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SAKE

GLAsses = 302/ BOTTLES = 300ML (100Z)/ CARAFES= 100Z

MoMoKAWA DIAMOND 7.00/CARAFFE
JunMAl GiNJO; FOREST GROVE, OREGON MELON &
TROPICAL FRUIT SPICE & MINERAL NOTES. SMOOTH

MOMOKAWA PEARL 7.00/CARAFFE
(UNFILTERED)

Junmal GiNJo NiGorl; FOREST GROVE, OREGON
CREAMY, SWEET, FULL BODIED

COCONUT, PINEAPPLE & ANISE

Tozal "SNow MAIDEN" 4.25GL / 15BTL
(UNFILTERED)

Junmal NiGori; KyoTo, JAPAN

BRIGHT, CREAMY, FRUITY

Tozal "LIVING JEWEL" 4.25GL / 15BTL
JunMal SAKE: KyoTo, JAPAN

CLEAN AND SMOOTH

TANGY WITH ANISE NOSE

TeENTAKA "HAWK IN THE HEAVENS" 6.50GL / 22BTL
JuNMAIL; TocHIGI, JAPAN

MATURE, WELL ROUNDED FLAVOR

DRY - BUT RICH

KANBARA "BRIDE OF THE FOX" 7.50GL / 24.00BTL
Junmal GINJO; NIIGATA, JAPAN

EXPLOSIVE AROMA, CRISP AND

PURE, BITTER CHOCOLATE & FENNEL

RiHAKU "VWWANDERING 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

WHY IS OUR FISH so FRESH?!?!
WE HAVE OUR'S DELIVERED
5 TIMES PER WEEK.

EAT Goop...FEe. Goob

Sample Menu
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SusHI (2 PC)

SERVED OVER DELICATELY FORMED SUSHI RICE

AHI 5.50

FResH VWATER EEL  4.50
SALMON 4.50
YELLOWTAIL 5.00
OcTtoprus 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
OcTorus 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

MY Hot & Spicy 3.75

CHOICE OF SALMON, AHI, OR YELLOWTAIL

CALIFORNIA  3.75
SNOW CRAB MEAT, CUCUMBER, AVOCADO

EeL & Avocapo 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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RoLLs (6 - 8 pC)

Sample Menu

ROLLIN, ROLLIN, ROLLIN...

AHI 6.50

SALMON 5.50
YELLOWTAIL 6.00
Avocapo RoLL 5.50

EeL & Avocapo 6.50
WITH EEL SAUCE & SESAME SEEDS ON TOP

CaLl 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

MY HoT & Spicy 6.00

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, AYOCADO, 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

sPCY ATomic SHRIMP RoLL 8.00
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.....

$PCY Rocky MOUNTAIN  13.50
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

sPCY ComeaT RoOLL 12.00
HOT & SPICY YELLOWTAIL TOPPED WITH AVOCADO, EEL
SAUCE & SESAME SEEDS

SWIMMING UP STREAM 12.00
HOT & SPICY SALMON WITH SMOKED SALMON ON TOP

sPMCY Rep Rock RoLL 12.00
TEMPURA SHRIMP & CUCUMBER INSIDE, TOPPED WITH HOT
& SPICY AHI

No NAME 10.00
EEL, SNOW CRAB & AVOCADO WITH MASAGO OUTSIDE

HoLLibay RoLt (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

SESAME SEEDS ARE USED FOR GARNISH
LET YOUR SERVER KNOW IF YOU HAVE AN
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