
*These items may be raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

P R E S S E D  S U S H I 
prepared with maze gohan rice

spicy tuna served with garlic aioli & serrano  
pepper ·· 16* 
salmon and avocado with lemon aioli  ·· 16* 
hamachi mixed yellowtail & japanese mayo with 
scallions ·· 16* 

S U S H I  S M A L L  P L AT E S
crispy tuna ·· 14.5* 
spicy tuna, sliced jalapeño, spicy aioli, unagi sauce, 
scallions on crispy rice
tuna tataki ·· 15.5* 
seared tuna, wakame, fresh herbs, sweet ponzu, togarashi
ahi poke stack ·· 15.5* 
cilantro soy marinated tuna, avocado crema,  
cucumber, shallots, avocado, sushi rice,  
served with wonton crisps
yellowtail sashimi ·· 16.5* 
ponzu sauce, jalapeño, sriracha, micro greens
salmon carpaccio ·· 15.5* 
lime and lemongrass zest, truffle oil, micro greens
garlic sesame tuna tacos ·· 14* 
diced tuna, avocado, garlic sesame aioli, jalapeños, onion, 
radish & cilantro
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firecracker ·· 17.5* 
tempura shrimp, cucumber, avocado, yamagobo, topped with spicy tuna, 
sriracha, spicy aioli, masago
kung fu crunch ·· 17.5* 
salmon, avocado, cream cheese, scallions, topped with spicy tuna, unagi 
sauce, spicy aioli, tempura flakes
bang bang shrimp ·· 17.5 
surimi, cucumber, avocado, shrimp tossed in spicy chili sauce
golden ·· 17.5* 
spicy tuna, cucumber, topped with torched salmon, spicy mayo, masago, 
thai salmon ·· 17.5 
tempura shrimp, yamagobo, avocado, cucumber,  micro greens, thai sweet 
chili sauce, wrapped in soy paper, topped with crispy salmon
fiji salmon ·· 18.5* 
spicy tuna, avocado, cucumber,  sweet ponzu, togarashi, green onion, micro 
greens, served without rice, wrapped in salmon
jersey ·· 17.5* 
tuna, yellowtail, spicy salmon, avocado, cucumber, spicy aioli
spider ·· 18.5 
tempura soft shell crab, avocado, yamagobo, scallions, cucumber, unagi sauce
rainbow ·· 17* 
salmon, tuna, unagi, yellowtail, surimi salad, cucumber, avocado
dragon ·· 16* 
surimi salad, unagi, avocado, cucumber, spicy aioli, unagi sauce
blossom ·· 17.5* 
spicy tuna, cucumber, topped with tuna, salmon, yellowtail, avocado, 
shrimp, kimchi sauce green onion
lotus ·· 17.5* 
tuna, spicy kani, tempura flakes, serrano, sesame aioli, wrapped in soy paper
lemon ·· 16* 
salmon, lemon, surimi salad, avocado, lemon aioli
ebi tempura ·· 16 
shrimp, avocado, cucumber, yamagobo, spicy aioli, unagi sauce
spicy tuna crunch ·· 15.5* 
spicy tuna, cucumber, scallions, tempura flakes, spicy masago aioli
tiger ·· 17.5 
shrimp, surimi salad, scallions,  cucumber, yamagobo, avocado, unagi sauce, 
spicy aioli
buddha ·· 15.5 
mango, avocado, cucumber, yamagobo, inari, kampyo 
pork belly ·· 16.5 
five spice pork belly, tempura jalapeño, cream cheese, scallions, sriracha, 
unagi sauce, crispy sweet potato
cambodian ·· 16 
spicy crab kani on top, tempura cucumber, scallions, avocado, green 
peppercorn, spicy aioli
seared ahi ·· 17* 
spicy tuna, masago, cucumber, cream cheese, avocado, seared tuna, sweet ponzu, 
togarashi
sesame storm ·· 18* 
tempura shrimp, spicy crab, topped with tuna, avocado, cucumber, 
yamagobo, sesame aioli, fried shallots & microgreens
emperor ·· 18* 
spicy crab, cucumber, avocado, topped with torched hamachi, spicy mayo, 
eel sauce, scallions & masago
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samurai supreme ·· unagi, spicy tuna, cream cheese, avocado, tempura fried, unagi 
sauce, spicy aioli ·· 17.5* 
sunset crab ·· spicy crab, avocado, cream cheese, tempura fried, rangoon sauce, 
sweet potato ·· 17.5 
super crunch ·· tuna, salmon, yellowtail, surimi, panko, fried crispy, kimchi sauce ·· 18* 

C R I S P Y  R O L L S

california ·· surimi, avocado, cucumber ·· 11
philadelphia ·· salmon, cream cheese, avocado ·· 11*
spicy crab ··surimi, cucumber, spicy mayo ·· 10.5
tuna ··10*            
salmon ··10*

C L A S S I C  R O L L S

f o r  l u n c h

LUNCH MENU OFFERED MONDAY - THURSDAY 11AM-3PM



	 D U M P L I N G S 
pork & ginger gyoza ·· soy scallion sauce ··  8.5
beef & kimchi dumplings ·· served in a sambal 
chili broth ·· 8.5 
edamame gyoza·· sesame soy vinaigrette  ·· 7.5 
spicy crab rangoon ·· thai sweet chili sauce·· 8 

         
korean rice bowl ·· 17.5* 
marinated steak, sunny side up egg, kimchi,sprouts, edamame, cucumber, pickled 
carrots, served over jasmine rice with sweet & spicy gochujang sauce

katsu chicken ·· 16* 
crispy chicken, shoyu egg, shredded cabbage, edamame, pickled carrots, cilantro, 
sesame aioli, katsu sauce, served over jasmine rice 

crispy baguette, cucumber, pickled carrots,  
sriracha aioli, jalapeño, cilantro

korean short rib ·· 13.5 
braised short rib, kimchi & gochujang aioli 

chicken katsu ·· 12 
crispy chicken, sliced cabbage, katsu sauce

five spice pork belly ·· 12 
szechuan pepper, cinnamon, star anise, cloves,  
cardamom

lemongrass tofu ·· 10 
grilled tofu with sauteed lemongrass & garlic
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edamame ·· 6 
sea salt ·· make it spicy!  toss with spicy garlic 
sauce·· 8 
pork & crab spring rolls ·· 12.5 
lettuce bed, cilantro, served with nuoc cham
crispy edamame spring rolls ·· 11.5 
mixed vegetables, lettuce bed, served with 
ginger miso sauce
fresh summer rolls ·· 10.5 
shrimp, pork, rice vermicelli, bean sprouts, 
lettuce, mint, cilantro, served with hoisin peanut 
sauce & nuoc cham
mango summer rolls ·· 10.5 
avocado, mango, red bell pepper, cucumber, 
lettuce, jalapeños, mint, cilantro, served with 
peanut sauce
dynamite shrimp ·· 14 
crispy shrimp with bang bang sauce, cilantro
malaysian chili wings ·· 14 
coconut milk marinade, tossed in a pineapple, 
ginger, lemongrass & chili sauce
curry shrimp ·· 14 
yellow curry, thai chili, thai basil, garlic baguette
pork belly buns ·· 12.5 
pork belly, pickled cucumber, carrots, hoisin, 
cilantro  
CHOICE OF: [steamed] or [fried] lotus leaf bun
tofu buns ·· 9.5 
tofu, pickled cucumber, carrots, sriracha aioli, 
cilantro  
CHOICE OF: [steamed] or [fried] lotus leaf bun
short rib bulgogi tacos ·· 14 
shredded cabbage, avocado, jalapeño, gochujang 
aioli
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VEGAN & GLUTEN-FREE MENUS 
AVAILABLE. 

 
Please tell your server of any allergies.

: contains peanuts & cannot be guaranteed to be peanut free

*These items may be raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness

: vegetarian

LUNCH HIBACHI BOWLS 
zucchini, onions, bell peppers, snow peas, fried rice 

ADD ON: 
   -extra protein ·· 4
   -extra vegetables ·· 3
   +  a  ca l ifornia  ro l l  · ·  5

R I C E  D I S H E S

P O K E  B O W L S
ahi poke  ·· 15*

poke tuna, avocado, cucumber, seaweed salad,  
pickled carrots, wonton strips, served over maze gohan rice 

spicy playa ·· 14.5*
salmon, tuna, inari tofu, avocado, red & yellow pepper, cucumber, spring mix,  

spicy singapore aioli, served over maze gohan rice
cambodian ·· 14

tempura shrimp, spicy crab, avocado, cucumber, pickled carrots, spicy aioli,  
served over maze gohan rice 
spicy salmon crunch ·· 14.5*

spicy salmon mixed with avocado, cucumber, masago topped  
with tempura flakes over spring mix, edamame, pickled carrots,  

seaweed salad, served over maze gohan rice 

       SALADS 
asian crunch salad ·· 11.5 
cabbage, red onion, pickled carrots, cilantro, crispy onions, prawn krupuk, sweet 
lime vinaigrette
green papaya salad ·· 13.5 
green papaya, cabbage, carrots, jalapeño, peanuts, thai basil, sweet lime vinaigrette  
vietnamese noodle salad·· 14.5 
vermicelli, lettuce, pickled carrots, bean sprouts, shredded cucumber, pork & crab 
spring roll, cilantro, nuoc cham sauce
protein additions sautéed in XO sauce with green onions 

protein additions to the above salads:  
ADD: [tofu ·· 3] or [chicken ·· 4] or [char siu pork ·· 5]  
or [steak ·· 5] or [shrimp ·· 5] or [seared salmon ·· 7*]

CHOICE OF: 
    -teriyaki chicken ··12 
    -hibachi shrimp ·· 13.5 
    -hibachi steak ·· 13.5


