
why is our fish so FRESH?!?!
we have our's delivered 
5 times per week.

Eat Good...Feel Good

www so tca e com

Sake
Glasses = 3oz/ Bottles = 300ml (10oz)/ Carafes= 10oz

Momokawa Diamond  7.00/caraffe
Junmai Ginjo; Forest Grove, Oregon melon &
tropical fruit spice & mineral notes. Smooth

Momokawa Pearl  7.00/caraffe
(unfiltered)
 Junmai Ginjo Nigori; Forest Grove, Oregon    
creamy, sweet, full bodied
coconut, pineapple & anise

Tozai "Snow Maiden"  4.25gl / 15btl
(unfiltered)
Junmai Nigori; Kyoto, Japan
bright, creamy, fruity

Tozai "Living Jewel"  4.25gl / 15btl
Junmai Sake: Kyoto, Japan
clean and smooth
tangy with anise nose

Tentaka "Hawk in the Heavens"  6.50gl / 22btl
Junmai; Tochigi, Japan
mature, well rounded flavor
dry - but rich

Kanbara "Bride of the Fox"  7.50gl / 24.00btl
Junmai Ginjo; Niigata, Japan
explosive aroma, crisp and
pure, bitter chocolate & fennel

Rihaku "Wandering Poet"  7.50gl /
24.00btl
Junmai Gingo Sake; Japan full, crisp, flavorful
banana nose

Purple Haze  7.00/caraffe
hot sake with a float of chambord

Hot Sake  5.50/caraffe

Sushi (2 pc)
served over delicately formed sushi rice

Ahi   5.50

Fresh Water Eel   4.50

Salmon   4.50

Yellowtail  5.00

Octopus   4.50

Smoked Salmon  5.00

Masago (smelt)   4.50

Sashimi (3 pc)
the fish, just the fish and nothing but the fish

Ahi  8.00

Salmon   7.00

Yellowtail   7.50

Octopus  7.00

Masago (smelt)  7.00

Combo (2 pc each)  20.00

Hand Rolls
sure all of our rolls are done by hand, these just don't

get the knife

Hot & Spicy  3.75º
choice of salmon, ahi, or yellowtail

California    3.75
snow crab meat, cucumber, avocado

Eel & Avocado  3.75
with eel sauce and sesame seeds 

Smoked Salmon
with cream cheese and capers

Veggie  3.50
avocado, cucumber, carrot, asparagus, mixed
greens and miso dressing  

Tempura Shrimp  3.50
cucumber, mayo & eel sauce 
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sesame seeds are used for garnish
let your server know if you have an

allergy

Rolls (6 - 8 pc)
rollin, rollin, rollin...

Ahi  6.50

Salmon  5.50

Yellowtail   6.00

Avocado Roll  5.50

Eel & Avocado  6.50
with eel sauce & sesame seeds on top

Cali Roll  6.50
snow crab, cucumber, avocado, mayo & sesame
seeds

New Yorker  6.50
smoked salmon, cream cheese, capers, green onion
& sesame seeds

Philly  6.00
fresh salmon, cream cheese, cucumber & sesame seeds

Tempura Shrimp   8.00
crispy shrimp, cucumber, mayonnaise, topped with
eel sauce & sesame seeds

Hot & Spicy  6.00º
your choice of ahi, salmon or yellowtail;
mayonnaise, green onion, sriracha, japanese 7 spice

Alaska   6.00
salmon, avocado & cucumber 

Spider Roll  12.00
crispy soft shell crab, cucumber, mayo, masago,
topped with eel sauce & sesame seeds

Veg Head  5.75
cucumber, avocado, asparagus, mixed greens,
carrot, & miso dressing 

Green Worm  12.00
tempura shrimp & cucumber inside, topped with
avocado, eel sauce & sesame seeds

Caterpillar  12.00
eel & cucumber inside, avocado & eel sauce           
on top with sesame seeds

Dragon   14.00
tempura shrimp & cucumber inside, topped with eel,
eel sauce & sesame seeds

Atomic Shrimp Roll  8.00º
crispy tempura shrimp & green onion with all the
flavors of our atomic shrimp

Lobster  10.00
cooked lobster meat, asparagus & mayo

Rainbow Roll  12.00
cali roll topped with ahi, salmon, yellowtail &
avocado 

Special Rolls (6 - 8 pc)
because that's how we roll.....

Rocky Mountain   13.50º
cali roll topped with atomic shrimp & crispy rice
noodles

Pink Snowman  10.00
snow crab, cream cheese, pickled ginger & tomato
wrapped in pink soy paper

Combat Roll  12.00º
hot & spicy yellowtail topped with avocado, eel
sauce & sesame seeds 

Swimming Up Stream  12.00
hot & spicy salmon with smoked salmon on top

Red Rock Roll  12.00º
tempura shrimp & cucumber inside, topped with hot
& spicy ahi

No Name  10.00
eel, snow crab & avocado with masago outside 

Holliday Roll (as in Doc...)  12.00
ahi, salmon, yellowtail & asparagus with masago
on the outside

Johnny Roll  10.00
smoked salmon, cream cheese & masago wrapped in
soy paper

One fish...Two fish  10.00
ahi, yellowtail, asparagus, cucumber inside &
masago outside 

Blackened Tuna  10.75
seared ahi with blackening spice, asparagus & mayo
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