Mis0 Soup Soy bean broh it tofu & scalion 250
Spicy Miso Soup 250
Pork Dumpling Soup 375
Ebi Dumpling Soup 395
(Osomashi Clear broth with tofu, fish cake, mushrooms & scalion 395
Edamame  Steamed soy bean 450
Gyoza  Pan fried pork & vegetable Raviis (6) 475
Shumai Steamed shimp dumping (6) 475
Harumaki Lighty fred vegetables spring rol 395
Creamy Crab Dumpling 475
Chicken Wing Ligntly fed wing 525
Tofu Tempura  Lighty fred tofu 450
Yasai Tempura  Lightl fried seasonal vegetable in ight batter 550
'Yam Tempura Lighty fried sweet potato in ight btter 6.50
‘Shrimp Tempura Lighty fried fresh shrimp n ight bater(4) 750
Ginger Ebi Harumaki Lightly fred shrimp & ginger rol(4) 7.00
Korean Style Scallion Pancake 7.50
Appetizers Combo 12.95

Hiya Yakko  Cold tofu with ginger, oshinko, scalion, & borito faskes 4,50
Fresh Chicken Roll Chicken, etuce & cucumber wrapped with ice paper 5,25
Fresh Tofu Roll Totu, lttuce & cucumber wrapped with rice paper 5,25
Fresh Shrimp Roll strimp, etuce & cucumber wiapped vith rice paper 5,75
Fresh Maguro Roll Tuna letuce & cucumber warpped with ice paper 5,75
Maguro Tataki Trinly siced seared tuna, served with porzu sauce 950

Dynamite Shrimp, crab stck, tokibo, & spicy mayo 9.95
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Natto Japanese Bean 5.50
Seaweed Salad Assorted seaweed n ight vinegar sauce 4,25

Garden Salad Maxed greens salad with
special house dressing. add Chicken $3 extra 5.25

Tofu Salad Totu & Moed green salad ith specia house dressing  6.75

Avocado Salad Avocado & Mixed greens salad
with special house dressing 6.75

Takosu Octopus in seasoned vinaigrettes sauce 725

California Avocado Salad Grab stik, tobko &
mix green salad with specia house dressing 775

Unagi Salad Eel on top offresh organics mix green
salad served with seasoned sauce 11.00

Smoked Salmon Salad Siced smoked saimon on top of
fresh organics mix green salad served with seasoned sauce 11,00

Sashimi Salad Assorted flets of raw fish on the top of

fresh organics mix green salad served with seasoned sauce 12,00

Snow White Salad Siced seared white tuna on top
fresh organics mix salad served with seasoned sauce 12.00

Maguro Salad Siiced seared tuna on top offresh organics.
mix reen salad served with seasoned sauce 12.00

Spicy Maguro Salad Spicy tuna ontop of fresh orgarics
mix green salad served with seasoned sauce 12.00

Teriyaki Salmon Salad Cooked saimon ontop offresh
organics mix green salad served with seasoned sauce 12.00

Tempura Shrimp Salad Fried shrimp on top of fresh orgarics
mix green salad served with seasoned sauce 12.00

Teriyaki
Broiled to perfection smothered in our own special sauce served with a miso soup,
salad, & rice
Chicken 15.00 Beef 16.00
Salmon 16.00
Tempura
Lightly battered & deep-fried served with a miso soup, salad, & rice
Vegetable 13.00 Shrimp & Vegetable15.00
Maguro House Deluxe Seafood & Vegetable 18,50
Agemono
Dipped in a light bread crumb batter & deep-fried with sauce served with a miso
‘soup, salad, & rice
k 14.00 Chicken 14.00

Yasai Garden Don

Stirfied with house sauce served with a miso soup, salad, & ice

Fried Tofu 9.00 Chicken 11.00
Beef 12.00 Shrimp 12.00
Seafood 14.00

Unagi 1475

Broiled eel glazed with sweetened soy sauce over a bed of rice served
with a miso soup & salad

Maguro House Noodle

Noodle in Miso soup with your choice of topping & noodle
Choice of Noodle: Udon, Ramen(yellow noodies), or Rice Noddle

Choice of Topping
Tofu & Vegetable ~ 8.95 Chicken 9.95
Dumpling 895 Shrimp 1095
Fish Ball 8.95 Japanese Reman  10.95
Nabeyaki Undo 1395

Shrimp tempura (2), seafood, seasonal vegetable & poached eqg on top of udon in
mild clear broth

Yaki Stir Fried Noodles
Vegetable & Tofu ~ 9.95 Beef 9.95
Pork 9.95 Shrimp 1295
Chicken 9.95 Seafood 13.95

* Consuming raw o undercooked meats, seafood, shelfish or
eggs may increase your risk of food-bore ilness.

Served with a miso soup & salad

Maki Comb | (Cooked Roll)

Shrimp Tempura Maki, Calforna Maki & EelRoll 1095
Maki Comb Il (Raw Fish Roll)

Spicy Tuna Rol, Saimon Avocado Rol, & Negihama Maki 12.95
Tekka Dinner Siced tuna over a bed of seasoned rice 13.95

Sushi Dinner Chefs choice of assorted Nigir Sushi (8)& Calitoria Roll 19,95
Sashimi Dinner Chefs Choice of assorted sliced raw fish 2295

Sushi & Sashimi Dinner Ches Choice of assorted Nigir Sushi(6),
Sashimi(6), & Calfomia Roll 26.95

Sushi & S ashimi For Two
Chef's Choice of assorted Nigif Sushi(12), Sashimi(24), & CalfomiaRol - 49,95

Sushi: 1 piece per order, Sahimi: 3 pieces per order
add $3.00 to Nigir Sushi price for Handroll

Nigiri Sushi ‘Sashimi
Ama Ebj (Sweet Shrimp) 3.
Avocado 175 3.75
Ebi (Cooked Strimp) 225 6.50
Hamachi (velowai) 275 725
Hirame (Fuke) 225 6.50
Hokkigai (surf clam) 225 6.50
Hotate (Scalop) 3.00 8.00
lka (Sauid) 225 6.50
Inari (Marinated tofu skin) 175 5.00
Kani Kama (crab) 175 5.00
Maguro (iuna) 275 725
Mutsu (wWhte Tuna) 2.75 725
Saba (Machere)) 225 6.50
Sake (saimon) 225 6.50
Seaweed 2,00 6.00
Smoked Salmon 2.75 725
Suzuki (Stiped Bass) 225 6.50
Tai (Red Snapper) 225 6.50
Tako (Octopus) 225 6.50
Tamago (Egg Omelet) 175 5.00
Tobikko (Fying fish roe) 275 725
Unagi (Freshwater ce) 225 6.50
Uni (sea urchin) 3.00 8.00
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Idaho Maki Fried sweet potato

Natto Maki Fermented soybean pasts & scalion
Kappa Maki Cocumber

Aspara Maki Asparagus

Avocado Maki Avocado

C.A.A Roll Gucumber, avocado & asparagus

Kanikama Maki crab sick

Alaskan Maki Cooked saimon, avocado & cucumber
East Maki shimp, avocado, cucumber & tobikko
Una-Avo Roll €l avocado, scalion & eel sauce
Una-Kyu Roll ., cucumber, scalion & el sauce:
Fashion Roll el avocado, cream cheese & tobikko
Forest Roll Eel,ried sweet potato, cumber & tobikko

Futo Maki Japanese pickies, egg omelet, cumber,
shiake mushioom, crab sick & sweetfish powder

"Yummy Roll strimp tempura,fed sweet poato,
bonito flaskes,& spicy mayo.

Crazy Roll shrimp tempura, cumber, avocado,
spicy mayo, scallon & eel sauce

Maguro House Roll Tuna, e, ried sweet potato,
scallion & bonito flakes

Shrimp Tempura Roll shimp tempura, tobikko
scallion & eel sauce

Butterfly Roll Fied sweet potato topped with layer of eel,
avocado & eelsauce

Caterpillar Roll ¢l cucumber. tovikko, spicy mayo
& scallion topped with layer of avocado & eel sauce

Dragon Roll el crab stck & cucumber
toped w. layer of avocado

Scorpion Roll el cucumber, avocado & tobikko
topped with layer of shrimp & eel sauce

Alligator Roll shrimp tempura, scalion, & tobikko
topped layer of eel, avocado & el sauce

‘Spider Roll Soft shel crab tempura, cucumber,
avocado, tobikko, spicy mayo, scalion & eel sauce

Makimono Cooked saimon, avocado, & cucumber
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MK26  Sake Maki saimon 495
MK27  Tekka Maki Tuna 495
MK28  California Roll Crab stck, cucumbe, avocado & tobikko 5,95
MK29  Hamakyu Roll Yelowtal & cucumber 595
MK30  Mexican Roll Tuna, tempura flaskes & crushed chil pepper 5.95
MK31  Negihama Maki Yetowtai, & scalion 595
MK32  Philadelphia Roll Smked sainon, cucurtes cean ress b safion 5,95
MK33  Sakekyu Roll Saimon & cucumber 595
MK34  Salmon Avocado Roll samon & avocado 5.95
MK35  Spicy Tuna Roll 595
MK36  Spicy Salmon Roll 5.95
MK37  Spicy Yellowtail Roll 5.95
MK38  Tekyu Maki Tuna & cucumber 595
MK39  Tuna Avocado Roll Tuna & avocado 5.95
MK40  Spicy Scallop 6.95
MK41  Arizona Roll Yellowtai, ebi, cucumber, spicy sauce

topped spicy tobikko 6.95

MK42  Boston Roll Saimon, avocado, cucumber & scalion 6.95
MK43  Florida Roll Tuna, tobikko, avocado & cream chesse 6.95

MK44  Ebi Tuna Roll Kampyo, asparagus, avocado & cucumber
topped with layer of tuna & cooked shrimp

MK45  Rainbow Roll Crab stick, cucumber & avocado

toped with layer of assorted raw fish 8.95
MK46  Tropical Roll saimon & cucumber topped
with saimon, tuna, avocado 9.95

MK47  YoYo Roll Tuna, saimon, scalops & spicy mayo,
topped vith layer of shrimp 12.95

* Consuming raw or undercooked meats, seafood, shelfish or eggs
may increase your risk of food-borne iliness.

Miso Soup & Salad Your Choice of Salad # SD02 to SD09 7.95
Miso Soup & 2 Maki Your Choice of
Maki #VKO1 to MK15 & MK26 to MK39 795

Served vith edamame, miso soup, & salad

Yasai Maki Caifornia Roll, Avocado Rol, & Kappa Maki 8.95
Maki Caifornia Roll, Tekka Maki, & Kappa Maki 995
Sushi s pieces of nigii sushiwith Calfornia Roll 10.95
Sashimi 7 pieces Chef selected raw fish & Califoria Roll 11.95

Sushi & Sashimi 4 pieces of nighir sushi & 5 pieces of sashimi 12.95

Served with a miso soup, salad & rice

Teriyaki Broiled to perfection smothered in our own special sauce

Chicken 995  Beef 9.95
Tempura Lighty battered & deep-fied
Vegetable 850  Shrimp & Vegetable 10.95
' AQEMONO Dipped in  ight bread crumb batter & deep-fried with fruit sauce
Chicken 995 Pork 9.95
Yasai Garden Don Sautéed with house sauce over a bed of rice:
Fried Tofu 750  Beef 895
Chicken 895  Seafood 9.95
Maguro House Noodle

Noodle in Miso soup with your choice of topping & noode
Choice of Noodle: Udon, Ramen(yellow noodles), or Rice Noodle

Choice of Topping

Tofu & Vegetable ~ 7.50  Chicken 8.50
Fish Ball 750  Seafood 10.50
Yaki Stir Fried Noodles

Your choice of udon or ramen (yellow noodes) stir fried vith seasonal veggies
cabbage & your choice of topping.

Vegetable & Tofu ~ 7.50

Chicken 850  Shrimp 10.50
Beef 850  Seafood 10.50
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