APPETIZERS

SUSHI + SASHIMI \(—

iz R S e ST VR -
steamed green soy bean
YAKITORI. S R gl S B At ] -
bbg chlcken on 2 skewers
TS L TSI e il il S S S o ST 5 7 i 8
chicken filet deep fried in japanese style ginger sauce
Y OE L e e A s SR R 6
japanese pork & vegetable dumpling
o e e R YL 6
5 steamed shrimp dumpling
SPRING ROLL . i sismmmvs i mmravs s assi s s sess 7
5 pieces vegetable roll
AGE B RSH TR e s scmmrs e sy s 8

deep fried bean curd served with grated ginger, bonito
flakes & scallions

EEMPHRACSAMPIEER oo oo st s i e s, £ 12
deep fried shrimp & vegetables

VEGETABLE TEMPURA SAMPLER:: = mvmmmn 10
deep fried vegetables

CARIBBEANTEANTASNY b s s s e s s 10

deep fried shrimp, asparagus, mushroom & cream cheese
rolled in rice paper

CALNMARI TEMPURAL .. . .o st st igspotye fotsniasessscats 11
deep fried squid

SEEESTEEE G R R a e s e St L e i 10
deep fried soft shell crab

PICANTE:ALA SEAFOQODE. ;o aigamidains 12

shrimp, squid and mushrooms with
house special spice sauce

DYNAMITE MUSSELS .. e B e
5 pieces baked stuffed mussels wnth sp|cy caviar

EHICIKENISHOGAYAKL ... b ey e s PO
bite size piece bbg in ginger sauce

SUSHITREGUEMR e sl Wy SR, s 10 A2 30 S S )

8 pieces of fresh raw sushi & california roll
SUSHI'DELUXE ria s mnniim ey 29
10 pieces of fresh raw sushi & california roll

SUSHISP ECA L ov s im oot s . v S e 70
20 pieces of fresh raw sushi 3 kinds of rolls

SASHIMI REGUEAR v s st e s s oS s 29
SIASHIMI DELUNXE < =87 o b enty B S S LR 34
SASHIMI SPECIAL .o v s s i el e ot 70
SUSHI AND SASHIMI COMBO FOR ONE........ ... .. 36
SUSHI AND SASHIMI COMBO FOR TWO ... ... .. 70
MAKI COMBO i oo samim s s s s s 0d 50 6 bitis 46 18
3 kinds of rolls (california, east, spicy tuna roll)

CHIRBSBH. oo venite i s s s s s o i e s o atess 29
assorted fresh raw fish on sushi rice

8 bW || W EEET - e ), s gl A W SR P ST e S ol TS e L 23
bbqg eel on rice with special eel sauce

NOODLES

TEMPLYRA BN i i s s i s i s s e s 13
thick noodle soup with shrimp tempura

NABEYAKI] UDON ..o s s s 15

thick noodle soup with shrimp tempura & other
delicacies in hot pot

A S O B S e i e b et e 15
pan fried egg noodles with seafood, chicken & vegetables
in tokyo style sauce

TONKDTSY - RAMEN «... oo o s et oo 15
bone broth topped with a variety of ingredients
SPIEN CHICKEN RAMEN ;. o reiey g e i’ 20

savory chicken broth with shoyu and chili oil, fresh ramen
noodles, tender chicken,onion, sweet tofu, scallions,

EOCONUTSHRINP. o i = A 7 bamboo shoot and a soft-boiled egg. Beld, rich, and spicy
FIRECRACKER SHRIMP ..coucvammimimvmmm s deismes s 8
ERAB MEAT RANGOON: s wmiam s nm itz il 6 DEEP FRIED

TONKRAT SU v s o s s s F s S s 19
SOUP deep fried breaded pork cutlet
DSORGB IS tS | 8 0 0y Doy o Rl s o 3 CHICKEN: KAT SU wuymunsumsmpa s s v 18
soy bean healthy soup deep fried breaded chicken cutlet
SRR S OV P e e T i S i i e e i 3
chicken broth soup NABEMONO
ALASKAN SOUP.. R REIREESTRRR - SN BT o s o b e i R ST R s A At G St K 26
egg drop soup with alaskan klng crab prime beef, tofu & vegetable stewed in iron pot
BUMPLING: SOUPR e imas msams iamslsis s 6
chicken broth with pork and vegetable dumpling TEMPURA
SALAD TEMPURA " fr™ S5 o F o S 0 e SR 20

assorted tempura (5 shrimp & 5 vegetable)
HOUSE SALAEB . o e s s s 5 SR D TEMBOBA o s s sorost ot e 15 24
KAISO SALAD . i sl ot v dhsaab pobihadiian o 7 large shrimp tempura & 5 vegetable
AR A O S AL Y e B o e e A M EGETABIESTEMPURA s rmares bRt e e 14
A AMAR 1 SRt i A R 6 11 deep fried assorted vegetable
TERIYAKI BENTO
BEEFR TERINAK I covvmc s et w21 SAGANO BENTO . ... 00 L 0 o Dol N 35
Ve S LR T s b U [ I A e R 18 beef, chicken, or salmon & 2 piece of shrimp tempura,
SALMON TERIYAKI 24 vegetable and california roll & sashimi

FROM SUSHI

S IR ESC M E ER  S E Ade S tha e e P 1
€ kinds of fresh raw fish sashimi

SHSHINSAMBEER - & s s ol s i s 13
4 kinds of fresh raw fish sushi

SRICYVFUNA BOW Lo somansan namsnsimseia 14
slice tuna & cucumber marinate with soy spice sauce
o o e O e S e T 12
octopus with light vinegar sauce

ALBACORE TATAKI .o commevmmmsmr s e v 17

| ponzu sauce with scallions

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. it
Ask your server about menu items that are cooked to order or served raw. Designed by @Detroit.DesignHouse. Published Feb. 20, 2026 / o,

DESSERTS
JAPANESE ICE CREAM VANILLA ........................4

TEMBRURANCE CREAM . b b m Mo - U S 6
PEANUT BUTTER CREAM PIE  oin ool ol sl 6
UBE CHEESECAKE i onmaimesmstoumso nniaiu-t 8
GHEESEGCAIREL - i o0 e b S8 o ds i =0 ol AR,

A minimum gratuity of 18%
will be added to parties of
6 guests or more,




SUSHI & HIBACHI STEAKHOUS E mess.

SEAWEED ROLLED SPECIALITY
EUELIMBER RO L SWasaDIY. ... e s s e et srais 4 SLEMCRGEL 1 Ny S8 Lrst 550 | 290 L Nl e O ety
AVOCADOIROLIL GWASABIIL - e st smsmm oo fre elats et 4 tuna, shrimp, salmon, white fish, yellow tail, kanikama,

eel, avocado, cucumber and cooked egg

ASPARAGUS ROLL EWSSAETY wi v oo o s e e sioneis i ses 4 EATERBILLAR RDLL 15
TUNA ROLL""_ """""""""""""""""""""""""""" 2 eel, cucumber and cream cheese on the inside with
tuna and wasabi avocado on top
g;;';r?:'ng?v';;gi --------------------------------------------- - DOUBLE CRUNCHY ROLL.. e
tempura shrimp, avocado, cream cheese and crunchyr flakes
NE”GlH:-'_TA_tRhOLL-”-_ ----------------------------------------------- 6 inside, topped with even more crunchy flakes and eel sauce
yellow tail with scallions
DOUBLE SPICY TUNA ROLL . b e S ]
_KAMPYO ROLL ... 4 spicy tuna inside and outside, 5p|c5,r green caviar
japanese sweet preserved squash outside on top
OSHINKO ROLL._Ci ........ B b e 4 EBOM RUSS i A WITHLEVES ks o0 SEEFs 17
idiistiss b RS Gl EiL ARy Tadls rectangle cut pieces with spicy tuna in the middle, salmon
KANIKAMA ROLL........ooooi 4 and tuna on top covered with red, black and green caviar,
imitation crab stick eel sauce and spicy sauce
UMECU ROLL ... 5 OO LR REER Ll ol il sl oo SO RS 16
preserved plum and cucumber tempura shrimp and cream cheese inside, kanikama,
SHEIME EASHEON RO L, o o i s st s s s 9

cooked shrimp, tomato, avocado, red leaf lettuce,
cucumber and asparagus

BRI S H D R e i e i Sl vt iinas U e el i 9
bbg eel, tomato, red leaf lettuce, avocado,

cucumber and asparagus

scallions and caviar on top, covered in eel sauce and spicy
sauce

HOME DEPOT ROLL. S A iy I
tempura shrimp and cream cheese msrde salmon on top
covered with special sauce with caviar and hot sauce
mixed in

FEATNEAS HIODN RGO Lmr vy s siins ol S S B 8 KA MIECAZE R LL o ot i et it i 17
tomato, red leaf lettuce, avocado, cucumber and asparagus spicy tuna and asparagus inside, topped with vellowtail
AMERICAN DREAM ROLL.. S L BT and green caviar

tempura shrimp, cooked egg, crab strck avocado
cucumber and caviar

APlei sl edall Wt w0 S o BRSO . ) LT St WO 9
deep fried soft shell crab.crab stick, avocado,

cucumber and caviar

| T N o S o e T SR e 1 oy S R T, o g IS ep e 8
kampyo, yamagobo, cooked egg, crab stick,

cucumber and oshinko

RICE ROLLED

SAGANO ROLL oo cuuoneiimmetmg s s s s s e i sl §51as 14
yellowtail, cream cheese, salmon, white fish, avocadeo,
cucumber, asparagus and scallions with tempura flakes on
top with mayo and eel sauce

STAIRWAY TO: HEAVEN oy wnmmim s sii s 16
scallop. cream cheese and asparagus inside, topped with
vellowtail, salmon, tempura flakes and red, orange,black
and green caviar and special sauce

TINT RO 5o oviom e sias-viorers s iostor i warsisp s s sl teaa s e i et 15
spicy tuna and chopped jalapenc pepper inside, sliced

BV RN IS i i s o e 55 5 o T b i BT R 5 jalapenc pepper and green caviar on top with hot sauce

deep fried assorted vegetable add avocado or asparagus VIAGRERGLL = A8 o ] AR SIS e e 17

SWEET POTATO ROLLven semimsamimami s 5 spicy tuna roll covered with lots of red, black and green

deep fried sweet potato, add avocado or asparagus caviar

|=isle At eiln ] oo o 1 KA T e e S TN i s, ML A VUIMMYSYUMMIRENLLIE L s o Rt o A (e 16

eel and avocado salmon, white fish, tuna, yellowtail, kanikama and cream

EELCUCUMBER ROLL v vvmimmmeamimss taswys s snns 7 4 cheese, deep fried and covered In spicy sauce, eel sauce

eel and cucumber with red, black, and green caviar on top

CALIFORNIA ROLL . o R ey VOLCANO ROLL .. L2 i A

crab stick, avocado, cucumber & caviar on tob california roll with cream cheese |n3|de and covered wrth

NN T e TN e S s P T T DI K e e ) || 6 baked mix of scallop, masago, green onion and spicy mayo

asparagus, avocado & cucumber BRAGON ROLL:: s s s s ks s a et 16

AV O AD D CL UM BER RO L ko i s i i3 e it st e 5 tempura shrimp roll covered with eel and avocado

avocado and cucumber RAINBOM: REILLE, ot it e L S S NS IR 16

Rl e CALIFOBRNIA ROLL . o e 8 california roll covered with tuna, salmon, white fish, shrimp,

with spicy sauce and caviar on top eel and avocado

SPLEY: TUNRK ROLL . moiems iememsssmin o by v s 7 DRENAMITEIRG SLA Lo il ottt b A DUE SE Senrs ae F 15

spicy sauce marinate chunk tuna and cucumber spicy scallop, shrimp and cucumber roll covered with

SPICY: SALMON ROL s snmsnsimmms s 7 spicy tuna

chunk salmon with spicy sauce and cucumber BOGGIE ROLL . e W g e

SPICY SCALLOP ROLL.. . T AN IRl A - tempura shrimp roll covered wrth sp|cy tuna

scallop and cucumber Wlth splcy sauce BLACK DRAGON ROLL «cvnvvimmms i me i saes 15

R R ey [ e v o L e ] 6 coconut shrimp with avocado, cream cheese, cucumber

cooked shrimp, cocked egg and cucumber and eel sauce

BOSTON ROLL, T sETsREGRab

boston lettuce, cooked shr|mp and cucumber NIGIRI A LA CARTE

ALASKANROLL oo momis s somsess 6 please note: all nigiri items are served with wasabi.

fresh salmon, cucumber and avocado please notify your server if you prefer otherwise

SEENISIN S KN Ry B s s v i miem s s i 7

baked salmon skin, cucumber, yama gobo & scallions BBQ EEL (wragd.............. 4  TUNA (maguro) ..coecmuseconss 4

sy R P NG e S el e 7 SALMON (sake)........ RERREE 3 TOBIKO i emrasinn masnt: 4
; SURF CLAM (hokkigai)....... 3 SMELT ROE (masago)........ 3

smoked salmon with cream cheese & cucumber COOKED EGG (tamagoy. ... 3 WHITE FISH . 2

HAWAITAN ROLL ... 7 SALMON ROE (ikura)....4 MACKEREL (saba)............ 3

tuna, mango and avocado SWEET SHRIMP (amaeb)..5 SMOKED SALMON ......... a4

GREEN RIVER ROLL v vt msmmipuams v v COOKED SHRIMP (ebi).....3  YELLOWTAIL (hamachi).....4

bbg eel, avocado & cucumber with seaweed flakes AT SRR e B R U 5 OCTOPUS (tako).....o.ooiiins 3

CRUNCHY ROLL .. A il 3L | Sl TOFU (inar) 2pcs. . A ECULE CIEY .t sl M 3

bbqg eel, cucumber and tempura ﬂakes CRAB STICK (kamkama) _____ 3

FLINT ROLL.. e s SAUCES

bbg eel, cucumber crab stlck cream cheese
& tempura flakes
TR DR AR N R B 5o, i et et et oot A e P Fie 9
tempura shrimp and eel sauce
P o . 8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. ol
Ask your server about menu items that are cooked to order or served raw. Designed by @Detroit.DesignHouse, Published Feb, 20, 2026

EEL SAUCE +« SPICY SAUCE (mayo) = HOT SAUCE ,

A minimum gratuity of 18% will be added to parties of 6 guests or more.




Ask your server about menu items that are cooked to order or served raw. Designed by @Detroit.DesignHouse. Published Feb, 23, 2026

APPETIZERS
__________________________________________________________ 6 TEMPURA APPETIZER.................c.......

Pan fried pork dumplings. 2 deep fried shrimp with 4 pices of vegetable,
I A L i e 6 SOFT SHELL CRAB.....c.oiiiir v 10
Steamed shrimp dumpling in a pastry cup. Deep fried crab with ponzu sauce
B R AN i oiobtmns s sen B SASHIMI SAMPLER i..iouiimsn o sinnsunsbuinns 14
Broiled and salted tender young Japanese soybeans. SUSHI SAMPLER. . - - o= s
CARRIBEAN FANTASY ... ... 10 SPRING ROLL 7
Japanese style roll with cream cheese, shrimp,
mushroom and asparagus. COCONUTESHRIMP - v Con Ve e
VEGETABLE TEMPURA SAMPLE. ... . 10 FIRECRACKER SHRIMP ............................8
e TAKCYERIL LI = 2 sk |3 S 10
CRAB MEAT RANGOON ......................... 6

HIBACHI STEAKHOUSE DINNER

All lunch meals include soup, house salad, fresh vegetables, noodles and steamed rice,
Upgrade to Chicken Fried Rice 3 | Upgrade to Miso Soup 1 | Any Changes to the Vegetables 4

Extra Noodles 3 | Extra Vegetables 5 | Extra Sauce 1 | Sharing Plate 13
N E G E A B E S o it Tl i 20 CHICKEN AND CALAMARI ................... 30
CHIE K BN T e e st o oot bt ) CHICKEN AND SCALLOP . o 35
STRENK 00 D SHRIMP AND CALAMARI . ... .. ... ... 33
SR WM W1 L T bt min, | 900 Mt 0 29 SHRIMP AND SCALLOP . ....................... 39
SIEAIRECI PSS, 0 O e e s ] o e R SCALLOP AND CALAMARI.................... 39
AN AR o s e e f e o TR FILET MIGNON AND CHICKEN............ .39
SAEMON 200 i i e s 29 FILET MIGNON AND SHRIMP ............. . 41
SWORDPFISH Mo (B = 11 1 SO SO v 29 FILET MIGNON AND CALAMARI.... .. .. 39
STEAKCANDICHICKEN ..., 32 FILET MIGNON AND SCALLOP ... .. . 46
STEAK AND SHRIMP ... . e S SAMURAI 16 0Z NEW YORK
STEANKAND CALAMARI .ooiitiinnsinnanin 33 STRIPSTEAK .. il ot s ot 5 46
STEAK AND SCALLOP........................39 IMPERIAL 10 OZ FILET MIGNON ... 52
CHICKEN AND SHRIMP ........................... 31 ADD LOBSTER TO ANY MEAL 22

DRINKS DESSERTS
FOUNTAIN COKE PRODUCTS . ... ... ... 4 JAPANESE ICE CREAM VANILLA .. . 4
N E RO NN e e 3 TEMPURA ICE CREAM!. ... . elil fe s s 6
ICHEIEYINTUE Ao S S o, oL 4 PEANUT BUTTER CREAMPIE............. . 6
JUICE Apple, Orange, Pineapple,&Cranberry........._._3 UBE CHEESECAKE. ... ... . .t s 8
RAMUNE JAPANESE SODA ..................... 4 CHEESECAKE: vt i b phibnmtie e o

KIDS MENU
HIBACHI CHICKEN: JR ...t o .15 HIBACHISHRIMBE. JREE I 0 5 0  as 17
HIBACHI"STEAK. IR ... .. b o 15 CHICKEN TENDERS AND FRIES ... . .. 12
A minimum gratuity of 18% will be added to parties of 6 guests or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




APPETIZERS

(B AGIASN o b S L L N et er | 6 TEMPURA APPETIZER. ... ... ... ... 11
Pan fried pork dumplings. 2 deep fried shrimp with 4 pices of vegetable.
55 BT I SRS ol (W " o m T 6 SOFT SHELLL-CRAB. 0. o cs o Rl
Steamed shrimp dumpling in a pastry cup. Deep fried crab with ponzu sauce

B i A RO E i T R Tt B 5 SASHIMI SAMPLER ... . .. ... ... o§esd]d
?{,%‘Zgna;d §& siencctyoUlig Sdbanese SHSHIISAMPLER & v o e S
CARRIBEAN FANTASY ...t 10 SPRINGIROLLY .. oo 7
Japanese style roll with cream cheese,

shrimp, mushroom and asparagus. COCONUTESHREMP. b s b 7
VEGETABLE TEMPURA SAMPLE . ... . 10 FIRECRACKER SHRIMP 8
6 pcs of fried vegetables
CRAB MEAT RANGOON ..., 6 EAKOY ARG, & e L T By S el 10

HIBACHI STEAKHOUSE LUNCH

All lunch meals include soup, house salad, fresh vegetables, noodles and steamed rice.
Upgrade to Chicken Fried Rice 3 | Upgrade to Miso Soup 1 | Any Changes to the Vegetables 4
Extra Noodles 3 | Extra Vegetables 5 | Extra Sauce 1 | Sharing Plate 13

EERBEE L. . I L b e 14 FILET MIGNON AND CHICKEN............. 27
R ICE N len B L b 15 STEAK AND CHICKEN .~ 5 00 W1 21
T I e b b o B by i Sl o0 17 STEAK AND SHRIMP ... . o 8ok 22
TS, S R i N ST o 17 CHICKEN AND SHRIMB, 5= @ . et 21
EIEET MIGNOMNEOZ ... 2D e e

FILET MIGNON AND SHRIMP ............... 29 CHICKEN TENDERS AND FRIES ......s.. 12

DRINKS DESSERTS
FOUNTAIN COKE PRODUCTS ... 4 JAPANESE ICE CREAM VANILLA ... . 4
SRR g W DR e 3 TEMPURA ICE CREAM . .....00 M SSace 6
FEEDRTE oWl I Wit e b 4 PEANUT BUTTER CREAMPIE................. 6
JUICE Apple, Orange, Pineapple, & Cranberry . ........... 3 UBE CHEESECAKE ... e s el
RAMUNE JAPANESE SODA ... ... .. 4 EHEESECAKE ... i o e 6

A minimum gratuity of 18% will be added to parties of 6 guests or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
L Ask your server about menu itemns that are cooked to order or served raw. Designed by @Detroit.DesignHouse. Published Feb. 20, 2026




