
Kitchen Dishes 
A p p e t i z e r s 

Gyoza
Pan Fried Pork and Steak Dumpling ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	 5

Shumai
Steamed Pork and Seafood Mixed Dumpling  ..   ..   ..   ..   ..   .. 	 5 

Edamame
Light Salted Steamed Soy Bean  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..             	 3 

Haru Maki 
Spring Roll  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                       	 5

Dynamite 
Scallop, Squid & Mushroom  
Baked with Mayonnaise Sauce  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 8

Hamachi Kama 
Baked Yellowtail Collar  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	  9

Nikumaki 
Asparagus and Gobo Wrapped with Thinly Sliced  
New York Strip Sauted with Teriyaki Sauce  ..  ..  ..  ..  ..  ..  ..        	  8

Golden Mussel 
Half Shell Green Mussels baked with Mayonnaise Sauce  	 7

Tempura  
Choose One: A.) 2 Shrimp & 4 Vegetable  
B.) 7 Piece Vegetable C.) 2 Chicken & 4 Vegetable  ..   ..   ..   .. 	 7

S o u p & S a l a d

Miso Soup   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 2.5

Yellow Tomato Soup 
Long Crab with Chili Oil  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                 	 5

House Salad 
Mixed Greens, Tomato, Green Beans,  
and Romaine with a Tomato Ginger Dressing  ..   ..   ..   ..   ..   . 	 4

Calamari Salad 
Baby Spinach with Fried Calamari in a  
Japanese Citrus-Soy Vinaigrette  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..             	 7

Caesar Salad 
Caesar with a Choice of Seared Tuna,  
Calamari, or Shrimp  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  .. 	 7

Duck Salad 
Mixed Greens with Seared Duck Breast in Yuzu Dressing  	 8

Tataki Salad 
Mixed Greens with Seared Tuna  
Thinly Sliced in Our Ponzu Vinaigrette  ..  ..  ..  ..  ..  ..  ..  ..  ..          	 10

Panzanella Salad 
Jumbo Lump Crab, Goat Cheese, Toasted Foccacia,  
Pistachio, Red Onion, & Plum Wine Vinaigrette  ..  ..  ..  ..  ..      	 8

Chicken Salad 
Rotisserie Chicken with Mixed Greens and  
Fried Wontons in Tofu-Hoisin Dressing  ..   ..   ..   ..   ..   ..   ..   ..   .. 	 7

Sushi Bar
S a l a d

Sunomono 
Various Seafood with Sweet Vinaigrette Dressing  ..   ..   ..   .. 	 8 

Scottish Salmon Salad 
Baby Greens, Avocado & Wild Salmon with  
Miso Mayo Dressing  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 8

Spicy Seafood Salad 
Shrimp, Octopus, and Lettuce in Spicy Sauce  ..   ..   ..   ..   ..   .. 	 7

Cucumber Salad   ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  .. 	 5

Avocado Salad   . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  . .  	 5

Seaweed Salad   ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  .                 	 5

A p p e t i z e r s 
Miso Toro 
Fatty Tuna in Honey Miso Sauce  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..             	 8

Spicy Crispy Tuna 
Crispy Sushi Rice Topped with Spicy Tuna, Avocado, 
and Jalapeno Slices Drizzled with Sweet Sauce  ..   ..   ..   ..   .. 	 11 

Tuna Carpaccio 
Big Eye Tuna in a Balsamic Vinegar Dressing  ..  ..  ..  ..  ..  ..       	 10 

Tuna Tataki 
Seared Tuna with Tataki Sauce  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 9 

Spicy Tuna Kobachi
Fresh Tuna Prepared in “Poki” Style  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 8 

Spicy Gumbo Kobachi 
Assorted Fish Prepared in “Poki” Style  ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	 10 

Uzuzukuri 
Thinly Sliced White Fish Served with Ponzu Sauce  ..  ..  ..    	 11 

Sushi Bar Exotic Specialties 

New Style Sashimi 
Chef’s Choice of Sashimi with  
Yuzu Soy and Hot Sesame Oil   ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..             	 14 

Ginger Sashimi 
Fresh Albacore Tuna Served with Ginger Sauce  ..   ..   ..   ..   .. 	 14

Big Eye Tuna with Avocado Sashimi
Big Eye Tuna and Avocado with Ginger Sauce  ..  ..  ..  ..  ..      	 15 

Yellowtail with Jalapeño Sashimi 
Yellowtail with Jalapeño & Special Yuzu Dressing  ..   ..   ..   .. 	 14 

Uni Sake Bomb 
Sea Urchin, Ponzu, Scallion, Plum,  
Momigi, Quail Egg, and Hot Sake  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	  10

Tuna Tartar
Tuna and Olives Finely Chopped, Served with Chef’s  
Special Sauce  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                      	 10

Cucumber Sashimi 
(Delicate Cucumber Wrapped with Your Choice Sashimi)  
Tuna, Salmon, Yellowtail, or Spicy Eel  ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	 9

Rocking Roll 
Deep Fried Signature Roll That Has Fresh Salmon, Mango, 
Jalapeno, and Special Mango Sauce (No Rice)  ..  ..  ..  ..  ..      	 13

Hamachi Orange Roll 
Signature Roll that has Spicy Yellowtail, Orange, and  
Jalapeno with Chef Special Mango Sauce, Deep Fried  ..   . 	 13

Kobe Beef Roll 
Stir Fried Kobe Beef with Green Onion, Mayonnaise,  
Asparagus, and Lettuce  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                 	 9

Sushi Entrees 
w i t h Ho u s e S a l a d

Sushi
8 Pieces of Assorted Sushi & California Roll  ..   ..   ..   ..   ..   ..   .. 	 16

Sashimi 
12 Pieces of Raw Fish with a Side of Rice  ..  ..  ..  ..  ..  ..  ..  ..         	 20

Sushi & Sashimi 
6 Pieces of Sushi, 9 Pieces of Sashimi &  
Spicy Tuna Roll ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	 23 

Combo For Family
10 Pieces of Sushi, 18 Pieces of Sashimi &  
1 Chef Special Roll  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   . 	 58

Party Tray
18 Pieces of Sushi, 20 Pieces of Sashimi &  
2 Chef Special Rolls  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                   	 88

Chirashi Bowl 
Various Raw Fish Arranged on Bed of Sushi Rice  ..  ..  ..  ..     	 18

Unagi Bowl 
Barbecued Eel on Top of Seasoned Rice  ..  ..  ..  ..  ..  ..  ..  ..         	 16

Maki Combo 
6 Pieces of Each Roll 
California Roll, Avocado Roll, Unagi Roll  ..  ..  ..  ..  ..  ..  ..  ..         	 14
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Noodles 

Duck Udon 
Flour Noodles in a Light Fish Broth  
with Roasted Duck Breast  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                	 8

Tempura Udon 
Flour Noodles in a Light Fish Broth  
Served with Shrimp and Vegetable Tempura  ..  ..  ..  ..  ..  .. 	 8

Nabeyaki Udon
Flour Noodles in a Light Fish Broth  
with Shrimp Scallop, and Egg  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..              	 12

Gl o b a l Ta p a s 
New Style Lamb Carpaccio 
Seared Colorado Lamb with Yuzu Soy Dressing  ..   ..   ..   ..   .. 	 10

Jumbo Scallops 
Scallops with Truffle Mashed Potatoes  ..  ..  ..  ..  ..  ..  ..  ..  ..          	 12

Pork Chop 
Pork Chop with Seasonal Vegetables  ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 11

Shrimp 
Grilled Shrimp with Chorizo Hash  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..            	 8

Crispy Calamari 
Served with Vietnamese Fish Sauce  
and Tai Sweet Chili Sauce  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                	 8

Miso Black Cod Fish 
Broiled Black Cod Marinated with Miso Sauce  ..  ..  ..  ..  ..      	 11

Roasted Halibut 
Seasonal Vegetables with Mushroom  
Ponzu Deglaze  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                     	 12 

Beef Carpaccio 
Thinly Sliced New York Strip with Blue Cheese,  
Aioli, and Balsamic Vinaigrette  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 9

Lamb Chop 
Colorado Lamb Chop Marinated in a Sweet Fish Sauce,  
Served with Yamaimo, Baked Sweet Potato  
and Green Vegetable  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                  	 14

Lunch From Kitchen
 w i t h Mi s o S o u p

Kobe Beef Yakiniku Bowl 
Stir-Fried Kobe Beef in a Bowl of Steam Rice  ..  ..  ..  ..  ..  ..       	 9

Chicken Katsu Bowl 
Deep Fried Chicken in Sweet Soup Broth  
with Poached Egg  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 9

Tempura Udon Bowl 
Flour Noodles in a Light Fish Broth with 
2 Shrimp and 4 Vegetable  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                	 7

Hana’s Bento
With Soup, Salad, Rice, California Roll & Tempura 
Choose One of Your Favorites —Teriyaki Shrimp,  
Teriyaki Salmon, Teriyaki Steak, or Teriyaki Chicken  ..  ..  .. 	 12

Su s h i Lu n c h Co m b o w i t h Mi s o So u p

Sushi 
5 Pieces of Assorted Fish with a California Roll  ..  ..  ..  ..  ..      	 9

Sashimi 
10 Pieces of Assorted Fish with Side of Steamed Rice  ..   .. 	 9

Sushi & Sashimi Combo 
4 Pieces of Sushi, 6 Pieces of Sashimi &  
A California Roll  ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   ..   .. 	 12

Tuna in 3 Ways 
3 Pieces of Tuna Tataki, 3 Pieces of Tuna Nigiri &  
A Spicy Tuna Roll  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..  ..                    	 12

Philly Combo 
4 Pieces of Cooked Fish with a Philly Roll ..  ..  ..  ..  ..  ..  ..  ..         	 9

Maki Combo 
Choose Any Two Rolls Below: 
California, Vegetable, Salmon, Avocado,  
Unagi, Cucumber, Tuna, Spicy Tuna, Boston, Yellowtail  ..  	 9
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