“Our lies are
nort i the lap
of the gods,
out i the lap
of our cfrefs”

-Lin Yotang

Sashimi - raw fish, shell-
fish, or red meat, served
with daikon radish,
wasabi, and ponzu

Nigiri Sushi - made with
sliced fish over formed
rice balls

Maki Sushi - rice rolled
with a variety of
ingredients inside
seaweed paper sliced
info bite-sized pieces

Wasabi - Japanese
horseradish, often
mixed with shoyu

Shoyu - Japanese
soy sauce

Ponzu - shoyu,
vinegar and cifrus
dippng sauce

Gari - pickled ginger
slices, to restore your
palate

O-Hashi - chopsticks,
respectfully

Okalani - “Child of
heaven” Named
for Brooklyn Okalani
Willliams, our beloved
daughter

Please accepft the invitation of a steaming
cup of O-cha. Sip some soup, straight

from the bowl. Select your dipping sauce--
shoyu, ginger ponzu, or sweet chili. Perhaps
blend a pleasing amount of Wasabi info
your Shoyu. Sashimi, typically served first as
an appetizer, is usually eaten with O-Hashi.
Maki and Nigiri sushi may be eaten, quite
politely, with your fingers. To avoid over
saturation of the rice, please dip your Nigiri
fish upside down.

Your chef or server will be glad to make
recommendations when taking your
order. Try an assorted Sashimi or Sushi
platter to sample a wide variety of fiavors.
Assortments are the chef’s choice, to
ensure a balanced combination of the
freshest selections available.

To assemble your own a la carfe dinner,
select a soup or salad, next a starter, and
between two fo three Nigiri or one to three
Maki per person. Most sushi and appetizers
are served family style at the tables.

Please notify your server of any dietary
restrictions. We will thoughtfully modify our
menu to reflect the body’s innate respect
for balance, and the ebb and flow of
nature’s tides.

Dozo, please... enjoy!



Soups and Salads

MiISO SOUD W/ TOFU.uuiiviiiiiiiiiiiiiiiiis sttt 2.00
Thom Kha lime-broth soup W/ Shrimp..........ccccciveiiviiiiiiiiiiiiiiisiiiaiin, 2.50
Tsukemono assorted Japanese PICKIES ...........c.cccvivviiiviiiiiiiiisiisiiinn, 3.50
House Salad w/ $sesame QressSing..........ccocucuciiiciiiiciciiiscciiia i 3.00
SUNOMONO CUCUMDBDES SAIAQA........cccviiiiiiiiiiiiiiiiiiisiiiiiic i 2.00
Seaweed Salad With CUCUMDENS .........ccccccuiviiiviiiiiiiiiiiiiiiisieiia i, 3.50
Squid Salad with knappa cabbage, fresh herbs, thai dressing ........... 5.50
Ahi Poke marinated tuna w/ SEAWEEd ..........c.covviiiiiiiiiiiiiiiiiiiiiiiiiiins 8.50

Seared Steak Salad with glass noodles and thai garlic soy dressing .. 9.50

Spnllion:

Just fish, no rice, 6 to 8 pieces

TAKO (OCTODUS)....vecviiiiiiiiiieies ettt 6.50
SALA (MACKEIED)......ccviiiiiiiiiiiic e 7.50
SAKE (SQIMON) 1o 8.50
Shiro Maguro (QIDACOIE)...........c.cccoviiciiiiiiiiiis 8.50
WAIU (ESCOIQN)......cciiiiiiiiiiiiei e 8.50
MAQGUIO (T&Q TUNQ) .....ecoiiiiiiec e 10.50
Hamachi (YelloWTQil)..........cccccccoiiviiiiiiiiii i 11.50
Maguro/HamacChi ... 13.50
Chef’s Love Assortment (160C.)...........cccccccvvviiiiiviiiiiiiiiiiiiiiiiiiiinn, 18.00
DeluXe LOVE (36 DC.) ....cciiiiiiiiriiiriiisiiisicsa st 35.00
Sl Dlstes
Edamame Salfed SOYDEANS ..........cccovciiiiiiiiiiiiiiiiiiiiiss e 3.00
Steamed Vegetables with choice of SQUCES...............c.ccccvciiiiiiiiins 4.50
Tempura Vegetables.....................cccocviiiiiii 8.50
Tempura Shrimp 5 jUmbO Prawns ..., 10.50
Tempura Combination 3 jumbo prawns & veggies...............c.ccocvue.. 11.50
Crispy Calamari w/ spicy tObIKKO SQUCE.............cciuiiiiiiiiiiiiiisiisiiriisisn, 7.50
Ceviche cifrus marinated seafood w/ cilantro,
bell pepper, served w/ wonton ChipS ........c.cccceiiiviiiiiiiiiiiiiiisiiisiii, 7.50
Teriyaki Chicken marinated chicken breast, served over rice............. 7.50
Seared Scallops w/ ginger Cream SQUCE............ccooviiviiciiniiaiiniiniiiisniis 8.50
Crispy Grilled Trout served whole with teriyaki sQuce.............ccc..covvn. 9.00
Lange Dlates
Yakisoba stir-fried thin noodles and vegetables w/ fofu ...................... 8.50
W/ CRICKEN.....coiiiiiiiiiiiiiisiiiiiiiii ittt 10.00
Yaki Udon thick stir-fried noodles w/ peanuts in sweet beer sauce
W/ TOTU Lottt 9.50
W/ CRICKEN.....cooiiiiiiiiiiiiiisiiiiiiiiicis st 11.50
Massamun Curry fiery red Thai curry served over rice w/ fofu ......... 10.50
W/ CRICKEN. ...t 11.50

Encrusted Ahi seared funa with macadamia breading,
served over rice w/ lime ginger butter sauce ..................... 12.50
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Kappa cucumber w/ $€Same SEEAS ..........c.ccuivviiiiiiiiiiiiiiiiiiiiiiiiiiinn 3.75
AvVOCAdO MAKI ...........coooviiiiiiiiiiiii i 3.75
Midori seasoned vegerQbIEs ... 4.50
Futomaki famago and fraditional vegetables ..., 7.50
TEKKQ red TUNQ ..o 4,50
Vulecan shredded tuna, chili, green OnioN...............cccococvcniniiniiniiicnnns 5.50
Deluxe Vulecan maguro sashimi chunks, chili green onion ................... 8.00
California crab salad mix W/ QVOCAAO.........c.coiiviiiiiiiiiiiiiiiiniiiinisisn, 6.50
Deluxe California rock crab, avocado, MaAsAgoO........c..ccccuviriivivivinn. 8.00
Roasted Salmon Skin w/cucumber and gobo..............cccovciiiiiiiiinnn, 6.50
Dragon eel, avoCcado, CUCUMDES ...........ccccociiiiiiiiiiiiaiicciiiac s 7.00
Tempura Shrimp w/ avocado and CUCUMDES ..........ccccevvviiiviiiiniinininn, 8.50
Spider soff shell crab w/cucumber, QVOCAAO........ccccviiviiiiiaiiiisiiiiisiiis 9.25
Caterpillar eel, avocado, cucumber, avocado on outside................. 9.50
Rainbow California roll with sashimi on outside ................ccccciivviiinnnn, 13.50
M Rolls
Firewire spicy tempura asparagus w/ cucumber, avocado................. 6.50
Green Goblin grilled asparagus, tangy miso sauce, soy Wrapper........ 6.50
Belly Roll creamy scallop and rock crab mixture ..........cccccccvvvivviiviinn, 7.50
Celilo smoked steelhead w/ sweet hot mustard..........c..ccccoiviiviiviccnn, 7.50
Yasui California roll w/ smoked salmon outside.............cccccciiiiiiivicnninn 8.50
Slingshot fempura walu, avocado, tobikko, Chili.............c.ccviviiiinn, 8.50
Gonzo Vulcan roll w/ unagi on OUISIAE ..o 9.50
Pinchot hamachi, maguro, avocado and tobikKO ...........c..ccceeveninnn 10.50
Bonjo fempura shrimp, spicy tuna, crunchy foppINgs ..........ccccvveveevainnn 10.50

Tc MM Juand roll 1 piece

Vegetable avocado, cucumber, seasoned vegetables....................... 3.756
Roasted Salmon SKin w/ gobo, CUCUMDET.............cccccviniiiiniiiiiiiiiiinn, 4,50
Fun Guy albacore, mushroom, CUCUMBEIB .........cccccviiiviiiiiiiiiiiiiiiiiinn, 4,50
Thai Salmon spicy w/cilantro, avocado, CUCUMDBEr ...............ccccivvininn, 4.50
Spicy SCAllOPp W/ CUCUMDET .......ciciiiiiiiiiiiiiiiiiisiiisisiis s 4.50
Spicy Tuna w/ cUCUMbDEL, Green ONION..........ccocvviiiiiiiiiiiisiisaiiiiiiinisiiss 4.50
E€l W/ CUCUMDET ......ccviiiiiiiiiiiiitisisiiici s 4,50
Locals Only smoked steelhead, garlic mushrooms.............cccccvivecviinn, 4,50
Green Eggs and Ham hamachi, avocado, wasabi tobikko................. 5.50
WAT walu, avocado, TODIKKO.........c.ccciiuiiiiiiiiiiiiisiiiiiiisiiciisiisaiiiiiensniss 5.50

Poke Te Maki spicy maguro sashimi, greéens ............cccccvciivcinniinicnnnanne, 5.50
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TAMAQGO (EJQ) - oot 2.50
INAKE (TOTU). ... 2.50
AVOCAAO ...ttt 2.50
EDi (SNIIMID) vt 3.00
Hokkigai (Surf Clam) ..o 3.00
SALA (MACKEIED)......ccviiiiiiiiiiii i 3.50
Shiro MAguro (QlIDACOrE)...........cccccvvveiiiiiiies 3.50
MAQUIO (TEQ TUNQ) .....ccoiiiiiiiici s 3.75
SAKE (SAIMON) v 3.50
WAIU (ESCOIQN).......ciiiiiiiiiiiiisi e 3.50
Hamachi (VellOWIQI). ... 4.50
TAKO (OCTOPDUS)....vecvviiiiiiiiiiiiise s 3.50
SMOoKed SAIMON..............ooviiiiiiiii 3.75
Hotate (SCAlOD)* ... 3.75
TobiKKO (IyiNg fiSh 10O€)™ ...voiviiiiiiiiiieiai s 3.75
IKUKQ (SAIMON FOE)™ ...ttt 4.50
(e | T (el o] o) F PP 3.00
ANAGO (SEQ CEN)......ociiiioieii e 3.50
UNAgi (fIVEr €E1) ...t 4.50
UNi (SEQ UIrChIN TOE) ™ ...uviiiiciiciiss et 6.50
Amaebi (SWEET SNIMPD) ...vcciviiiriiisicis i 6.50
*add Quail Egg....50
W AWM served with miso soup
Vegetarian 8 pc maki, 6 0C NIGIi ...........cccocviiiviiiiiiiciiiiiii 12.50
Standard 4 pc maki, 6 PC. NIGIT ..o 14.50
Chirashi sashimi 14 pC OVEI lICE .......cccciviiiiiiiiiiiiisiiiiiiiiiiiisiisiii 16.50
Deluxe 4 pc maki, 10 0C NIGIl ........couiriiiiiiiiiiiiiiiiiiiisiisiisiiaisiassisons 19.50
GeIShA 64 DCS MAKI.....uviiiiiiiiiiiiiisiiisicisi s 35.00
Sumo 24 pc maki, 20 PC NIGIT......cccvvviiiiiiiiiiiiiiisiiiiiiiiisisaanens s 59.50
Sartori 48 pC MAki, 42 PC NI ........ccvviiiiiiiiiiiiiiiiiiiiiiiiisiiaiee s 115.00
DCMMZ/L ask your server abowt selection
MANQGO SNEMDET ..oiviiiiiiiiiiiii s 2.50
LEMON SOMDET 1.ttt 2.50
Ice Cream (green teq, red bean)..........cccviiiiiisiiiiiiiiiiiiiiiiiiiiiiissisinns 3.00
Mochi Bon Bons (green teq, strawberry, mango, red bean).................. 2.50
Ginger Créme BIUIBE .........cccccoiviioiiiiiiiciiiiaiiiisaiceiais e 3.50
Soft Daisdia
RC Cola, Diet COIQ, 7-UpD ..o 1.50
Passion Orange Guava or Mango Orange JUICe...........c..ccccviivivicvninnn, 1.50
Pellegrino’s Sparkling WQLEr ... 1.50
HENIY'S ROOT BEET......uiiviiiiiiiiiiiiiiisi ittt 2.50
JASMINE ICEA TEQ. ...t 2.50
REEA’S GINGEI BEEN......cciviiiiiiiiiiiiiisisiisaiiiiiesissiaaia s 2.50
Red BUll ENEIGY DIINK ....ccvoiiiiiiiiiiiiiisiisiisiiisiiiesisiisaiiasiassssssssaiaisasisnisns 4.00
HEerbal O BIACK TOQ .....cccviiiiiiiiiiiiisissiii it 2.50
HOT Green TEQA.....cc.vciviiiiiiiiiciiiiiii sttt complimentary

Our Two Tatami rooms are available for reservations with a group of 6-20 people.

We will accept up fo two separate payments per table.
Gratuity of 18% added for groups of 7 or more.
Please limit cell phone conversations.

We encourage re-usable containers for your fake-home sushi.




