
SUSHI BAR

Age Dashi Tofu	 Baby octopus	 Edamame	 Fried Squid Ring & Leg
Tempura tofu,	 BBQ baby octopus	 Steamed soybeans in pod	 Deep fried breaded squid
sweet soy broth

Green Mussels	 Gyoza	 Hamachi Kama	 Chicken Kara Age
Baked green mussels with	 Pot stickers	 Grilled yellowtail collar	 Deep fried chicken
spicy mayo & vegetables	

Okonomi Yaki	 Oshinko	 Robada Yaki	 Seaweed Salad
Japanese pancake 	 Pickled Japanese	 Assorted seafood	 Marinated seaweed
with seafood	 vegetables	 shish-kabob

Shishamo	 Shumai	 Spicy Seafood Salad	 Squid Salad
Grilled smelt fish 	 Steamed shrimp dim-sum	 Assorted fish & seafood 	 Marinated squid, vegetables
		  with special spicy sauce

Sunomono	 Tempura	 Yakitori
Clams, shrimp, cucumber	 Crispy batter-fried	 Japanese chicken shish-kabob
& sweet rice vinegar	 shrimp & vegetables

Albacore	 Ama Ebi	 Anago	 Bluefin	 Ebi	 Hamachi	 Hirame
Super white tuna	 Sweet shrimp	 Saltwater eel	 Bluefin tuna	 Steamed shrimp	 Yellowtail	 Halibut

Hokkigai	 Hotate	 Ika	 Ikura	 Ikura Quail	 Inari	 Kanikama
Surf clam	 Scallop	 Squid	 Salmon roe	 Salmon roe, quail egg	 Fried tofu	 Crab stick

Kazunoko	 Maguro	 Massago	 Mirugai	 O Toro	 Saba	 Sake
Herring roe	 Yellowfin tuna	 Smelt roe	 Giant clam	 Fatty tuna	 Mackerel	 Salmon

Smoked Salmon	 Spicy Scallop	 Tai	 Tako	 Tamago	 Tataki Tuna	 Tobiko
Smoked salmon	 Scallop, spicy mayo	 Red snapper	 Octopus	 Egg omelet	 Seared white tuna	 Flying fish roe

Tobiko Quail	 Torigai	 Unagi	 Uni
Flying fish roe with	 Cockle clam	 Freshwater eel	 Sea urchin
quail egg

Appetizers Nigiri
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SUSHI BAR

Ton Katsu	 Sukiyaki

Chirashi Sushi	 Grilled Salmon

Sushi Moriawase A	 Maki Moriawase B

Shrimp Tempura	 Spicy Scallop	 Spicy Tuna	 Spider	 St. Louis	 Tuna	 Unagi
deep fried shrimp, cucumber,	 scallop, spicy mayo, cucumber	 Yellowfin tuna, scallion	 fried soft shell crab, cucumber,	 tuna, pickled radish,	 Yellowfin tuna, wasabi	 smoked eel, cucumber
avocado, spicy mayo		  special chili sauce	 avocado, crab, spicy mayo	 cucumber, avocado, 

Vegetable	 Wasabi Special	 Washington Avenue	 Windy City	 Yellowtail	 Clayton	 M&B II
cucumber, avocado,	 California roll, spicy crunch,	 California roll, mix crab,	 deep fried scallop, cucumber	 chopped yellowtail, scallion	 spicy crunch roll, seared tuna, 	 shrimp tempura roll, BBQ eel,
radish, asparagus	 spicy mayo	 Wasabi mayo			   fajita pepper	 avocado

Alaska	 Asparagus	 Batman	 California	 Caterpillar	 Crazy	 Cucumber
California roll with salmon	 marinated japanese 	 smoked eel, cucumber, avocado,	 crab, cucumber, avocado,	 unagi, smoked salmon,	 tuna, salmon, yellowtail,	 shredded cucumber,  
	 asparagus, sesame seeds	 cream cheese	 massago	 cucumber, massago, avocado	 cucumber, avocado, spicy sauce	 sesame seed

DFG	 Dragon	 Futomaki	 Geisha	 Kamikaze	 Low Carb	 M&B
spicy tuna, seared white tuna, 	 teriyaki chicken, jalapeno,	 avocado, egg, radish,	 tuna, yellowtail, unagi,	 spicy tuna, crab, avocado roll,	 tuna, smoked salmon, vegetables,	 California roll, BBQ eel, avocado
cucumber, ponzu	 avocado, cucumber, spicy sauce	 cucumber, kanpyo	 cucumber, wasabi tobiko	 deep fried, served with ponzu	 fresh cucumber wrap (no rice)	

Natto	 Negi Toro	 Oshinko	 Philadelphia	 Rainbow	 Rasta	 Salmon Skin
fermented soybean	 fatty tuna, scallion	 pickled radish, sesame seed	 smoked salmon, cream cheese,	 California roll with	 smoked salmon, mango,	 grilled salmon, salmon skin,
			   cucumber, avocado	 five kinds of fish	 avocado, jalapeno	 cucumber, shaved bonito

Entrees Rolls

Unagi Don	 Sashimi Small A
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