
TROPICAL HURRICANE                         13 
Mango Vodka / Coconut Rum / Pineapple  
Rum / Cranberry & OJ / Splash Sprite 
 

PINK PARADISE                                          12 
Coconut Rum / Vodka / Lychee / Cranberry  
& Pineapple Juice 
 

PEACH REMEDY                                         12 
Peach Schnapps / Spiced Rum / Cranberry & Pineapple J. 
 

ESPRESSO MARTINI                                 14 
Vodka / Kahlua / Cold brew / Espresso Shot / Cacao 
Powder 
ADD A SHOT OF BAILEYS TO MAKE IT EXTRA 
CREAMY! ($3) 
 

COCONUT MOJITO                                    13 

Coconut Rum / Coconut Cream / Mint / Soda / Lime 
 

JAPANESE OLD FASHIONED                  14 
Suntory Toki Japanese Whiskey / Angostura Bitter / 
Rich Demerara / Maraschino Cherry 
 
 

 

P R E M I U M   L I Q U O R S (Shot or Single Mix) 
 

        Vodka 

Absolute Citron 

Absolute                           

Absolut Mandarin             

Smirnoff                          

Stoli Three Olives            

Tito’s                                

Pearl Cucumber              

Grey Goose                      

Grey Goose La Poire       

Ketel One                         

  

   
 

YUZU MAGARITA                                           14 
Espolon Tequila / Yuzu / Triple Sec / Sour / Agave 
 

FLOATING ON CLOUD 9                             13 
Whipped Cream Vodka / Half & Half Cream / 
Strawberry / Sugar Rim 
 

GUAVA SIDECAR                                             14 
Hennesy VS Cognac / Grand Marnier / Guava / Lemon 
Juice / Sugar Rim 
 

FRENCH MARTINI                                          13 
Vodka / Raspberry Liqueur / Pineapple Juice 
 

PASSION GIRL                                                   13 
Vodka / St-Germain Elderflower Liqueur / Passion Fruit 
 

OCEAN BLUE                                                      11 
Coconut Rum / Blue Curacao / Pineapple juice 
 

MAI TAI                                                               13 
Bacardi Superior Rum, Apricot Brandy, Amaretto, OJ, 
Pineapple juice, Grenadine 
 

 

 

 

 

 
       Whiskey 

Dewars Scotch                                   

Disaronno Scotch                   

Chivas Regal Scotch               

Crown Royal Canadian          

Fire Ball Cinnamon               

Jameson Irish                         

Jack Daniels Tennessee         

Southern Comfort                                          

Jim Bean Bourbon                 

Baileys Irish Cream                 

Johnnie Walker Black           

Remy Martin                         

Glenfiddich Scotch (12 Year) 

Makers Mark     

  Tequila & Gin 

1800 Coconut              

1800 Reposado            

Patron Silver            

Patron Café              

 

Beefeater Gin           

Bombay Sapphire Gin    

Tanqueray Gin         

          Liquors 

Hypnotiq Liqueur           

Chambord Liqueur         

Kahlua                               

 

 

 

 

 

 

 
  

 Rum & Brandy 

Bacardi Superior                

Bacardi Select                  

Captain Morgan               

Myers’s                             

Malibu Coconut                           

Rum Chata                       

Don Q                               

 

Cointreau Brandy            

Dom B&B Brandy           

Gold Schlager Brandy     

Grand Marnier Brandy    

Hennessey Brandy               

— S I G N A T U R E — 

B E E R 
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Sapporo (22 oz.)                                                                                   $7.95       

 

Kirin Ichiban   (22 oz.)                                            $7.95        

Kirin Ichiban   (12 oz.)                          $4.95  

 

   

8 

9 

8 

 

 

 

 

 

 

 

Bud light       (12 oz.)                                                                                                            $4.25 

Asahi        (22 oz.)                                                                                     $7.95 

Heineken    (12 oz.)                                                                                  $4.95     

   

Corona                         (12 oz.)                                                                          $4.95  

Michelob Ultra  (12 oz.)                                                $4.25 

Kirin Light    (12 oz.)                                           $4.95 

   

S O D A & S O F T  D R I N K S 

Soda & Soft Drinks                     $3.25 

(Coke / Diet Coke / Sweet or Unswt 

Tea / Sprite / Lemonade / Ginger Ale / 

Pibb Xtra         

Shirley Temple                            $3.75 

 

 

San Pellegrino Sparkling Water    $ 4  / 7 

Seltzer Water                                   $1.95 

Japanese Soda (Flavor) 

Strawberry, Sprite, Melon               $4.25 

Apple/ Orange/ Pineapple Juice     $3.25 

 

 

Green Tea        $2.95 

Thai Tea          $6 

Thai Coffee     $6 

Milk                 $3.25 

Bottled Water  $1.95 

 

 

          

                         

   

 

 

 

 

 

 

 

 



Traditional Japanese Hot Sake (SMALL $4.95 / LARGE $7.95) 
Traditional sake that is served hot, enhancing the complex flavors in the 
Japanese Sake (served hot). 
 

Nigori Sake: Strawberry / Mango / Matcha / Coconut    $17.95 
The Homare’s Nigori Sake series, offering choice of four different 
flavours of sake to choose from, a perfect balance of a sweet, fruity and 
refreshingly full- bodied flavour (served cold) 
 

Wine Sake: Pomegranate / Black Raspberry (375ml)   $17.95 
Sweet and dry with a fruit finish, choices of pomegranate or black raspberry. 
(served cold) 
 

 

                                                 — White  —                                 Glass      Bottle 

                                                                         Plum Wine                                                                             $7.95        $25.95 
Filled with natural flavors, the essence of plum, black cherry, & berries shines the refreshing aroma, giving the elegantly finished fruity taste 

 
                                                                         Cupcake Vineyards, Moscato d’Asti                                       $7.95         

Vibrant & expressive w/ rich floral notes & fruity hints of peach, tropical fruits & lychee, finished w/ hints of effervescence & sweetness 
 
                                                                         Piesporter Michelsberg Riesling Kabinett                           $8.50        $24.95 

very crisp and moderately light bodied wine with reminiscent flavours of granny smith apples and stone fruit. 
 
                                                                         Chateau Ste Michelle Sauvignon Blanc                              $9.95       $27.95 

Pure refreshing style of fruit flavors, bright and crisp acidity w/ captures of various treefruit elements of pear and apple 
 
                                                                         Morgan Highland Chardonnay                                                             $35.95 

A focused and elegant aroma featuring elements of pear, clove, green apple & caramel, finishing with hints of meyer lemon. 
 
                                                                         Moscato d’Asti, Mia Dolcea, Italy                                                         $35.95 

From the Italian countryside of Piedmont, this soft, sweet and luscious wine gives crisp notes of pineapple, fresh apricot, peach & honey. 

— Wine —
 

Ozeki Hana-Awaka Sake (gently sweet & sparkling)    $17.95 
Refreshing sparkling sake, brings your taste buds alive  
with bursting bubbles of sweetness and acidity. (served cold). 
 

Araddin Junmai    300ml                                           $18.95 
Elegant aroma unfolds with layer of fresh apple and 
 melon, complemented with a light and clean finish. (served cold). 
 

Ozeki Nigori Cold Sake (sweet & creamy) 376ml       $17.95 
Refreshing acidity and mild texture makes a perfect balance,  
Cloudy and light with a low alcohol content. (served cold). 
 

 

                                                                       —  House —  

Merlot   |  Cabernet  |  Sangria  |  Pinot Noir  |  Chardonnay  |  Pinot Grigio  |  Moscato  |  White Zin  
 

Glass       -   $6.95 
Bottle  -       $25.95 

— Sake —
 

“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 
 

                     
       

                                                                                    — R e d —                                                        Glass      Bottle 
                                                                         B. R. Cohn, Pinot Noir                                                       $10.95        $29.95   

earthy w. a supple texture & good balance, bursting w. aromas of blackberry, currant, & spice combines to create the silky texture. 
 

                                                                          Malbec                                                                                  $7.95       $25.95 
rich & ripe fragrance of black raspberry, black cherry, hints of floral notes & sweet spice from light oak aging 

 
                                                                         Hahn, Merlot Central Coast                                               $10.95       $29.95 

rich, dark. vibrant & luscious, full of dark fruit, hints of sweet spice aromas of ripe plum, rich cocoa, blueberry, violet & hints of black cherry 
 

                                                                         Scarlet Vine, Cabernet Sauvignon                                     $10.95       $29.95 
irresistible aromas of wild cherries & mocha cedar, concentrated notes of black raspberry & dark chocolate finished w/ a hint of mint layer 

 
                                                                         Ryder Estate Cabernet Sauvignon                                      $10.95      $29.95 

fruit-driven wine boasting ripe cherry, currant and dark chocolate aromas, notes of blue/black berries 
 
                                                                         Martin Ray, Cabernet Sauvignon                                       $13.95    $39.95 

exotic spice and blackberry fruit, softened with nuances of vanilla oak, elegant & smooth finish 
 
                                                                         Emblem “Mondavi Family” Cabernet                                               $52.95 

Lovely, seamless texture, concentrated wine’s rich blackberry flavor, w. subtle nuances of torched crème brulee 
 

                                                                         Austin Hope, Cabernet Sauvignon                                              $75.95 
Dark ruby, aromas of black currants and cherries, subtle smoky notes & spice, layered w/ juicy blackberry, ripe cherry, vanilla bean & brown butter 

 
                                                                         Pine Ridge Vineyards, Cabernet Sauvignon                             $85.95 

Deep ruby in color, aromas of raspberry and blueberry perfumed with floral notes and touches of cinnamon and nutmeg, additional cherry and 
raspberry fruit comes forward with layers of cassis, blueberry, vanilla cream, spice, and a sweet note 

 
                                                                         Frog’s Leap, Cabernet Sauvignon Rutherford                                   $99.95 

Powerful and rich with luscious blackcurrant compote, earthen flavors of wood smoke, cedar and black olive. Dark, bold, & luscious, giving the 
perfect depth of a gorgeous cabernet with a classic sense of structure 

 
 
                                     



 

“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 

 

 

 

 

 

 

 

 

 

 

   
   

 A5 MIYAZAKI WAGYU                               26.95 

 Sliced & Torched -- highest quality Miyazaki  

A5 Wagyu Filet delivered from Japan 

 

 
TRUFFLE BLUEFIN TUNA                     16.95 

akami bluefin tuna, black truffle paté, crispy rice bits,  

smoked tobiko, microgreens, chef’s sauce 
 
YELLOWTAIL SERRANO                                 16.95 

Thinly sliced japanese yellowtail served with jalapeños  

slices, sriracha, and tangy citrus ponzu sauce 

 
GOLDEN SALMON                        15.95 

lightly torched salmon, mixed krab inside, microgreens, 

finished with sweet yuzu-miso sauce 

 
BLUEFIN TORO BITE                                       15.95 

spicy mixed tangy bluefin toro on top of crispy fried 

 nori seaweed chip, avocado, tobiko, microgreens 

 

MANGO-JALAPENO SALMON                       14.95 

spicy mango sauce seared & glazed salmon, mango 

slice, smoky tobiko, jalapeno, microgreens 
 
COCONUT MANGO LOBSTER                        15.95 

mango, avocado, snow crab, and lobster, topped with 

almonds, mango sauce, toasted coconut flakes 

 
CRISPY RICE TUNA                        14.95 

spicy bluefin tuna, crispy rice, kizami wasabi,  

microgreens, smoked tobiko, yuzu-wasabi sauce 

 
TUNA or SALMON KOBACHI                          14.95  

savory spicy mix of fresh, hearty chunks of tuna or  

salmon with tobiko, scallions, house sriracha sauce 

 

TUNA TATAKI                                                     14.95 

thinly sliced and seared peppered tuna, tobiko,  

scallions and tangy citrus ponzu sauce. 

 

BAKED SALMON BALL                                    14.95  

snow crab baked with mozzarella cheese & salmon 

 

Soup & Salad

 

Appetizers
 

(from kitchen) 

Appetizers
(from sushi bar) 

MISO SOUP                                                3.50 

Seaweed, tofu, & scallions in a soybean-based broth 

 

CLEAR SOUP                                                     3.50 

Crispy onions, scallions, & mushroom in clear broth 

 

SEAFOOD SOUP                                                 11.95 

Scallops, jumbo shrimp, krab, fish, vege, clear broth 

 

 

YUZU MISO CHILEAN SEABASS                       18.95 

 

WAGYU BEEF GYOZA                                          13.95                 

Grilled Wagyu Beef Dumplings 

 

EDAMAME   (Steamed Soybeans)                             6.50 

          Your choice of :  Salted,  Spicy, or  Garlic 

 

SPRING ROLL (Pork or Veggie) (3 pcs)                   6.50 

 

SHUMAI (steamed or fried)                                    7.95   

 8 pcs Steamed shrimp dumplings 

 

GYOZA   (Pork dumplings)                                          8.50 

          Your choice of Pan Fried or Steamed 

 

TRUFFLE TOFU                                                  11.95 

Lightly fried agedashi soft tofu tossed with truffle oil, 

mixed seasoning 

 

TAKO YAKI                         8.95 

Crispy, golden wheat balls filled with tender octopus, 

topped with takoyaki sauce & bonito flakes 

 

KRAB RANGOON                                    8.50 

Shredded crab mixed with cream cheese & carrots 

wrapped in wonton skin fried & served with yummy sauce 

 

ROCK BANG BANG SHRIMP                               11.95 

Prawn shrimp bread and fried to golden perfection 

then tossed with our honey mustard sauce 

 

FRIED SOFT SHELL CRAB                             14.95 

 

TEMPURA SHRIMP or CHICKEN                      10.95 

Crispy, golden-fried shrimp or chicken, & vegetables in a 

light tempura batter, served with a dipping sauce      

 

TEMPURA VEGETABLE                                        7.95 

Crispy, golden-fried vegetables in a light 

 tempura batter, served with a dipping sauce          

                           

FRIED FRESH CALAMARI                                  11.95 

Tender calamari rings lightly battered 

 and fried to a golden crisp 

 

COCONUT SHRIMP (8 pieces)                              11.95 

Lightly battered and fried shrimp 

HOUSE SALAD                                          5.25 

Refreshing mix of fresh greens with ginger dressing 

 

AVOCADO SALAD                                         6.50 

Freshly sliced avocado over our House Salad 
 

SEAWEED SALAD                                               6.95 

Marinated mix of seaweed & light sesame 

 with a touch of sweetness & spice 

 

KANI SALAD                                                         7.95 

A perfect blend of krab, cucumber, tobiko &   

scallions tossed with our japanese mayonnaise. 

            = Raw          = Spicy 



 

 

 

“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 

 

   

 

 

 

Deep Fried Rolls 

SUPER VOLCANO           15.95 
baked scallops & krabmeat on top 

of a california cheese roll finished 

with sweet sauce 

 
 
 
 
 

 
 
 
 

DANCING DRAGON        16.95 
shrimp tempura, cream cheese, 

topped with eel, avocado, rice 

cracker bits, tobiko, microgreens, 

eel sauce 
 
 
 

 
 
 
 

WAVE RIDER                   16.95 
tempura shrimp, avocado inside 

topped with shrimp, finished in 

chef’s special sauce & crispy 

onion on top w. tobiko 

 
 
 

 
 
 
 
 
 

 

PARADISE ROLL               15.95 

tempura shrimp, cream cheese, 

topped with spicy krab meat, 

honey sauce and eel sauce 
 
 
 
 
 
 

 
 
 
 
 

CRUNCH SALMON ROLL  16.95 

crab, shrimp and avocado, topped 

with crispy salmon katsu & crispy 

onion flakes, spicy mayo, eel sauce 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GOLDEN LOBSTER ROLL 17.95 

tempura krab sticks, avocado, soy 

paper, lobster salad, microgreens, 

mango, mango crème sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TANGO MANGO                15.95                 

shrimp tempura, cream cheese, 

avocado roll w. mango topping, 

mango sauce, caramelized toasted 

coconut flakes 
 

 

 

 

 

 

 

 

 

 

 

 

 

BIG BOSS                              23.95 

torched A5 miyazaki wagyu beef, 

shiitake black truffle paté ,shrimp 

tempura, avocado, snow krab, 

microgreens, chef’s special sauce 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

LION KING                       15.95 

deep fried krab meat, crawfish, 

cream cheese, with spicy mayo, 

topped with crispy onions, eel 

sauce and spicy mayo 
 

OUT OF CONTROL          16.95 

spicy tuna, salmon, yellowtail 

inside, topped w. crunch, tobiko & 

chef’s special trio sauce 

 

Cooked

 
SHRIMP VOLCANO          16.95 

tempura shrimp, snow krab, 

avocado, baked scallops & krab 

meat topped with honey mustard 

 
 
 
 

 
 
 
 
 
 

BUBBA ROLL                     14.95 

tempura shrimp, cream cheese roll 

topped with steamed shrimp, honey 

sauce & scallions. 
 
 

 
 
 
 
 
 

 
 
 
 
 

DRAGON ROLL                  13.95 

baked eel & cucumber roll topped 

w. avocado, tobiko, finished with 

eel sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SUPER CRAB ROLL          16.95 
tempura soft shell crab, cheese, & 

cucumber roll topped w. spicy krab, 

honey sauce & eel sauce 

 

 

 

 

 

 

 

 

 

 

 

CRAZY PAPA                      16.95 
shrimp tempura, asparagus, topped 

with baked smoked salmon, 

jalapeno, avocado, snow krab, fried 

kani, eel sauce & spicy mayo 
 

 

 

 

 

 

 

HOT MAMA                        16.95 

tempura shrimp, avocado & cream 

cheese roll topped with snow crab 

finished with spicy garlic 

mozzarella cheese sauce 

 
 
 
 
 
 

 
 
 

KING OF THE OCEAN      24.95 

tempura lobster, spicy krab, shrimp 

tempura, avocado, cucumber 

inside, steam shrimp, shredded 

krab, crunch, spicy mayo & eel 

sauce, side mixed mango & krab 
 
 

 
 
 
 
 
 

 

TRUFFLE LOBSTER ROLL  26.95                           

whole lobster tail, oven baked 

salmon, spicy kani, avocado, black 

truffle pate, nori flakes, scallion, 

japanese mayo 

 

 

 

 

 

 

RAINFOREST ROLL     16.95 

snow krab, mozzarella cheese, 

avocado, shrimp tempura wrapped 

w/ rice paper, deep fried, eel sauce 

& spicy mayo 

 

KING KONG                      15.95 

spicy tuna, avocado, cream cheese, 

deep fried, topped with spicy krab 

meet, spicy mayo & eel sauce 



 

 

“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 
 

   
 
 

 

 

SUNSET SALMON             15.95 
tempura salmon, avocado inside, 
topped with salmon slices, black 
tobiko and chef’s special sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 

SUPER CRUNCH              15.95 
spicy tuna on top of tuna avocado 
cheese roll w. extra crunch on top 
w. sweet sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAD MAX                          16.95 
salmon & tuna on top of a spicy 
tuna roll w. spicy mayo & yummy 
sauce (no seaweed paper) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

JALAPENO TUNA            15.95 
spicy escolar topped with scallion, 
tobiko, tuna, avocado & jalapenos 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FOXY LADY                     17.95 
spicy salmon, avocado, topped 
with salmon slices, crispy shiso, 
yuzu tobiko, togarashi chili 
powder, spicy yuzu-miso sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

OMG                                   18.95 
salmon, krab, avocado, soy paper 
topped with mango, tuna, 
yellowtail & crunch. Finished with 
spicy mayo & mango sauce 

 
 
 
 
 
 
 
 
 
 
 
 

LONDON ROLL               17.95 
spicy tuna, avocado inside, topped 
with shrimp tempura and seared 
tuna, nori, along with special 
sauce 

 
 
 
 
 
 
 
 
 
 
 
 

SUNSHINE STATE          17.95         
shrimp tempura, spicy yellowtail, 
cream cheese, topped with seared 
tuna slices & avocado, finished 
with black tobiko & chefs special 
yuzu sauce 

 
 
 
 
 
 
 
 
 
 
 
 

AMAZING TUNA             15.95 
spicy tuna roll topped with seared 
tuna, avocado, finished in chef’s 
special yuzu sauce 
 
 
THE TRILOGY                  37.95 
torched highest quality A5 
Miyazaki Wagyu Beef, grilled 
Whole Lobster Tail, Spicy Bluefin 
Toro, shiitake black truffle pate, 
microgreens, yuzu tobiko, chef’s 
special yaki-niku sauce 

 

 
DRAMA QUEEN               16.95 
shrimp tempura wrapped in 
salmon & topped with baked spicy 
krabmeat, jalapeno, spicy citrus 
ponzu 
 
RAINBOW ROLL              14.95 
assorted fresh raw fish on top of a 
california roll and topped with 
tobiko and scallions 
 
 
 
 
 
 
 
 
 
 

CHEF’S SPECIAL ROLL  16.95 
spicy tuna, avocado topped with 
yellowtail Hamachi, jalapeno, 
black tobiko & finished with chef’s 
special yuzu sauce. 

 
 
 
 
 
 
 
 
 

VALENTINE ROLL           15.95 
spicy krab roll topped w. sliced 
tuna, yellowtail, avocado, tobiko, 
scallions & spicy mayo sauce 
 
 
 
LOVERS ROLL                 14.95 
A blend of spicy tuna & spicy 
yellowtail topped w. sliced 
avocado and tobiko. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CORAL REEF MAKI        15.95 
tuna, salmon, yellowtail, white 
fish, krabmeat, cream cheese, 
wrapped in cucumber with ponzu 
sauce 

 
 
 
 
 
 
 
 
 
 
 
 

BAYRIDGE ROLL             18.95 
tempura white fish, avocado, 
cucumber, topped with tuna, 
salmon, yellowtail, whitefish, eel & 
individual signature toppings and 
flavoring on each piece 

 
 
 
 
 
 
 
 
 
 
 

SASHIMI ROLL                16.95 
salmon, krab, asparagus & 
avocado wrapped in seaweed. 
topped with tuna, tobiko, scallions 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DYNAMITE ROLL            14.95 
krab, cucumber, avocado, tobiko, 
topped with spicy tartar with tuna, 
salmon & escolar 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

HAMACHI HERO             19.95         
spicy blue fin tuna tartar, 
cucumber, avocado, topped with 
yellowtail hamachi, smoked tobiko, 
spicy kimchi sauce, microgreens  



       = Raw         = Spicy 

 
 
 

   

 

 
CUCUMBER ROLL                                4.95 
AVOCADO ROLL                                   5.50 
MIXED VEGGIE ROLL                        7.50 
TEMPURA SWEET POTATO ROLL   6.95 
ASPARAGUS AVOCADO CHEESE    6.95 
VEGGIE DRAGON ROLL                   10.50 
fried sweet potato / cream cheese / avocado 

  

 
    Sushi 2 pieces/order 
  Sashimi 3 pieces/order 
TUNA (Maguro)                                   7 
ESCOLAR (Shiro Maguro)                  7 
SALMON (Sake)                                  7 
YELLOW TAIL (Hamachi)                 8 
WHITE FISH (Tai)                             7 
SMOKED SALMON                           7 
SHRIMP (Ebi)                                    7 
KRAB STICK (Kani Kama)                6 
OCTOPUS (Tako)                               7 
EEL (Unagi)                                       8 
MACKEREL (Saba)                           7 
EGGCAKE (Tamago)                         6 
TOFU SKIN (Inari)                            6 
CONCH (Horagai)                              7  
SURF CLAM (Hokigai)                      7 
SQUID (Ika)                                        7 
FLUKE (Hirame)                                9 
AMBERJACK (Kanpachi).                 9 
JAPANESE SNAPPER (Madai)        9 
BLUEFIN TUNA (Maguro)              12 
BLUEFIN TORO (Otoro)                 16 
A5 MIYAZAKI WAGYU(Gyuniku)   18 
 
(Sushi & Sashimi 2 pieces/order) 
SCALLOP (Hotategai)                         8 
FLYING FISH ROE (Tobiko)             7 
SALMON ROE (Ikura)                        8 
WASABI TOBIKO                               8 
SWEET SHRIMP (Ama Ebi)               9 
SEA URCHIN (Uni)                           15 
 

 
CALIFORNIA ROLL                               6.50 
 krabstick / avocado / cucumber 
 

GODZILLA ROLL                                  8.95 
snow krab / mozzarella cheese / avocado / deep fried 
 

TIGER ROLL                                         11.95 
spicy tuna / avocado/ eel sauce / spicy mayo / deep fried 
 

SMOKED SALMON ROLL                     7.95 
smoked salmon / cream cheese / scallion / cucumber 
 

TEMPURA KRAB ROLL                         7.50 
tempura krab / cream cheese / avocado / spicy mayo 
 

SALMON SKIN ROLL                             6.50  
grilled salmon skin / cucumber / scallion / eel sauce 
 

PRINCESS ROLL                                    9.95  
shrimp tempura / avocado / snow krab / condensed milk 
 

CRUNCH SEAWEED ROLL                   7.95  
seaweed salad / crunch / krabstick / spicy mayo 
 

FRIED CALAMARI ROLL                       7.95  
fried calamari / avocado / scallion / spicy mayo 
 

CHICKEN TEMPURA ROLL                   9.50 
tempura chicken / lettuce / tobiko / cucumber / eel sauce 
 

MEXICAN ROLL                                      9.50 
tempura shrimp / spicy shrimp / lettuce / jalapeno 
 

SHRIMP TEMPURA ROLL                     9.95 
tempura shrimp / avocado / cucumber /  
tobiko / mayo / eel sauce 
 

SHAWN ROLL                                         9.95 
tempura salmon / avocado / cream cheese /  
spicy mayo / eel sauce 
 

SPIDER ROLL                                       11.95 
soft shell crab / tobiko / avocado / cucumber / eel sauce 
 

CRISPY SHRIMP ROLL                         7.95 
deep fried prawn shrimp / seaweed salad / crispy onion 

(5-8 pieces per roll) (Hand Roll served in 1 piece) 
(PICK ONE KIND OF FISH & CHOICE OF VEGGIES 

 

SPICY TUNA 

SPICY YELLOW TAIL 

SPICY SALMON 

SPICY OCTOPUS 

TUNA 
ESCOLAR 
EEL  
SHRIMP 

SALMON 
WHITE FISH 
KRAB 
YELLOWTAIL 

CUCUMBER 

ASPARAGUS 

SCALLION 

AVOCADO 

LETTUCE 

CREAM CHEESE 

PICK ONE OR TWO 

PICK ONE 

SPICY KRAB 

SPICY SHRIMP 

SPICY ESCOLAR 

SPICY SCALLOPS 

All spicy rolls come with tobiko,  
scallions, crunch, and spicy mayo 

 



“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 
 

 
 
 

   

 

 
(*seasoned boiled egg*, scallion, bamboo 
 shoot, fungus, corn, w. tonkotsu broth) 

TONKOTSU RAMEN                               17.95 

CHICKEN RAMEN                                  17.95 

SHRIMP RAMEN                                     18.95 

 
(Choice of Noodle:  UDON / HIBACHI NOODLE) 
YAKI NOODLE w. VEGETABLES           15.95 
YAKI NOODLE w. CHICKEN & VEGE  16.95 
YAKI NOODLE w. BEEF & VEGE          17.95 
YAKI NOODLE w. SHRIMP & VEGE     17.95 

 
AHI BLISS BOWL                                     21.95 
Ahi tuna, spicy tuna 
 

SALMON WAVE BOWL                           21.95 
Cubed salmon, spicy krab meat salad 
 

TRICOLOR POKE                                     23.95 
cubed tuna, salmon, escolar 

 

 
HIBACHI MIXED VEGETABLE          16.95 
HIBACHI TOFU                                     17.95 
HIBACHI CHICKEN                              18.95 
HIBACHI SALMON                                22.95 
HIBACHI JUMBO SHRIMP                  22.95 
HIBACHI SIRLOIN STEAK                  22.95 
HIBACHI FILET MIGON (9-10oz)       29.95 

CHICKEN & STEAK                                 24.95 
CHICKEN & SCALLOP                            25.95 
CHICKEN & SHRIMP                              24.95 
STEAK & SCALLOP                                 29.95 
STEAK & SHRIMP                                   25.95 
SHRIMP & SCALLOP                              27.95 
STEAK & LOBSTER                                 32.95 
FILET MIGNON & CHICKEN                30.95 
FILET MIGNON & SHRIMP                   34.95 
FILET MIGNON & SCALLOP                 34.95 
FILET MIGNON & LOBSTER                36.95 

 

 
(Served with clear soup or green salad. 
fried rice, krab rangoon, california roll) 

HIBACHI BOX (Grilled)                                 19.95               
Choice of :       Chicken, Steak, Jumbo Shrimp, 
Salmon, Tofu, Vege                                   
 
BULGOGI BEEF BOX                                    21.95 
thin marinated slices of beef grilled on tepan. 
 
TEMPURA BOX                                               19.95 
Japanese-style battered & lightly fried   
choice of: Chicken , Shrimp, or Vegetables. 
 
WALNUT SHRIMP BOX                                 19.95          
Fried jumbo shrimp tossed with our sweet &  
creamy coconut sauce and topped with walnuts 
 
KATSU BOX (Pork or Chicken)                      19.95                                                                
Crispy, breaded, and deep-fried cutlet, 
 served with katsu sauce 
 
HONEY SHORT RIBS BEEF BOX                24.95 
Marinated short ribs beef 

 
SPICY COMBO                                                             22.95 
Spicy Tuna, Spicy Salmon, & Spicy Krab roll.  
 
BAYRIDGE COMBO                                                   24.95 
Chef’s choice of 4 pcs sushi, Spicy Tuna roll, Bubba roll 
 
SALMON LOVER                                                        22.95 
3 pcs Salmon Sushi, 6 pcs Salmon Sashimi & Salmon Roll 
 
TUNA LOVER                                                              23.95 
3 pcs Tuna sushi, 6 pcs Tuna sashimi & Tuna roll 
 
SUSHI DELUXE                                                          27.95 
Chef’s Choice of 9 pcs Nigiri with 
Signature Topping & Spicy Tuna Roll 
 
SASHIMI DELUXE                                                     31.95 
Chef’s Choice 18 pcs Sashimi & side of White Rice 
 
SUSHI & SASHIMI COMBO                                     37.95 
Chef’s choice of 12 pcs Sashimi, 7 pcs Sushi, & Spicy Tuna roll 
 
BLUEFIN TUNA TASTING                                       69.95 
3 pieces Nigiri with Toro, Chu Toro, Akami,  
3 pcs Seared Akami Sashimi, 2 pcs Toro Tartar,  
3 pcs Toro Sashimi & one O-Toro Uni Temaki 
 
SUSHI & SASHIMI BOAT (FOR THREE)                 98.95 
10 pcs nigiri sushi, 21 pcs sashimi, Rainforest Roll, 
Crunch Salmon Roll, Spicy Tuna Roll 
 
BAYRIDGE 25th YEAR ANNIVERSARY BOAT      128.95 
10 pcs Premium Selection Nigiri Sushi, 21 pcs Sashimi, A5 
Miyazaki Wagyu Roll, Bayridge Roll and Spicy Tuna roll 

(Served with clear soup or green salad (Served with clear soup or green salad) 

SEAFOOD RAMEN                                 21.95 
Jumbo shrimp, scallops, calamari, krab sticks 

 

FRENCH FRIES                                  5 
CHICKEN TENDER                           9 
EGG FRIED RICE                              9      
CHICKEN SAUTEED NOODLE       11 
SIDE HIBACHI CHICKEN               10 
 
 

Mango, avocado, seaweed salad, corn, edamame, sushi rice 

 
VEGETABLE FRIED RICE                13.95 

CHICKEN FRIED RICE                     14.95 

BEEF FRIED RICE                             15.95 

JUMBO SHRIMP FRIED RICE         16.95 

HOUSE FRIED RICE                          18.95 

Stir fried with vegetables 



 Desserts   Desserts   

______________ 

Warm & rich 
chocolate cake, 
filled with molten 
lavas of chocolate
8
____________

 

 

______________ 

Delicate layers of 
soft crêpes and airy 
pastry cream, 
creating a light, melt-
in-your-mouth 
indulgence    7     
________________ 

 

 

________________ 

Crispy tempura 
meets rich, creamy 
cheesecake for a 
perfect contrast   6 

________________ 

 

 

________________

 

Layers of matcha-
soaked sponge 
and creamy 
mascarpone, 
blending earthy & 

sweet flavors     8 

 

 

________________ 

rich and creamy with 
the sweet fruity zest 
and tanginess 
of yuzu     5 
________________ 

 
 

 

 

________________ 

Deep fried ice 
cream with a 
crispy shell and a 
cold, creamy 
center  6 

Ice Cream 4 



   

 

 
Shrimp Cheese Roll 
Krab Cheese Roll    
California Roll                         
Eel Avocado Roll  
Mixed Vegetable Roll 
Tempura Sweet Potato Roll 
Shrimp Tempura Roll (shrimp temp, avocado, cucumber, 
tobiko, mayo) 
Mexican Roll (shrimp temp, spicy shrimp, lettuce & jalapeno)   
Fried Calamari Roll (fried crispy calamari & avocado) 
Tempura Krab Roll (tempura krab, cheese, avocado, spicy 
mayo) 
Shawn Roll (tempura salmon, cream cheese, avocado, spicy 
mayo, eel sauce) 
 
 

                                
(Served with clear soup or green salad) 

                    *SUSHI LUNCH  ………………..……….……5 pcs sushi & 1 California roll ………………………………….…14.95 
                    *SASHIMI LUNCH…………………..……12 pcs sashimi & 1 California roll……………………………….…...…..…17.95 
                    *SUSHI & SASHIMI LUNCH…….……….4 pcs sushi, 9 pcs sashimi, & 1 California roll……………..…….19.95 
 

Princess Roll ($1 extra )  
snow krab, mozzarella cheese, shrimp tempura & avocado 
 
Godzilla Roll ($1 extra)  
Tempura fried roll with snow krabmeat w. mozzarella cheese, 
avocado, no rice, w. Cajun sauce       
 
*Foxy Lady ($5 extra) 
Spicy salmon, avocado, topped with salmon slices, crispy shiso, 
yuzu tobiko, microgreens, spicy yuzu-miso sauce 
 
Crunch Salmon Roll ($5 extra) 
krab, shrimp and avocado inside, topped with salmon katsu & 
sprinkles of crispy onion 
 
King Kong ($5 extra) 
Tempura fried roll with spicy tuna, avocado, cream cheese 
inside, topped with spicy krab meat, spicy mayo & eel sauce. 
 
Rainforest Roll ($5 extra)  
Tempura fried roll with snow krab, mozzarella cheese avocado 
and shrimp tempura. Spicy mayo eel sauce on top. 
 
Lion King ($5 extra)  
Tempura fried roll with crawfish, cream cheese, krab meat 

inside. spicy mayo, eel sauce & crispy onion on top. 
 
 
 

 
                                                                                                                                                                    
 
 

* = uncooked        cc = cream cheese                                                                                                                                          
 

 

“A Gratuity of 18% Will Be Charged for Parties of 8 or more” 
 

 

 

From 11:30 AM to 3:00PM (MON-SAT) Excludes Holidays

 

 

 
 
 

   

(Served w. clear soup or green salad, fried rice, california roll and 
krab rangoon) 

HIBACHI BOX (Grilled)…………………………………..……13.95  

      choice of : Chicken, Beef, Salmon, Tofu, Vegetable, 
                      or Jumbo shrimp  
 

TEMPURA BOX (Lightly battered & Fried)…….………13.95 
      choice of :  Chicken, Shrimp, or Vegetable. 
 
KATSU BOX (Chicken or Pork).. …deep fried….....13.95 
 
WALNUT SHRIMP BOX……………………………………....15.95   
   Tempura shrimp with coconut sauce, topped w. walnuts. 
 
BULGOGI BEEF BOX……………………….……………......17.95  
  Thin marinated slices of beef grilled on tepan 
 
HONEY SHORT RIBS BEEF BOX……………………......17.95 
Marinated short ribs beef  
 
                                                    

(Served w. clear soup or green salad. vegetables and fried rice)

 Choice of 1 Item 

$13.95 

VEGTABLE 

CHICKEN 

SHRIMP 

SALMON 

SIRLOIN 

TOFU 

  
 

Choice of 2 items 

$16.95 

CHICKEN 

SHRIMP 

SALMON 

SIRLOIN 

       SCALLOP ($3 EXTRA) 
 

 

                     
(Served with clear soup or green salad) 

 

                       ANY 2 ROLLS …………..13.95                             ANY 3 ROLLS …………….16.95 
 
                                                          Choice of Below: 

 

CONSUMER ADVISORY 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions. 

*Spicy Tuna 
*Spicy Salmon 
*Spicy Yellowtail 
*Spicy Krab 
*Spicy Shrimp 
*Smoked Salmon Roll (smoked salmon, cc, cucumber, scallion) 
*Tuna Avocado Scallion Roll 
*Salmon Avocado Scallion Roll 
*Tuna Cheese Roll 
*Salmon Cheese Roll 
 


