
  *Consuming raw or under-cooked meats, poultry, pork, seafood, shellfish or eggs may increase your risk of foodborne illness, especially in case of certain medical conditions.

 *Pl at ters

Honoo  Assorted Spicy Gunkan  Sushi & Rolls� 42 
gunkan each of 

   Spicy Crab, Spicy White Fish & Spicy Salmon

1 roll each of
   Spicy Scallop, Spicy Tuna & Spicy Yellow tail

Sushi  � 39
7pcs of Nigiri & Choice of 1 Roll (California, Tuna,  
Spicy Tuna, or Cucumber)

Sushi Deluxe� 47
10pcs of Nigiri & Choice of 1 Roll (California, Tuna, 
Spicy Tuna or Cucumber)

Sashimi  � 47
12 pcs of Seasonal Japanese Fish

Sashimi Deluxe  � 57
18 pcs of Seasonal Japanese Fish

Sushi Sashimi Combination� 57
6pcs Sushi, 9pcs Sashimi & Choice of 1 Roll (California, 
Tuna, Spicy Tuna or Cucumber)

 *Blue Ribbon Special  � 285
   Our Most Popul ar Rolls, Nigiri & Sashimi     
   For 2 to 4 People 
  For 5 supp - $70

Special Pl at ters

Rolls

 *California
with Kanikama  Crabstick � 13.5
with Snow Crab  � 23.5

 *Spicy Tuna & Tempura Flakes  � 19
with Cucumber, Inside Out

 *Blue Ribbon  � 30.5
1/2 Chilled Lobster,  Masago Mayo, Shiso & Bl ack Caviar

 *Negi Hama  � 17.5
Yellowtail & Scallion

 *Dragon   � 30.5
Eel, Avocado, Masago & Radish Sprouts

 *Niji  � 30.5
Seven Color Rainbow

 *Spicy Crab Roll  � 23.5
Snow Crab & Shiso

 *Karai Kaibashira  � 19.5
Spicy Scallop & Smelt Roe 

 *Sakana San Shu  � 18.5
Yellowtail, Tuna, Salmon & Scallion

 *Sake Ikura   � 22.5
Salmon & Salmon Caviar

 *Spicy Lobster Roll� 20.5

 *Ebi Tempura  � 20
Fried Shrimp, Radish Sprouts, Masago Mayo & Avocado

 *Negi Toro Roll� 24.5

Fatt y Tuna & Scallions

  *Spider Roll� 22.5
 Fried Softshell Crab, Avocado, Masago Mayo & Cucumber

Yasai   � 15.5
 Avocado, Cucumber, Shiitake, Takuan, Sesame, 

Avocado� 12.5

Kappa Maki  � 10.5
 Cucumber

From The Kitchen

Blue Ribbon Fried Chicken  � 37
Wasabi Honey

Oxtail Fried Rice  � 42
Bone Marrow, Shiitake Mushroom & Daikon Radish 

Vegetable Fried Rice  � 32
Seasonal Vegetables & Crispy Farm Egg 

Pan Seared Sea Bass� 51
Parsnip Puree & Matsutake Mushroom Sauce

Duck Fried Rice� 38
Poached Egg & Jujube Sauce

Salmon Tobanyaki � 38
6 oz Clay Pot Baked with Bean Sprouts, 
Carmelized Onions & Homemade Terriyaki Sauce

On Japanese Charcoal

Grilled Lamb Ribs  � 37

	 Spicy Gochujang Sauce & Homemade Pickles

BBQ Grilled Pork Spare Ribs  � 37

	 Sakura Wood Smoked, Tonkatsu BBQ Sauce  
	 & Homemade Pickles

Japanese Grilled Short Ribs � 37

	 Japanese St yle BBQ Yakiniku Marinade 
& Okinawan Sweet Potatoes

Tenderloin Teppanyaki � 51

	 7 oz  Beef Tenderloin with Red Miso Au Jus

Grilled Branzino Shioyaki� 51

	 Charred Lemon & Extra Virgin Olive Oil

Wagyu Zabuton� 65	

	 6 oz Denver cut steak, Sunchoke Chips, Aged Parmesean 
	 & Bl ack Garlic Tare

 

Prime NY Strip Steak� 37 / 71

	 7 oz or 14 oz Prime NY Strip Steak with house sauces:
	 Teriyaki, truffle aioli & romesco

		

American Wagyu Bone In Ribeye� 155

	 20 oz Snake River Farms

    Mustard Miso, Tonkatsu, Matsutake Sauce

Japanese A5 Wagyu New York Strip� 175

	 10 oz Truffle Carpaccio & Black Garlic Tare Sauce



	

*Consuming raw or under-cooked meats, poultry, pork, seafood, shellfish or eggs may increase your risk of  
foodborne illness, especially in case of certain medical conditions.

*Consuming raw or under-cooked meats, poultry, pork, seafood, shellfish or eggs may increase your risk of  
foodborne illness, especially in case of certain medical conditions.

Sushi to  Sashimi

 *Pacific  Ocean

Masu-no-Suke  King Salmon� 12

Katsuo  Bonito� 9

Ebi  Cooked Shrimp� 8

Kaibashira  Sea Scallop� 10

Madai  Japanese Red Snapper� 10

Masago  Smelt Roe � 7

Kanpachi  Amberjack�       10

Hamachi  Yellowtail� 9.5

Shima Aji Striped Jack� 10

Hirame Fluke� 9

Kinmedai Golden Eye Perch� 12

Kanikama  Crabstick� 6

Tamago  Sweet Egg� 7

       

 *Atl antic Ocean

Sake  Salmon� 9

Sake Toro Salmon Belly� 11

Yaki Salmon Salmon  marinated in miso� 11

Karai Ise Ebi Spicy Lobster� 12

Hon-Maguro  Bluefin Tuna � 14

Chu-Toro  Medium Fatty Tuna Belly� 18

O-Toro  Fatty Tuna Belly� 20

Tako Cooked Octopus� 9

Ikura  Salmon Caviar� 11

Unagi  Fresh Water Eel� 11

 

Ex tr as

*UDAMA QUAIL EGG  +$2.50    AVOCADO  +$4.00     
KYURI CUCUMBER  +$2.50     SHISO MINT LEAF  +$1.50    *SPICY SMELT ROE  +$2.50

*CAVIAR  +$8   FRESH WASABI +$13

Miso Soup� 9
Tofu, Wakame & Scallion

Edamame� 10
Steamed Soybeans & Sea Salt

Grilled Avocado� 15
Ponzu & Sesame seeds

Roasted Shishito Peppers� 15
Maldon Sea Salt

Shishito Peppers & Watermelon� 18
    Fresh Cut Watermelon, Amasu & Sesame seeds

Rock Shrimp Tempura� 26
Shiso Aioli

Roasted Broccolini� 19
   Romesco Sauce & Cripsy Shallots 

Crispy Cauliflower Tonkatsu� 17
   Scallions & Celery Ribbons

Crispy Brussels Sprouts� 17
    Miso Butter & Chili Strings

Wagyu Gyozas� 26
Pan Seared Dumplings & Tobanjan Sauce

 *Crispy Rice� 26
Spicy Tuna, Avocado & Eel Sauce

Roasted Green Beans� 19
Sweet Mustard, Garlic Soy, Walnuts & Bonito

Mushroom Sushi "Tacos"� 19
Miso Roasted Mushrooms, Sushi Rice, Truffle Aioli

& Crispy Garlic on Nori Sheets  

Appe tizers

House Salad� 21
Romaine, Avocado, Carrots, Scallions & Ginger Dressing

Hearts of Palm Salad� 24
Japanese Peaches & honey-Yuzu Vinaigrette 

Wakame� 13
    Green Seaweed & Sesame Dressing

Tako Sumiso� 24
    Cooked Chilled Octopus with Miso Sauce

 *Sunomono  Vinegar Sauce

Mixed  Assorted Seafood� 25
Kani  Snow Crab Wrapped In Cucumber� 22
Tako  Cooked Octopus� 24
�

 *Katsuo Tataki� 26
Garlic-Soy Marinated Bonito, Ponzu & Scallions

 *Salmon Serrano� 24
Soy Marinated Salmon, Yuzu Miso & Serrano Pepper

�

 *Kanpachi Usuzukuri� 25
	 Thinly Sliced Amberjack, Yuzu Pepper & Yuzu Ponzu

 *Hamachi Blood Orange � 30
	G inger, Orange Olive Oil, Chives & Soy 

 *Beef Tataki � 27
	 Truffle Cream & Biquinio Peppers 


