TRAY #1

SPECIAL ROLLS
$90

Rainbow
Lucky #7
Spider
Spicy Dream
Jack #2
Downtown
Geisha Girl
Pink Lady

TRAY #2

SPECIAL ROLLS & NIGIRI
$100

Hisui Special
Giants
Spicy Tuna
California
2 Maguro
2 Hamachi
2 Sake
2 Ono
2 Ebi

TRAY #3

NIGIRI
$110

2 Maguro
2 Hamachi
2 Sake
2 Ono
2 Ebi
2 Shiromaguro
2 Smoke Salmon
2 Tako
2 Ika
2 Unagi

TRAY #4

CALIFORNIA
$60

64 Pieces

TRAY#E

GYOZA
$50

50 Pieces

TRAY #6

CHICKEN YAKITORI

$50

20 Pieces

NO SUBSTITUTIONS. ANY MODIFICATION OR CHANGES WILL RESULT IN AN ADDITIONAL CHARGE.



DINNER BENTO BOX

INCLODES MISO SOUP, HOUSE SALAD, STEAM RICE

CHOOSE ANY TWO ITEMS 2396

Chicken Teriyaki
Steak Teriyaki
Salmon Teriyaki
Chicken Katsu
Pork Katsu
Salmon Shioyaki

DINNER ENTREE

Chicken Teriyaki 18.95
charbroiled all natural free range chicken,
teriyaki sauce

Steak Teriyaki 20.95
charbroiled hand cut in houss tender NY
strip steak, teriyaki sauce

Salmon Teriyaki 20.95

charbroiled fresh Atlantic salmon, teriyaki
sauce

Sesame Chicken 19.95
deep fried sweet sesame marinated tender
crisp chicken

NOODLES SOUP

Veggie Udon 13.95
thick wheat flour noodle soup, tofu,
vegetables

Shoyu Ramen 15.95

fresh handmade noodles, pork, egg,
vegetables, kamaboko, shoyu broth

Shrimp Tempura
Mix Tempura
Vegetable Tempura
Gyoza

Potato Croquette
Sesame Chicken

California Roll

*Spicy Tuna Roll

*Nigiri Mix (+$2)
*Maguro Sashimi (+$2)
*Sake Sashimi (+$2)
*Hamachi Sashimi (+$2)

INCLUDES MISO SOUP, HOUSE SALAD, STEAM RICE

Salmon Shioyaki 20.95
charbroiled fresh Atlantic salmon, sea salt,

pepper

Saba Shioyaki 19.95
charbroiled fresh Norwegian mackerel, sea
salt, pepper

Chicken Katsu 19.95
deep fried panko breaded chicken fillet

Pork Katsu 19.95
deep fried panko breaded center cut pork
loin

Vegetable Tempura 18.95

battered and lightly fried vegetables

Mix Tempura 19.95
battered and lightly fried vegetables, shrimp

Shrimp Tempura 20.95
battered and lightly fried shrimp
Hamachi Kama 20.95

charbroiled yellowtail collar, sea salt, pepper

Chicken Udon 14.95
thick wheat flour noodle soup, chicken,
vegetables, kamaboko

Miso Ramen 15.95

fresh handmade noodles, pork, egg,
vegetables, kamaboko, miso broth

Shrimp Udon 17.95

thick wheat flour noodle soup, shrimp,
vegetables, kamaboko

Spicy Ramen 15.95
fresh handmade noodles, pork, egg,

vegetables, kamaboko, spicy broth



APPETIZERS

Edamame 6
blanched soy beans with sea salt

Spicy Garlic Edamame 8
blanched soy beans with spicy garlic butter

Wakame Salad 6
marinated seaweed salad with toasted
sesame seeds

Sunomono 5

sliced cucumbers with a refreshing
vinaigrette

Agedashi Tofu 7
lightly fried tofu, bonito flakes, green onions,
sauce

Cold Tofu 6
fresh chilled silkened tofu, green onions,
ponzu

Teriyaki Noodles 12
udon noodles pan fried, vegetables, tofu
add chicken (+3)

SUSHI BAR TAPAS

*Jalapeno Hamachi 16
thinly sliced yellowtail, avocado, jalapefio,
tobiko, ponzu

*Tuna Poke 16

freshly seasoned tuna, cucumbers, wakame
salad, avocado, tobiko

*Fire Cracker 10
tempura fried jalapefios, cream cheese,
spicy tuna, sauce

Vegetable Tempura 9
battered and lightly fried

vegetables

Mix Tempura 10

battered and lightly fried
vegetables and shrimp

Shrimp Tempura 11
battered and lightly fried shrimp

Gyoza 8
pan seared pork and vegetable potstickers

House Salad 5

sesame miso dressing

Brown Rice 4
U.S. #1 extra fancy brown rice

Steam Rice 3
U.S. #1 extra fancy cal rose rice

Miso Soup 3

tofu and green onions

Chicken Yakitori 7
grilled chicken skewers with teriyaki
Potato Croquettes 6
breaded vegetable mash potatoes

Ika Sansai 7
marinated and seasoned squid salad

lka Fry 10
deep fried panko breaded calamari

lka Sugata 14

charbroiled miso marinated whole calamari

Hamachi Kama 14
charbroiled yellowtail collar seasoned with
salt and pepper

Soft Shell Crab 12
deep fried soft shell crab with spicy sauce

Fried Green Beans 9
seasoned tempura green beans with sweet
sauce, spicy

*Crispy Rice 11
flash fried rice topped with spicy tuna,
avocado, sauce

*Pepperfin 16
thinly sliced albacore, jalapefios, sriracha,
tobiko, ponzu

*BBQ Albacore 16
seared rare albacore, spicy bbqg sauce

*Tuna Sliders 16
tuna, crab, tempura asparagus, tobiko,
sauce

*Sea Steak 16

seared rare tuna, tobiko, spicy mayo, sweet
sauce

*Fresh Oysters 17
half dozen oysters, sriracha, green onions,
tobiko, ponzu

Items marked with an (*) will be raw or undercooked. Consuming raw or undercooked meats, seafood, shellfish and eggs may Increase your risk of food borne iliness



SPECIAL ROLLS

“49er’s (spicy crab, avocado) tuna, salmon, toblko, sauce 14

"Alrbase (DFS, crab) avocado, tuna, salmon, yellowtall, tobiko,
sauce 1 5

Alamo (crab, avocado) shrimp, avocado, sauce, spicy 13

*Angry Spider (soft shell crab, spicy tuna, spicy crab, cream
cheese) deep fried, tobiko, sauce, spicy 15

*Big Bang (DFs, spicy tuna) avocado, crab, tempura flakes,
sauce 11

*Cherry Blossom (salmon, avocado) tuna, tobiko 14

*Citrus Breeze (DFS, cucumber, cream cheese) avocado,

salmon, lemon, tobiko, sauce 14
*Crazy Horse (tuna, saimon, yellowtail, avocado) 13
*DK (scallop, crab, shrimp) avocado, salmon, tobiko, sauce 15
*Downtown (DFs, spicy tuna) avocado, sauce, tobiko 10

Dragon (DFs, cucumber) avocado, eel, sauce 14

*Fantasy (crab, avocado) seared scallops, jalapefios, tobiko,
sauce 14

Geisha Girl (DFs, cucumber, avocado) crab, sauce 10

*Genentech (shrimp, spicy tuna, crab) avocado, salmon, tobiko,
sauce 14

*Giants (real crab, spicy tuna, cucumber) avocado, salmon,
yellowtail, tempura flakes, tobiko, sauce 17

*@Godazilla (smoke salmon, cream cheese) deep fried, tobiko,
sauce 12

Golden Gate (crab, avocado) deep fried, sauce 11
*Halo (DFS, crab) avocado, spicy tuna, tempura flakes, sauce 11

*Hisui Special (real crab, spicy tuna, cream cheese) avocado,

tuna, salmon, yellowtail, tobiko, sauce 17
Intel (tempura asparagus, cucumber) avocado, sauce 12
Jack #2 (OFS, crab) avocado, sauce 10

*Johnny Cash (DFS, real crab, cucumber, lemon) avocado,
salmon, tobiko, sauce 17

*Kamikaze (DFs, spicy crab, salmon) avocado, albacore, tobiko,
sauce 15

*KP (DFS, crab, creese cheese) avocado, albacore, tobiko, sauce 15
*Lambada (tuna, salmon) avocado, sauce 14
*Lion King (crab, avocado) salmon, baked, tobiko, sauce. 13

*Lucky #7 (tuna, salmon, yellowtail, albacore, shrimp, crab,
avocado) tobiko 14

*Mike #88 (OFS, spicy tuna, crab, cream cheese) avocado, seared
salmon, tobiko, sauce 15

*Momo (DFS, real crab) avocado, tuna, tobiko, sauce, spicy 17
*Orange Blossom (spicy crab, avocado) salmon, toblke 14
Pink Lady (ors, cream cheese) crab, sauce 10

*Prisoner (DFS, real crab, spicy tuna, cucumber) avocado, BBQ
albacore, tempura flakes, tobiko, sauce 17

*Rainbow (crab, avocado) chef's choice of the freshest fish 16
*Raiders (DFs, spicy tuna, crab) avocado, eel, tobiko, sauce 15
*Red Hawk (DFs, spicy tuna) avocado, escolar, tobiko, sauce 14

*Snow White (DFs, spicy tuna, crab, jalapefios) avocado, seared
escolar, tobiko, sauce 15

*Spicy Dream (DFs, spicy tuna, crab, avocado) deep fried,
tobiko, sauce 12

*Spider (soft shell crab, crab, cucumber, avocado) tobiko, sauce 14
Super California (crab, avocado) eel, sauce 13

“Tataki Attack (oFs, spicy tuna, crab) avocado, seared tuna,
tobiko, sauce 15

*TNT (spicy tuna, cucumber) avocado, yellowtail, jalapefios, sauce,
spicy 14

*Triple Threat (spicy tuna, spicy crab, jalapefios) avocado,
escolar, tobiko, sauce 14

*Wildfire (shrimp, spicy tuna, cucumber) avocado, yellowtail, sauce,
spicy 14

*Zig Zag (chopped soft shell crab mixed with avocado) spicy tuna,
crab, tobiko, sauce 15



NIGIRI

*Amaebi (sweet shrimp, tempura fried heads)
EDbi (shrimp)
*Hamachi (yellowtail)
*Hirame (halibut)
*Hotate (scallop)
*Ika (squid)
*Ikura (salmon roe)

Inari (sweet tofu)
*Maguro (tuna)
*Ono (escolar)

*Saba (mackerel)

*Sake (saimon)

*Sake Smoke (smoke salmon)
*Shiromaguro (albacore)
*Tai (red snapper)

Tako (octopus)

Tamago (sweet omelet)
*Tobiko (flying fish roe)

Unagi (ee))

OO UMI~NO~NOOOON

CUT ROLL/HAND ROLL

California
*Alaska
*Hawaii

New York
*Philadelphia
*Spicy Tuna

Salmon Skin
Tempura
Avo Kyu
Vegetable
Avo Maki

Kappa Maki
*Tekka Maki
*Sake Maki
*Negihama Maki
*Spicy Scallop
Unagi
Zig Zag

COMBINATION

*Sushi Special Combo
= 8pc California roll

= 6pc Mix Sashimi

= 5pc Mix Nigiri

*Nigiri Mix
= chef's choice 10pc

7/5
8/6
8/6
8/6
9/7
8/6
8/6
8/6
7/5
9/7
6/5
6/5
7/6
7/6
7/6
9/7
9/7

7

28

25

MIX SASHIMI

*Large Sashimi (25pc)
= maguro

- sake

= hamachi

- Ono

- shiromaguro

*Medium Sashimi (15pc)
maguro

sake

hamachi

ono

shiromaguro

LI R T B |

*Small Sashimi (9pc)
- maguro

- sake

- hamachi

INDIVIDUAL SASHIMI

*Maguro
*Sake
*Hamachi
*Ono
*Shiromaguro
*Hirame

*Tai

DONBURI

*Chirashi Don

= chef's choice freshest fish over sushi rice

Unagi Don

- grilled eel over steam rice

*Tekka Don

= slices of fresh tuna over sushi rice

*Sake Don

= slices of fresh salmon over sushi rice

*Hamachi Don
- slices of fresh yellowtail over sushi rice

51

31

19

18
18
18
18
18
24
24

29

27

26

26

26



WINES

Ruffino Prosecco D.O.C. 8
Crisp, clean and delicate with fine bubbles on the palate. Intense
flavors of apples and peaches lead to a pleasant finish with lingering
fruit and floral notes

Terlato Pinot Grigio 11741
Creamy texture, full body, floral and fruity with distinct pear and almond
accompanied by crisp acidity.

Trefethen Dry Riesling 11/ 41

Crisp, refreshing, and bright this wine offers enticing minerality.
Pleasantly dry with lively flavors of Mandarin peel, green apple, and
lemon backed by zesty acidity.

Raeburn Chardonnay 11/41
Elegant and expressive with intense fruit character, creaminess and
toasty vanilla

Bogle Chardonnay 8/30
Barrel aged in American Oak for 9 months. Nutmeg and Vanilla.
Pineapple and Guava

Ferrari-Carano Sauvignon Blanc 9/34
Delicious aromas and flavors of pineapple, pink grapefruit, lemongrass,
lychee, peach, pear, honeydew melon, orange blossom, guava and a
touch of minerality

Meiomi Pinot Noir 11741
Lifted aromas of bright strawberry and jammy fruit, mocha, and vanilla,
along with toasty oak notes. Expressive dark cherry and juicy

strawberry

Avalon Napa Cabernet Sauvignon 10/38
Layers of red cherries and blackberries, backed by vanilla and toasted

oak

Takara Plum Wine 7/26

rich, sweet and aromatic

Sapporo 6

Deschutes Fresh Squeezed IPA 7

Deschutes Fresh Haze Hazy IPA 7
5

Coors Light

DESSERTS

Fried Banana 6
{tempura flash fried bananas, whip cream, chocolate)

Gunther’s Ice Cream 4
(green tea, mango, taro)

COLD SAKE

Wakatake Onikoroshi

“Demon Slayer” Junmai Daiginjo (super premium)
Subtle hints of ripe fruiting citrus smells. Light tastes of lychee,
cantaloupe and citrus and finishes with a smooth creamy taste

19/42

24/ 54

Kikusui
“Chrysanthemum Water” Junmai Ginjo (premium)
Light and mild, soft texture, easy to drink

Shirakabe Gura 15/33

“White Dungeon” Tobubetsu Junmai (special)
Well balanced with a complex crisp finish

Nigori 12/27
“Unfiltered”
Bold and sweet, rich & robust flavor

HOT SAKE

Gekkeikan 10

(exquisitely well balance sake, has an all around drinkability)

NON ALCOHOLIC

SOFT DRINKS 3.5
Coke

Diet Coke

Sprite

Root beer

Lemonade

Arnold palmer

Ice tea

(refills, no charge)

HOT TEA 2
Shirakiku, Green Tea
(refills, no charge)

San Pellegrino Sparkling Water

Fiji Artesian Water

Organic Chocolate Milk

Apple Juice

Ramune 3.

NWwhsp



