Additional sauces $1.50
*Substitutes are subject to a charge*

Please let us know of any food allergy prior to ordering

Appetizer
Edamame $8 Broiled green soybeans with sea salt (spicy $10)
Fried Gyoza $12 Japanese pork dumpling
Spring Roll - $12 Crispy veggie spring roll
Grilled whole squid $19 whole squid
Shrimp tempura $16 Crispy fried tempura battered shrimp
Fantastic Mushrooms $15 Fantastic tempura mushroom
Sushi Pizza (8pcs) ** $18.99 Tempura rice cake, topped with spicy tuna, spicy crab, finished
with spicy mayo, eel sauce, and honey wasabi
The Crack! ** $8 (only one bite, let your taste buds party)

Spicy crab, jalapeno, avocado mixed and wrapped with thinly sliced salmon, topped with spicy
mayo, eel sauce, seared, and topped with tempura flakes

Special spiced chicken wings $15 Deep fried bone in wings with our mixed spice.
Fried oysters $15.95 Deep fried Japanese baby oysters
Tempura soft shell crab $17.95 tempura battered & golden fried soft-shell crab
Chicken karaage $16.95 Traditional Japanese fried chicken

Salad

Seaweed salad $8 Spicy seaweed salad $12
Seaweed salad, (spicy comes with shrimp, crab, jalapeno, spicy mayo, spicy sauce, spicy powder and
tempura flakes)

House salad $10
House green salad, cucumbers, tomatoes

Tuna or salmon poke salad  $22
Sesame based tuna or salmon sashimi

Seared tuna salad $22
Pepper seared tuna over salad

Grilled chicken salad $18
Grilled chicken over salad

Grilled salmon salad $22
Salt or teriyaki salmon over salad

Jumbo shrimp salad $25
Grilled shrimp over salad

Spicy sashimi salad** $25
Mixed spicy sashimi with salad
Soup
Add: shrimp $8, chicken $5
Miso Soup $5
Our special blend of bean paste, fish flavor soup with tofu, seaweed, scallions

Mushroom soup $7
Beef base, with mushroom, scallions
Tomyum soup $7

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness. ** MEANS UNCOOKED FISH.

We charge Gratuity for parties of 6 or more Lunch 18%, Dinner 20%




Additional sauces $1.50
*Substitutes are subject to a charge*

Please let us know of any food allergy prior to ordering
Lemongrass base with scallions, tomatoes, mushroom

Sushi/Sashimi
Una-Ju $38

Barbecued eel and assorted pickled vegetables on a bed of steamed rice, topped with
eel sauce and sesame seeds,

Chirashi** $38
Chef’s choice assorted thinly cuts of fish over bed of ice and served with sushi rice.
Nigiri (with rice) or Sashimi (no rice) (2 pc/order)

Crabstick $8 White Tuna ** $12
Yellowtail ** $12 Scallop ** $12
Shrimp $10 Smoked Salmon $14
Squid ** $10 Sweet Shrimp (Raw) **.  $15
Eel $14 Salmon ** $12
Tuna ** $12 Tobiko (roe)** $10
Salmon Roe ** $10 Masago (roe) ** $10
Saba (mackerel)** $9 Masago quail egg** $14
Single Item Sushi Rolls (smaller roll with seaweed outside)
Tuna roll ** $15 Avocado roll $12
Salmon roll ** $15 Cucumber roll $10
Yellow Tail roll ** $15 Asparagus roll $12
White tuna roll ** $15 Oshinko Pickle roll $10

*Hand rolls are available upon request for simple rolls

Omakase (up to the chef) $120/person minimum
Simple tasty Rolls
Trio Roll ¥* $16
Tuna, salmon, yellowtail, avocado, topped spicy mayo
California $12
Crabstick, cucumber, and avocado
Caterpillar $16
BBQ eel and cucumber inside, avocado, topped with eel sauce
Eel Cucumber $18
BBQ eel and cucumber, topped with eel sauce
Futomaki $14
crabstick, cucumber, avocado and Japanese pickled vegetables
Philly ** ¢$15
Smoked Salmon, cream cheese and avocado
Rainbow ** $18
Tuna, salmon, white fish, shrimp and avocado on top of a California roll
Spicy sashimi roll** “choose from: tuna, salmon, scallop, crab, white tuna, sashimi”
$15

Mixed spicy sashimi, topped with spicy mayo

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness. ** MEANS UNCOOKED FISH.

We charge Gratuity for parties of 6 or more Lunch 18%, Dinner 20%




Additional sauces $1.50
*Substitutes are subject to a charge*
Please let us know of any food allergy prior to ordering
Shrimp Tempura ** $15
Shrimp tempura, cucumber, avocado and masago topped with eel sauce

Little more tasty House Rolls

Dragon roll, pick from sashimi (salmon, tuna, white tuna, yellow tail, eel) $20
Shrimp tempura and cucumber inside, choice of fish, avocado, spicy mayo, and eel sauce on top.
Authority Roll** $20

Crabstick, cucumber, crispy tempura flakes inside, eel, smoked salmon on top with spicy mayo, eel
sauce and tempura flakes.

Godzilla Roll** $20

Tempura soft shell crab roll with cucumber, avocado, tuna, shrimp, topped with spicy mayo and eel
sauce.

Sunday afternoon roll** $18

salmon, tuna, cream cheese, jalapeno, avocado, tempura fried, topped with eel sauce and spicy mayo
Night Roll $17

Shrimp tempura, avocado, cucumber, topped with spicy mayo and eel sauce, spicy crab salad.

TNT Roll $20

smoked salmon, cream cheese, jalapeno, shrimp, deep fried topped with spicy mayo & eel sauce

Monk’s Special Rolls

Melting Roll $22

Crab, shrimp, cream cheese, avocado, Jalapefio, topped with Salmon and spicy mayo, then baked 8-10
minutes to perfection, topped with eel sauce and tempura flakes.

Lava** $22

Tuna, cream cheese, chopped jalapeiios inside a deep-fried roll. Topped with spicy mayo, and eel sauce,
spicy crab salad

The Amazing OCEAN Roll** $4.8

Tempura Lobster Tail, Salmon, asparagus, cream cheese Jjalapeno wrapped in seaweed and topped

with spicy crab salad, spicy mayo, eel sauce and red wine pomegranate, mayo tempera flakes.
Rich Franklin’s Roll** (UFC) $20

Yeél?(w Tail, Salmon, Avocado, topped with yellow tail and salmon spicy mayo, wasabi mayo and
tobiko.

Lakota Roll** $20

Shrimp tempura, avocado, cream cheese, topped with spicy salmon, eel sauce, spicy mayo, dabs of
honey wasabi mayo and sriracha sauce.

No Name** $20

salmon, yellow tail, avocado and cream cheese inside, topped with spicy tuna, eel sauce, spicy mayo,
seared, and touched up with tempura flakes, and dabs of honey wasabi mayo and sriracha sauce.
Ohio Roll** $22

Spicy crab, shrimp, jalapeno tempura fried with spicy mayo and eel sauce, topped with spicy salmon.
Anaconda roll ** $22

Spicy tuna, jalapeno, cucumber, shrimp, tempura flakes, topped with eel, spicy seaweed salad, sesame
mayo, spicy mayo, eel sauce and tempura flakes.

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness. ** MEANS UNCOOKED FISH.

We charge Gratuity for parties of 6 or more Lunch 18%, Dinner 20%




Additional sauces $1.50
*Substitutes are subject to a charge*
Please let us know of any food allergy prior to ordering

Ramen Noodles: $18

Serves with seaweeds, scallions, crab stick, pork belly, bamboo shoots.
Tonkotsu Ramen, also in spicy or black garlic
Creamy white pork flavor
Miso Ramen
Soy bean & fish flavor (not fishy at all)
Sho-Yu Ramen
Soy sauce flavor

Ramen Additional Toppings

Seaweed $2.5 Crab stick $2.5 Shrimp tempura. $8
Tofu $2.5 Bamboo shoot  $3
Fish ball. $4 Pork belly $4.95

Stir fried Noodles

(Onion, carrots, veggie $18 choice of chicken $23 or shrimp $28)
Yaki soba thin wheat noodles
Yaki udon thick white wheat noodles

Fried Rice

We use only sushi grade rice, comes with peas, carrots, eggs, onion, and your choice of:
Spicy soft-shell crab fried rice $25.95
Shrimp fried rice $23.95
Chicken fried rice $18.95
Vegetable fried rice $15.95
Lump crab fried rice $28
Steamed rice $4

From Our Kitchen to Your Table
Comes with steamed rice, soup, or salad. (Fried rice add $5)

Chicken teriyaki $25

Grilled (Sashimi grade) Salmon $35 (choose from shioyaki “salt” or teriyaki)
Grill whole smoked octopus leg $38

Grilled jumbo shrimp $33

Grilled filet $32

Lobster tail Market price

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness. ** MEANS UNCOOKED FISH.

We charge Gratuity for parties of 6 or more Lunch 18%, Dinner 20%




