APPETIZER

EDAMAME
FRIED OYSTERS

GARLIC SHRIMP
HOTATE SCALLOP
GOLDEN SCALLOP

KITCHEN MENU

BOILED SOY BEANS 6
PANKO-CRUSTED OYSTERS SERVED W/

KATSU-TARTAR SAUCE 10
BROILED SHRIMP IN LIGHT GARLIC SAUCE 11
SCALLOP WRAPPED W/ BACON IN TERIYAKI SAUCE 11

SCALLOP BAKED & SMOTHERED WITH PIQUANT MAYO

TOPPED W/ FLYING FISH ROE & ENOKI MUSHROOMS 12
SHUMAI STEAMED SHRIMP DUMPLING 7
GYOZA PAN FRIED PORK DUMPLING 7
VEGE GYOZA PAN FRIED VEGETABLE DUMPLING 7
YAKITORI CHICKEN ON SKEWERS W/ TERIYAKI SAUCE 7
TEMPURA BATTER-FRIED SHRIMP & VEGETABLES <)
NEGIMAKI BEEF SLICES WRAPPED
W/ SCALLION IN TERIYAKI SAUCE 10
AGE TOFU CRISPY FRIED TOFU W/ SHAVED BONITO 7
CORI-CORI BROCCOLI & SHIITAKE MUSHROOMS
W/ LIGHT GARLIC SAUCE 7
TOFU STEAK BROILED TOFU W/ TERIYAKI SAUCE & SESAME 8
VEGE TEMPURA BATTER FRIED VEGETABLES 8
GARLIC SPINACH SAUTEED SPINACH IN LIGHT GARLIC SAUCE 7
Sushi Bar Starters
Sushi Four (tuna, yellowtail, whitefish, salmon) 10
Sashimi Seven (tuna, whitefish, yellowtail) 12
Usu-Zukuri (thin sliced fluke sashimi w/ ponzu sauce & tobiko on top) 9
Tuna Tataki (thin sliced & seared tuna w/ ponzu sauce, tobiko
& scallion on top) 9
Salmon tataki (thin sliced & seared salmon w/ ponzu sauce, tobiko
& scallion on top) 9
Tuna tartar (chopped tuna, kaiware w/ Japanese plum sauce) 13
SALAD
HOUSE SALAD MIXED ORGANIC GREEN SALAD 7
SEAWEED SALAD SEAWEED W/ MIXED GREENS 8
TOFU SALAD TOFU, CUCUMBER & TOMATO W/ MIXED GREENS 8
MIDORI SALAD AVOCADO & MIXED GREEN SALAD 9
SEARED TUNA SALAD SEARED SLICES OF TUNA
& MIXED GREEN SALAD 16
SOUP
MISO SOUP SOY PASTE SOUP W/ TOFU, SEAWEED
& SCALLIONS 3
CLEAR SEAWEED SOUP BROTH W/ SEAWEED & CRABSTICK 5
DAMO SEAFOOD SOUP SHRIMP & SCALLOP IN CLEAR BROTH 10

DOBINMUSHI SOUP

SHRIMP, WHITEFISH, CHICKEN & SHIITAKE
MUSHROOMS IN SIMMERING DOBIN POT 9



SuUsHI BAR MENU

SUSHI & SASHIMI

TUNA (MAGURO) 4.5
WHITE TUNA 4.5
TORO (SEASONAL) MKT

YELLOW TAIL (HAMACHI) 4.5
SURF CLAM (HOKKIGAI) 4

ALA CARTE BY THE PIECE

FRESH SALMON

(SAKE) a4

SPANISH MACKEREL (SAWARA) 3.5

SHRIMP
SWEET SHRIMP

(EBI) a4
(WINTER ONLY)
(AMA-EBI) MKT

SCALLOP (HOTATEGAI) 4.5 SALMON ROE (IKURA) 5
MACKEREL (SABA) 3 FLYING FiISH ROE (TOBIKO) 4
FLUKE (HIRAME) a4 SEA URCHIN (UNI) MKT
SQuID (IKA) 3.5 EGG CAKE (TAMAGO) 3
OCTOPUS (TAKO) 4.5 KING CRAB 6
STRIPE BASS (SUZUKI) a4 SMOKED SALMON 4.5
EEL (UNAGI) 4.5
SUSHI ROLL OR HAND ROLL PER ROLL
TUNA ROLL OR SALMON RoLL 7 VEGETABLE ROLL 6
TUNA AVOCADO ROLL 7 VEGETABLE TEMPURA ROLL 6
SHRIMP TEMPURA ROLL 7 SWEET POTATO ROLL 5
SPICY TUNA ROLL 7.5 CALIFORNIA ROLL W/ TOBIKO 6
SALMON SKIN ROLL W/ CUCUMBER 6
YELLOW TAIL W/ SCALLION 7
SPICY SALMON RoOLL 7
SPICY CRAB ROLL W/ CUCUMBER 7
BUFFALO ROLL SPICY TUNA & AVOCADO 9
TOKYO ROLL FRESH SALMON, CUCUMBER, AVYOCADO & TOBIKO 9
EEL ROLL EEL & CUCUMBER OR AVOCADO 9
PHILADELPHIA ROLL SMOKED SALMON & CREAM CHEESE 7
CURI ROLL RICELESS ROLL OF EEL, TOBIKO & AVOCADO

ROLLED W/ CUCUMBER 13
SPIDER ROLL SOFT SHELL CRAB & CUCUMBER W/ TOBIKO 12
YUKI ROLL SPICY SALMON, FLAKES, AVOCADO, CUCUMBER

& TOBIKO, ROLLED W/ SOYBEAN PAPER 13

BLACKED TUNA ROLL SEARED TUNA, CUCUMBER & AVOCADO



W/ PEPPER MAYO SAUCE TOPPED W/ CRUNCH

DAMO CREATIONS

Godzilla Roll
Volcano Roll
Blacked Tuna Roll
Passion Roll
Thunder roll

Salmon family

OUT OF CONTROL
MONKEY ROLL
SAKURA ROLL

EEL SPECIAL ROLL
KING CALIFORNIA ROLL
RAINBOW ROLL
DRAGON ROLL
CRAZY HORSE ROLL
LOBSTER TEMP ROLL
NEO ROLL

OCEAN CHIC ROLL
MARY-MANGO ROLL

TOKYO ROSE ROLL

GOLDEN FIRE ROLL

(spicy tuna, cucumber & tempura flakes inside
topped w/ avocado & tobiko)
(eel & avocado inside
topped w/spicy tuna, 2 types tobiko & sauce)
(seared tuna, cucumber & avocado
w/ pepper mayo sauce topped w/ crunch)
(Sp. Tuna, salmon, yellow tail and seaweed salad
with fresh salmon outside)
(lobster salad, shrimp tempura wrapped in soy
bean seaweed w/ mango sauce)
(spicy salmon w/ crunch and king salmon,
smoked salmon, avocado & salmon roe on the top)

SPICY TUNA & FLAKES INSIDE TOPPED

W/ AVOCADO & TUNA

SHRIMP TEMPURA & TOBIKO INSIDE

TOPPED W/ ASSORTED FISH & EEL & SAUCE
SHRIMP TEMPURA & CUCUMBER INSIDE

W/ SPICY TUNA & 2 TYPES TOBIKO & SAUCE
SHRIMP TEMPURA & CUCUMBER INSIDE

TOPPED W/ EEL, AVOCADO & EEL SAUCE

KING CRAB MEAT, CUCUMBER, AVOCADO

& TOBIKO

TUNA, SALMON, YELLOW TAIL, AVOCADO,
CUCUMBER & CRAB STICK

EEL, CUCUMBER TOPPED W/ AVOCADO

TUNA, YELLOW TAIL, SALMON, AVOCADO & TOBIKO
LOBSTER TEMPURA, CUCUMBER & TOBIKO
YELLOWTAIL, JALAPENO, KAIWARE & CRUNCH,
TOPPED W/ SPICY TUNA & TWO KINDS OF TOBIKO
RICELESS ROLL W/ SPICY SCALLOP, CUCUMBER,
AVOCADO & BLACK TOBIKO

RICELESS ROLL SPICY MARYLAND BLUE CRAB,
MANGO & AVOCADO TOPPED W/ TUNA
BLACKENED TUNA, SHISO, KAWAIRE & CRUNCH
W/ SPICY WHITE TUNA & TWO TYPES TOBIKO
TUNA, SALMON, YELLOWTAIL, AYOCADO

& SPICY TUNA, WRAPPED W/ SOYBEAN SEAWEED

10

15

15

10

18

16

18

16
16
17
17
15
12
13
12
18
18
15
18
18

20



MEAT ENTREE SERVED W/ SOUP OR ORGANIC MIXED GREEN SALAD

FILET MIGNON FILET MIGNON W/ SAKE SAUCE

BEEF TERI PRIME SIRLOIN TERIYAKI* STEAK

CHICKEN TERI GRILLED CHICKEN BREAST W/ TERIYAKI* SAUCE
NEGIMAKI TENDER BEEF SLICED

WRAPPED W/ SCALLIONS
CHICKEN KATSU BREADED CHICKEN CUTLET,
SERVED W/ TONKATSU SAUCE
PORK KATSU BREADED TENDER PORK LOIN
W/ TONKATSU SAUCE

33
25
18
22
19

19

SEAFOOD ENTREE SERVED W/SOUP OR ORGANIC MIXED GREEN SALAD
SPICY TANGY BOTAN SHRIMP  PLUMP, JUICY SHRIMPS SAUTEED IN SPICY

TERIYAKI & LEMON SAUCE ON MIXED

VEGETABLES

SAIKYO CHILEAN SEABASS BROILED CHILEAN SEABASS
MARINATED IN MISO SAUCE

TEMPURA BATTER FRIED SHRIMPS & VEGETABLES

SHRIMP TEMPURA BATTER FRIED SHRIMPS

LOBSTER TERI LOBSTER W/ TERIYAKI SAUCE

Shrimp Teri (shrimp w/ teriyaki* sauce)

Salmon Teri (grilled salmon w/ teriyaki* sauce)

SHRIMP KAISEN SHRIMP W/ TOMATO-SHIITAKE-HERB
AMERICANO SAUCE

SALMON KAZU-ZUKE GRILLED SALMON W/ SAKE SAUCE

SEAFOOD TRIO SALMON, SHRIMPS, SCALLOPS
IN TERIYAKI* SAUCE

TUNA STEAK SAUTEED TUNA W/ TERIYAKI* SAUCE

UNA-JU GRILLED EEL ON BED OF RICE

25

30
20
22

MKT

19
19

22
21

29
27
24

VEGETABLE ENTREE SERVED W./SOUP OR ORGANIC MIXED GREEN SALAD

VEGETABLE TEMPURA BATTER FRIED VEGETABLES 15
YASAI TERI SAUTEED MIXED VEGETABLES

W/ TERIYAKI* SAUCE 15
ToFU TERI LIGHTLY FRIED TOFU & VEGETABLES

W/ TERIYAKI* SAUCE 16

* Teriyaki sauce may be substituted with Ponzu sauce



SUSHI BAR ENTREE SeERVED W/ SOUP OR ORGANIC MIXED GREEN SIDE SALAD

SUSHI 8 PIECES ASSORTED SUSHI & TUNA ROLL OR CALIFORNIA ROLL
SASHIMI 15 PIECES ASSORTED SASHIMI SERVED WITH RICE
SuUsHI & SASHIMI COMBO 5 PIECES SUSHI & 9 PIECES SASHIMI

W/ CALIFORNIA ROLL
SuUsHI & SASHIMI COMBO

For 11 10 PIECES SUSHI & 18 PIECES SASHIMI

& SPECIAL ROLL
CHIRASHI ASSORTED SASHIMI ON BED OF SEASONED RICE
RoLL CoMBO SPICY TUNA, SHRIMP TEMPURA

& EEL ROLL
SPICY RoLL COMBO SPICY TUNA, SPICY SALMON, SPICY YELLOWTAIL
TEKKA DON TUNA ON BED OF RICE
PARADISE PLATE TUNA, YELLOW TAIL, SALMON, EEL & TOKYO ROLL
VEGETARIAN PLATE VEGETABLE SUSHI & ROLL

NOODLES & UDON

SHRIMP TEMPURA UDON OR SOBA 16
CHICKEN YAKI UDON STIR FRIED NOODLES W/ CHICKEN

& VEGETABLES 14
SEAFOOD YAKI UDON STIR FRIED NOODLE W/ SEAFOOD

& VEGETABLES 17
NABE YAKI UDON VEGETABLES, CHICKEN, SHRIMP TEMPURA

8& NOODLES IN CLEAR SOUP 17

26
29

32

69
26

20
20
25
27
19



	Kitchen Menu
	Appetizer
	Hotate Scallop  scallop wrapped w/ bacon in teriyaki sauce       11
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	Tuna  (maguro) 4.5  Fresh Salmon             (sake)       4

	Damo Creations
	King California Roll   king crab meat, cucumber, avocado 
	& tobiko        15

	Meat Entrée  Served w/ soup or organic mixed green salad
	Negimaki  tender beef sliced 
	wrapped w/ scallions                              22
	Seafood Entrée  Served w/soup or organic mixed green salad

	Lobster Teri   lobster w/ teriyaki sauce      mkt
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