Irvine Spectrum Center

COLD STARTERS

*SPICY TUNA CRISPY RICE 17 4 O
spicy tuna, crispy rice, serrano, tobiko
*sub avocado 15 @

*SALMON SKIN TACOS 14 O
avocado, salmon, yukari, ikura, cilantro,
masago, spicy mayo
CUCUMBER & SEAWEED SALAD 9 &

cucumber & seaweed salad, amazu

MARKET GREEN SALAD 10 ¥

mixed greens, carrot 3inger dressing,
tomato, cucumber, ra ish, carrots

MIXED MUSHROOM SALAD 20 7 O

HOT STARTERS

EDAMAME 8 | 10 @ O

steamed edamame, salt or sauce
choice of plain | garlic

CHICKEN KARAAGE 15
house mayo

AGEDASHI TOFU 10
tofu, tentsuyu, daikon, bonito flakes

FRIED CALAMARI 17

semolina, house mayo

GRILLED KAMA 17
choice of salmon or hamachi kama

ROBATA WASA

TEMPURA 12 | 16 | 18 O

seasonal vegetables, tempura sauce
choice of veggie | shrimp | mix

FRIED GYOZA 11 O

ponzu, green onion

SHISHITO PEPPER 11
usukuchi shoyu, bonito flakes

ROASTED SWEET POTATO 12
house mayo, kimchi

LANGOUSTINE (3pc) 18
ponzu, butter, shichimi

Executive Chef Jinwoo

SIGNATURE SASHIMI

*ALBACORE TATAKI CRISPY ONION 24
seared albacore, mustard vinaigrette,
momiji ponzu, butter

*YELLOWTAIL SERRANO 25

serrano, jalapefio sauce

*SALMON TRUFFLE CARPACCIO 22
salmon, onion, fomato, cucumber, ponzu vinaigrette,
miso vinaigrette, wakame, radish, micro greens

wild mushroom, parmigiano, balsamic,
miso dressing

J o

ROLLS HAND ROLLS
CALIFORNIA ROLL 11 CRUNCH ROLL 17 SPICY TUNA 9 _j EOROINEGL 1>
kani kama, cucumber, avocado tenkatsu, eel sauce, shrimp tempura, kani kama, CUCUMBER & FRIED AVOCADO 7 @

avocado *SPICY HAMACHI 11 _j B
*SPICY TUNA ROLL 11 *PHILADELPHIA ROLL 12 LOBSTER ROLL 15 .
spicy tuna, cucumber, avocado salmon, avocado, cream cheese MD HANDROLL 15 S S )

eel, kani kama, shrimp, tamago, masago,
*SALMON & AVOCADO ROLL 12 CUCUMBER ROLL 8 | AVOCADO ROLL 8 @ takuan
SALMON SKIN 9
P
SPECIALTY ROLLS (313 gobo, cucumber
-3
BAKED SALMON ROLL 22 O *SALMON LEMON PEPPER ROLL 21 O *SPICY YELLOWTAIL TATAKI ROLL 24 4
baked mayo, eel sauce, kani kama, avocado seared salmon, spicy tuna, avocado, onion, cucumber, seared yellowtail, kani kama, avocado, jalapefio,
ponzu cucumber

DRAGON ROLL 22 *VOLCANO ROLL 24 O *NATSU SALMON ROLL 21
unagi, avocado, eel sauce, kani kama, cucumber albacore, kani kama, spicy tuna, bay scallop, salmon, lemon, tobiko, eel sauce, avocado,

avocado, serrano, baked mayo shrimp tempura, spicy mayo, cucumber, scallion
*RAINBOW ROLL 21 *HOKKAIDO ROLL 22 SURF & TURF ROLL 31
tuna, salmon, yellowtail, albacore, shrimp, avocado, eel sauce, seared Hokkaido scallop, shrimp tempura, seared A5 wagyu, lobster salad, wasabi, avocado,
kani kama, cucumber scallion, avocado, spicy mayo, cucumber teriyaki sauce, tobiko, cucumber
VEGGIE CATERPILLAR ROLL 16 &7 4 KURELJI TORO ROLL 22 4 SASHIMI ROLL 25
avocado, pickled tomato, gobo, fried asparagus, kani kama, avocado, cucumber, toro, chives tuna, salmon, hamachi, kani kama, avocado,

N cucumber mixed greens, ponzu dressing Vs

NIGIRI 2pc | SASHIMI 5pc

WASA SUSHI PLATTER 45 0O

chef's choice nigiri sushi (8 pcs), inari, spicy tuna handroll, miso soup, cucumber salad

*SAKE salmon 11 | 24

*SAKE TORO salmon belly 12 | 26

*ABURI SAKE TORO seared salmon belly 13 | 32
*IKURA salmon roe 10 | 24

TAKO octopus 11 | 24

A5 WAGYU wagyu 30

WASA SASHIMI PLATTER 54 O
chef’s choice sashimi (15 pcs), miso soup, cucumber salad

*HAMACHI yellowtail 11 | 24

*HAMACHI TORO yellowtail belly 14 | 32

*HON-MAGURO bluefin tuna 11 | 24

*TORO foro 16 | 35

*ABURI TORO seared toro 17 | 38
TAMAGO sweetegg 8 | 17

*nigiri comes pre-seasoned

UNAGI eel 12 | 25

EBI shrimp7 | 16

*SHIRO MAGURO albacore 10 | 23

*MADAI snapper 12 | 24

*HOTATE hokkaido scallop 12 | 25

*UNI sea urchin MP P

ENTREES oo |

A5 STEAK TOBAN 45 O

spinach, mixed mushrooms, onion, toban sauce

MOMUJI SALMON 31 @

momiji marinade, mixed mushrooms, spinach, butter

UDON 15 | 19 | 23
spinach, scallion, naruto maki
choice of plain | shrimp tempura | beef

SIDES

MISO SOUP 4.5 @ "“‘

DESSERT

UBE LECHE FLAN 13 @ O

ICE CREAM 6 Strawberry | Matcha

vegetarian

*BARA CHIRASHI DON 34 O

shibazuke, tuna, salmon, hamachi, tamago, ikura,
avocado, cucumber, asparagus, miso soup

MENTAIKO PASTA 23 O

gar|ic, olive oil, ikura, nori, shiso, po||ack roe, spagheﬂi

BEEF DONBURI 24 | UNAGI DONBURI 29

served over rice, miso soup

ONSEN EGGS 6 (@

MISO BLACK COD 39 @
shishito sauce, hajikami, rice & miso soup

CHICKEN TERIYAKI 16
cabbage, rice & miso soup

WASA BENTO 39
choice of chicken or salmon teriyaki,
mixed tempura, gyoza, salad, soft boiled egg, miso soup

KIZAMI WASABI 3 o

mentsuyu, scallion

KID’S MENU

&% vegan * raw @ gluten free

J spicy

KID’S BENTO 17 chicken & salmon teriyaki, tamago, gyoza and edamame

O recommended

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server of any food allergies. An 18% gratuity will be added for parties of 6 or more.
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