Soups 5 ¥

Miso Soup
Wakame, Scallion, Tofu
BEIGH, TE. DA, AL

Wild Mushroom Suimono
Seasonal Wild Mushroom, Dashi Broth
FHOF aDBERNY

Smoked Mussel Eggplant Miso
Smoked Mussel, Fried Eggplant, Enoki
A= R EBIFT X DI

Lobster Asparagus Suimono
Lobster, Asparagus, Enoki, Dashi Broth
BFRE—E FRANSHIDERNY

Salads 37 %

SushiKo
House Green Salad, Sesame or Ginger Dressing
Sy RZ7Y =2 BR, =P,

Seaweed
Seasoned Wakame, Sesame Dressing

BAHIFHgEE, DX, Iy IR —>

Warm Spinach
Baby Spinach, Sautéed Warm Mushroom Sauce
ESNABELEDZDEIPNYZF

Smoked Salmon
Mixed Green, Salmon Caviar, Yuzu Dressing
RE—Z Y —Fr, IVvIXTY -

Small Dishes — if ¥} P2

Edamame, &
Salted Green Soy beans

Ohitashi
Spinach, Asparagus, Smoked Salmon
IZ5hARE, KR TINFHZZIDERL

Ebi-Su
Shrimp, Cucumber, Wakame, Sweet Vinegar

T EEE, w5 h, UDHA
Sashimi Dishes BV, 5 ¥ 7

Tuna Tartare
Cucumber, Masago, Chili Soy Sauce

~ DL E I, Y FEEMAL

Salmon Ceviche
Salmon Caviar, Red Onion, Yuzu Sauce

y—ElRE, 12 F, HFIEABE

Flounder Carpaccio
Truffle Ponzu, Carrot Chips
EZAEEY, PV =2 7IEABE

Sashimi Assortment
Four Varieties Assortment (10 Pieces)
Tuna, Salmon, Yellow Tail, Fluke
BEVED &PE, WHRED

Jo Sashimi Assortment
Six Varieties Assortment (16 Pieces)
Tuna, Salmon, Yellow Tail, Fluke, Prawn and
Fish of the Day
BEVED &DHE, NRED

Chef’s Sashimi Assortment
Eight Varieties Assortment (20 Pieces)
Fatty Tuna, Tuna, Salmon, Yellow Tail, Fluke,
Prawn and Fish of the Day
BEVEY &R, N\RED



Hot Dishes — ot #} P&

Age Tofu
Fried Tofu, Soy Dashi Broth, Ginger, Nameko
BIFELEZE, RE, ZHZ, ABRBESL

Chicken Yakitori
Three Skewers, Teriyaki or Sea Salt

BEEXREGAER) £ LRITERES

Chicken Shiso Gyoza
SIAVRHAEF, MFZLE S5

Spicy Broiled Mussels
A=/ BEDINA —fEE

Grilled Baby Octopus
TYIRLIEERE 207 I

Beef Tenderloin Kushi Yaki
Two Skewers, Daikon Oroshi, Shichimi

FeLADEFEX 2XE)

Rock Shrimp Tempura
Yuzu Remoulade, Green Tea Salt

P bEDXES, F~I, HFRIE

Seared Lobster
With Creamy Ponzu Sauce
BFRE—DYT—, v IIEABF

Roasted Duck
Soy and Honey Marinated Duck Breast
BRI Dz —X |, 25 LEKIE

Eel Tatsuta Age
Crispy Fried Eel, Cucumber Salad
v FDOEHEIT

Vegetable Tempura
(Also available in Half Portion)
Assorted Vegetable Tempura
BRXEBEY &Y

Chicken Teriyaki
With Cherry Tomato Salad
FFRROBEEZ, P PV TS

Seared Lobster & Scallop
With Creamy Ponzu Sauce
BTRE—EWND YT —, v IITAEE

Shrimp and Vegetable Tempura
(Also available in Half Portion)
TEEHRDXE D

Roasted Salmon Miso Yu-An
Marinated Salmon, Sweet Potato Puree and
Mushroom

Y —F 2 D WIS &
Beef Tenderloin “Tataki”
Red Wine Daikon Sauce, Trio Vegetable
FELVHAEEE, FUVL SRR —X

Bowl of Rice

Sushi Assortments ZF 7]E Y & P4

Vegetarian Sushi
1 Piece of Inari, Shitake, Red Pepper, Oshinko,
3 Pieces of Spinach and Kanpyo Roll,
6 Pieces of Cucumber & Avocado roll
BREABEY EDYE

Sushi Moriawase
6 Pieces of Nigiri and Choice of Hosomaki
Tuna, Salmon, Yellow Tail, Fluke,
Shrimp, Masago
IZED, BEEVEPE

Jo Sushi
9 Pieces of Chef’s Selection Nigiri
Tuna, Salmon, Yellow Tail, Fluke, Prawn, Eel
Tkura, Crab Meat and Fish of the Day
FizED

Sushi and Sashimi Assortment
9 Pieces of Sashimi, 6 Pieces of Nigiri
and Choice of Hosomaki
FaE], PIGEY&EbYE

Chirashi
4 Pieces of Fish, Shrimp, Fish Roe and Egg Omelet
over a Bed of Sushi Rice
556 LFaA

Jo Chirashi
5 Pieces of Fish, Prawn, Salmon Roe, Crab Meat,
Eel and Egg Omelet over a Bed of Sushi Rice
EBH5L

Sushiko Chirashi
Bento Box Style, Large portion of Chirashi,
9 Pieces of Fish, 2 Pieces of Eel, Prawn, Egg Omelet,
Sushi Rice with Chopped Seaweed, Kanpyo,
Avocado, Salmon Roe

The type of fish may vary for sushi and sashimi
assortments.

Consuming raw or under cooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
food-borne illness.



Nigiri(2Pieces/Order) IZ X V) (B J3)

Akami, 7~ 5

Lean Tuna Meat

Akami Zuke, 755 15
Soy and Sake Marinated Lean Tuna Meat

Salmon, ¥ —-F >

Toro Salmon, F 2 ¥ —F >
Fatty Salmon

Toro Salmon Aburi, ¥ —F 2% D
Seared Fatty Salmon

Hamachi, 7> < F

Buri Toro, 77U h 2
Fatty Yellow Tail

Hirame, & 7 X
Flounder

Engawa, T U
Fluke Fin Meat

Botan Ebi, ;5% > YEE
Spot Prawn

Kani-Mi, Z/v—2 7 7
Blue Crab Meat

Ebi, T b7
Cooked Shrimp

Ikura, 1 2 7

Salmon Roe
Masago, £ X =

Uzura, 9 9 6 EF
Quail Egg for Topping

Unagi, 5 % &
Fresh Water Eel

Anago, JVF
Sea Eel

Tamago, E F
Sweet Egg Omelet

Inari, V2 W ZF &
House Cooked Fried Bean Curd

Shitake Mushroom, L V) 7= VF
Grilled Shitake Mushroom

Maki(Cut in 6 pieces)ZE &
Temaki Hand Roll (1 piece) F % &

Hoso-Maki, Seaweed Qut Side % &

Kappa, 7>- IX & &
Cucumber Roll

Oshinko, BHF&H &
Pickled Radish Roll

Ume-Shiso, HES /& &
Salted Plum Paste, Shiso, Sesame Seeds

Avo-Kappa, 7 RZ F 7o i

Cucumber and Avocado

Asparagus-Red Pepper,
FRNFRE— B E

Tekka, $fk % &
Tuna Roll

Salmon, ¥ —F& > & &

Salmon Avocado, ¥ — & > 7RG

Spicy Tuna, /5o > —2 FH &
Chopped Tuna and Green Onion

Spicy Scallop, X /XA 2 —3k 4 7 #
Chopped Scallop, Fish Roe, Green Onion

Hamachi, 17 F 5% &
Chopped Yellow Tail, Green Onion

Unakyu, 5 72 & 9 5 & &
Fresh Water Eel, Cucumber

Eel-Avo, D 2 E 7 R F&E &
Fresh Water Eel, Avocado

Una-Taku, 5 7% B HEH &
Fresh Water Eel, Chopped Oshinko

Futomaki, X # & (Cut in 4 pieces)
Eel, Egg Omelet, Kanpyo, Spinach



Ura-Maki, Rice Out Side E3# &

California, 2 VY 7 4 /b =T #H &
Surimi Crab Meat, Avocado, Cucumber, Fish Roe

Salmon Skin, & 1 J% & &
Grilled Salmon Skin, Shiso and Goma

Blue Crab California,
Th—2 FTH Y 74 =T HE
Blue Crab Meat, Avocado, Cucumber, Fish Roe

Crunchy Shrimp,
s Fr=)rIEE
Shrimp, Green Onion, Masago, Mayo, Tempura Crisp

Rock Shrimp Cilantro,
By rall] o TEEX
Rock Shrimp, Cilantro, Jalapeno, Mayo

Smoked Salmon, X & —2 ¥ — €
Smoked Salmon, Asparagus, Avocado

Una-Tama, 9 XEHZE
Eel, Egg Omelet, Cucumber, Avocado

Crunchy Spicy Tuna,
I TFRNL =T HE
Chopped Spicy Tuna, Tempura Crisp, Jalapeno,
Avocado

Crunchy Spicy Salmon,
I FEFARNL =T FE
Spicy Salmon, Tempura Crisp, Jalapeno, Avocado

Shrimp Tempura, T E" R # &
Shrimp Tempuras, Avocado, Cucumber, Fish Roe

Soft Shell Crab,
VIR T THEE
Fried Soft Shell Crab, Scallion, Avocado, Sesame
Sauce

Rainbow Roll, L'+ >R — 1 — )1
Tuna, Salmon, Yellow Tail Wrapped, Cucumber,
Avocado

Dragon Roll, FZ > 12—/
Eel Wrapped, Cucumber, Avocado

kesksk

***Fresh Grated Wasabi, 155 LA I N

Consuming raw or under cooked meats, poultry,

seafood, shellfish or eggs may increase your risk of
food-borne illness.



