 18 
thai chili lime, soy-champagne vinaigrette, 
cocktail sauce 
 
Walu 10 
torched walu, seaweed salad, soy-ponzu 
sauce, nori  
 
 
 
 
 
 
Consuming raw or undercooked foods may increase your risk of food 
borne illness, especially if you have certain medical conditions. 

 
soup & salad 
 
Beluga Greens 7 
cucumber, tomato, toasted almond, 
mandarin orange, ginger dressing  
 
Caesar 8 
romaine lettuce, sriracha chili, grape 
tomato, parmesan crisp  
 
Rock Shrimp Salad 8 
mesclun greens, miso lime vinaigrette 
 
Lobster Bisque 12 
poached lobster tail, togarashi croutons  
 
Seasonal Soup (mkt)  
chef's choice  
 

 

hot 
 
Grilled oyster 9 
grilled oyster (seasonal) with black bean 
garlic sauce  
 
Lady Purse 8 
pork dumpling, red pepper puree  
 
Mushroom Ravioli 9 
mascarpone cheese, wonton, black truffle 
cream sauce  
 
Mini Burger 8 
fried quail egg, pommes frites, house-made 
ketchup, sriracha aioli  
 
BBQ Ribs 10 
pork ribs with hoisin plum sauce  
 
Vegetable Spring Roll 7 
bean thread noodles, peanut, cucumber 
dipping sauce  
 
Goat Cheese 8 
goat cheese, black olives, togarashi tomato 
puree, garlic basil focaccia  
 
Beef Lettuce 8 
strip sirloin, thai chili, red pepper, shallot, 
scallion, endive 

 
creative rolls 
 
Caribbean Roll 15 
alaskan king crab, cucumber, avocado, kiwi 
and strawberry, balsamic reduction  
 
Hawaiian Roll 14 
shrimp tempura, avocado, fresh pineapple, 
sweet and sour sauce  
 
Cowboy Roll 20 
grilled new york strip steak, steamed 
spinach, goat cheese, soy-ponzu sauce  
 
Satay Roll 12 
grilled chicken breast, cucumber, peanut 
sauce 



     main course 
 
 

creative rolls 
American Dream Roll 15 
shrimp tempura, bbq eel, avocado  
 
Beluga Lobster Roll 20 
lobster, beluga special sauce, inside-out with 
caviars  
 
Big Mouth Roll 15 
spicy tuna, spicy crab, avocado-tempura  
 
Crazy Tuna Roll 16 
tuna, avocado inside, spicy tuna, tempura 
flakes, caviar outside  
 
Dragon Roll 12 
bbq eel, cucumber inside topped with avocado  
 
Holly Roll 19 
soft shell crab inside, bbq eel and avocado  
 
Jade Roll 12 
tuna, salmon, crab meat, avocado, asparagus, 
soy bean paper wrap  
 
Lobster Basil Roll 18 
Lobster tail, cooked shrimp, basil, cilantro, 
cucumber, avocado  
 
Ninja Roll 15 
shrimp tempura inside, slices of tuna, salmon 
outside  
 
Rainbow Roll 13 
california roll topped with tuna, salmon, shrimp, 
white fish and avocado  
 
Red Roll 14 
spicy tuna, seaweed salad, cucumber with 
shrimp and avocado on top  
 
Sashimi Roll 12 
crab meat, tuna, shrimp, seaweed salad, 
masago, wrapped in cucumber  
 
Sunday Morning 8.5 
salmon, cream cheese, tempura deep fried  
 
Sunfire Roll 15 
crab meat, bbq eel, cucumber with spicy sauce 
& bbq sauce  
 
Texas Roll 15 
tuna, salmon, white fish, yellowtail, spicy crab, 
cucumber, asparagus inside, seaweed powder  
 
Volcano Roll 16 
tuna, salmon, white fish, bbq eel, cream 
cheese, crab, asparagus-tempura 
 
 

 

meat & poultry  
Australian Rack of Lamb 28 
garlic potato puree, braised root vegetables, 
turmeric cream  
 
Cornish Game Hen 19 
saffron almond jasmine rice, grilled tomato, 
sweet corn, cilantro chili sauce  
 
Duck 24  
pan roasted, chow mein, bok choy, ginger-
jasmine tea broth  
 

fish & shellfish  
Lobster 29  
butter poached, shrimp risotto, uni cream 
sauce, ponzu vinaigrette  
 
Saikyo Miso Sea Bass 26  
asparagus, onigiri, kombu-bonito broth  
 
Blue Ginger Snapper 28 
mushroom, heart of palm, blue ginger infused 
coconut-clam broth  
 
Togarashi Tuna 26 
asparagus/avocado/cucumber roll, tomato 
wasabi, tempura nori  
 
 

vegetable  
Jasmine Rice Clay Pot 20 
shitake and chanterelle mushroom broth, 
mushroom, pea, carrot, gingko nut, goji berry  
 

steak  
9oz Filet Mignon 32 
10oz  Angus New York Strip Loin 29  
baby carrot, green bean, fingerling potato  
all steaks served with choice of wasabi-demi, veal-
demi, or teriyaki  
 

bento box 
Chicken Teriyaki 20 
Seabass Teriyaki 26 
Salmon Teriyaki 24 
california roll, kani kama soba, lady purse  
 

sides  
Shrimp Risotto 8 
Steamed Vegetables 5 
Grilled Asparagus 5 
Garlic Potato Puree 5 
Saffron-Almond Jasmine Rice 5  
 

20% gratuity added to parties of six or more 
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