STARTER SPECIALS

SusHI BAR STARTERS

KORO-KORO SASHIMI
CHOICE OF TUNA, SALMON, OR YELLOW TAIL WITH WASABI OIL, YUZU SAUCE
AND KAIWARE

SPICY YELLOWTAIL SASHIMI
YELLOWTAIL WITH YUZU SOY SAUCE, JALAPENO AND KAIWARE ON TOP

TUNA ARUGULA
TUNA SASHIMI ROLLED WITH ARUGULA & AVOCADO PASTE WITH WASABI MAYO

USU-ZUKURI
THINLY SLICED FLUKE SASHIMI WITH PONZU SAUCE & TOBIKO WITH KAIWARE

TATAKI — CHOICE OF TUNA OR SALMON
LIGHTLY SEARED, THINLY SLICED, WITH PONZU SAUCE AND KAIWARE

TUNA TARTARE
CHOPPED TUNA & AVOCADO WITH JAPANESE PLUM SAUCE, AND TOBIKO

SASHIMI SALAD

MANGO, KAIWARE, CUCUMBER, & AVOCADO TOPPED WITH TUNA, SALMON,
YELLOWTAIL, WHITE FISH & TOBIKO, MIXED WITH WASABI OIL. AND YUZU SAUCE

KITCHEN STARTERS

CRAB AYOCADO SALAD
MARYLAND BLUE CRAB, CHOPPED AVOCADO, TEMPURA FLAKES
8 CUCUMBER ON MESCLUN WITH YUZU STRAWBERRY DRESSING

ROCK SHRIMP TEMPURA
‘WITH HONEY SPICY MAYO AND TOBIKO

SAIKYO-YAKI
BROILED CHILEAN SEABASS, MARINATED WITH LIGHT MISO SAUCE

GRILLED DUCK MEDALLIONS
PAN-SEARED DUCK IN ORANGE-SOY SAUCE

BRAISED LAMB
BRAISED LAMB IN APPLE-SOY SAUCE

SOFT-SHELL CRAB
CRISPY SOFT-SHELL CRAB WITH PONZU DIPPING SAUCE

12

13

13

14

14

16

17

14

13

16

14

16

14



APPETIZER

EDAMAME
OHITASHI
GOMAAE
SHUMAI
GYOZA
VEGE GYOZA
YAKITORI
TEMPURA
NEGIMAKI
AGE TOFU
CORI-CORI

VEGE TEMPURA
FRIED OYSTERS

GARLIC SHRIMP
TORI KARA - AGE
TAKO YAKI

CHAWAN MUSHI

SEA BASS WITH
SAUTEED VEGE

SALAD

HOUSE SALAD
SEAWEED SALAD
TOFU SALAD
MIDORI SALAD

TUNA SALAD

TUNA & MANGO
SALAD

Soup

Miso Soupr

AKA DASHI

CLEAR SEAWEED SOUP
DOBINMUSHI SOUP

DAMO SEAFOOD SOUP

KITCHEN MENU

BOILED SOY BEANS

CoOLD SPINACH IN DASHI BROTH

CoLD SPINACH W/ CREAMY SESAME SAUCE
STEAMED SHRIMP DUMPLING

PAN FRIED PORK DUMPLING

PAN FRIED VEGETABLE DUMPLING

CHICKEN ON SKEWERS W/ TERIYAKI SAUCE
BATTER-FRIED SHRIMP & VEGETABLES

SCALLIONS WRAPPED IN BEEF W/ TERIYAKI SAUCE
CRISPY FRIED TOFU W/ BONITO FLAKES

BROCCOLI & SHIITAKE MUSHROOMS

W/ LIGHT GARLIC SAUCE

BATTER FRIED VEGETABLES

PANKO-CRUSTED OYSTERS SERVED W/
KATSU-TARTAR SAUCE 11
BROILED SHRIMP IN LIGHT GARLIC SAUCE
DEEP FRIED SOY-FLAVORED CHICKEN 9
BABY OCTOPUS DUMPLING TOPPED W/ OKONOMIYAKI
SAUCE, LIGHT-MAYO AND BONITO FLAKES ON TOP 9
STEAMED EGG CUSTARD W/ SHRIMP, SHIMEJI, 11
WHITE FISH & SPINACH

0 N \lmo\l\l\l\l\l\lm

GRILLED CHILEAN SEABASS IN BUTTER REDUCTION AND

SAUTEED VEGETABLES IN GARLIC SOY SAUCE 17
MIXED ORGANIC GREEN SALAD 8
SEAWEED W/ MIXED GREENS )
TOFU, CUCUMBER & TOMATO W/ MIXED GREENS o
AVOCADO & MIXED GREEN SALAD 10
SEARED TUNA & MIXED GREEN W/ PONZU SAUCE 17
SEARED TUNA, SHREDDED MANGO ON MESCLUN,
TOPPED WITH WASABI MAYO & YUZU LEMON DRESSING 18
SOY PASTE SOUP W/ TOFU, SEAWEED
& SCALLIONS 3
RED MISO SsOUP W/ NAMEKO MUSHROOM 5
CLEAR BROTH W/ SEAWEED & CRABSTIC 6
SHRIMP, WHITEFISH, CHICKEN & SHIITAKE
MUSHROOMS IN SIMMERING DOBIN POT 10

SHRIMP & SCALLOP IN CLEAR BROTH 11



SusHI BAR MENU

SUSHI & SASHIMI A LA CARTE BY THE PIECE
*ASK YOUR SERVER FOR OUR DAILY SPECIAL FISH*
TUNA (MAGURO) 5 FRESH SALMON (SAKE) 4
WHITE TUNA 4.5 SMOKED SALMON 5
FATTY TUNA (TORrO) M/P SHRIMP (EBI) a4
STRIPED BAss  (Suzukil) 4 SWEET SHRIMP (AMAEBI) M/P
FLUKE (HIRAME) 4.5 SCALLOP (HOTATEGAI) 4.5
FLYING FisH ROE (TOBIKO) 4 SQuID (IKA) a4
SALMON ROE (IKURA) 5.5 OcTOPUS (TAKO) 5
SEA URCHIN (UNI) M/P SURF CLAM (HOKKIGALI) 4.5
MACKEREL (SABA) 4.5 CRAB STICK (KANI) 3.5
EEL (UNAGI) 5.5 KING CRAB 6.5
YELLOW TAIL (HAMACHI) 5 EGG CAKE (TAMAGO) 3
STRIPED JACK (SHIMA AJI) M/P JAPANESE SNAPPER (TAI) M/P
GREATER AMBER JACK (KAMPACHI) M/P
SUSHI ROLL OR HAND ROLL PER ROLL
CALIFORNIA ROLLW/ TOBIKO 7 SWEET POTATO ROLL 6
VEGETABLE ROLL 6 VEGETABLE TEMPURA ROLL 6
TUNA ROLL OR SALMON ROLL 8 TUNA OR SALMON AVOCADO ROLL 9
SALMON SKIN RoLL W/ CUCUMBER 8
YELLOW TAIL W/ SCALLION =]
PHILADELPHIA ROLL SMOKED SALMON & CREAM CHEESE =]
SHRIMP TEMPURA RoLL W/ CUCUMBER AND TOBIKO 10
BUFFALO ROLL SPICY TUNA, AVOCADO AND TOBIKO 10
TOKYO ROLL FRESH SALMON, CUCUMBER, AVOCADO & TOBIKO 10
EEL ROLL GRILLED EEL & CUCUMBER OR AVOCADO 10
SPICcY RoLLsS W/ ToBIKO AND CRUNCH INSIDE 8.5
- CHOICE OF ONE ROLL. -
SPICY SALMON, SPICY TUNA, SPICY YELLOW TAIL,
SPICY SCALLOP, SPICY CRAB W/ CUCUMBER
CURI RoOLL CUCUMBER WRAPPED RICELESS ROLL WITH EEL,
TOBIKO & AVOCADO 15
SPIDER ROLL SOFT SHELL CRAB & CUCUMBER W/ TOBIKO 13
YUKI ROLL SPICY SALMON, FLAKES, AVOCADO, CUCUMBER
& TOBIKO, ROLLED W/ SOYBEAN PAPER 14
BLACKEND TUNA ROLL SEARED TUNA, CUCUMBER & AVOCADO, TOPPED
W/ PEPPER MAYO AND CRUNCH 12
RAINBOW ROLL TUNA, SALMON, YELLOW TAIL, AVOCADO,
CUCUMBER & CRAB STICK 16
CRAZY HORSE ROLL TUNA, YELLOW TAIL, SALMON, AVOCADO & TOBIKO 15
OCEAN CHIC ROLL RICELESS ROLL WRAPPED IN CUCUMBER W/ SPICY
SCALLOP,AVOCADO, & BLACK TOBIKO 16
DRAGON RoOLL EEL & CUCUMBER, TOPPED W/ AVOCADO 16
KING CALIFORNIA ROLL KING CRAB, CUCUMBER, AVOCADO & TOBIKO 16



DAMO CREATIONS

GoODZILLA ROLL

THUNDER ROLL

OUT OF CONTROL

MONKEY ROLL

SAKURA ROLL

EEL SPECIAL ROLL

SNow WHITE ROLL

SALMON FAMILY

PASSION ROLL

NEO RoLL

NEW YORK ROLL

BLUE-MANGO ROLL

LOBSTER TEMP ROLL

“HARU RoLL” &%,

“NATSU RoLL” %>,

“ AKI ROLL” *;k&é‘o

“Fuyu ROLL” %,S\KPO

SPICY TUNA, CUCUMBER & TEMPURA FLAKES,
TOPPED W/ AVOCADO & TOBIKO 17

LOBSTER SALAD, SHRIMP TEMPURA, MANGO INSIDE,
WRAPPED IN SOY BEAN PAPER W/ MANGO SAUCE 18

SPICY TUNA & KAIWARE INSIDE, TOPPED
W/ AVOCADO & TUNA 18

SHRIMP TEMPURA, TOBIKO INSIDE, TOPPED W/
TUNA, SALMON, YELLOW TAIL, & EEL 19

SHRIMP TEMPURA & CUCUMBER INSIDE, TOPPED
W/ SPICY TUNA, TOBIKO, & EEL SAUCE 18

SHRIMP TEMPURA & CUCUMBER INSIDE,
TOPPED W/ EEL, AVOCADO, & EEL SAUCE 21

SEARED TUNA, SEAWEED SALAD, SHISO, CRUNCH, TOPPED
W/ TOBIKO, KANI, PLUM SAUCE & WASABI MAYO 20

SPICY SALMON, MANGO, CRUNCH INSIDE, TOPPED
W/ SALMON, SMOKED SALMON, & IKURA 19

SP. TUNA, SALMON, YELLOW TAIL, & SEAWEED SALAD
INSIDE, TOPPTED W/ FRESH SALMON IN HEART SHAPE 20

YELLOWTAIL, JALAPENO, KAIWARE, & CRUNCH INSIDE,
TOPPED W/ SPICY TUNA & TOBIKO 19

SEARED WHITE TUNA, AVOCADO, SCALLION, CRUNCH 19
INSIDE, TOPPED W/ EEL, KANI, TOBIKO, EEL & PLUM SAUCE

RICELESS ROLL WITH SPICY CRAB, MANGO, &
AVOCADO, WRAPPED W/ FRESH TUNA 21

LOBSTER TEMPURA, CUCUMBER, KAIWARE, MANGO &
TOBIKO INSIDE, WRAPPED IN WHITE SOYBEAN PAPER 23

KING CRAB & MANGO INSIDE, TOPPED W/
SEARED SALMON, TOBIKO AND WASABI MAYO 21

TUNA, SALMON, YELLOW TAIL, & TOBIKO, TOPPED W/
SEARED WHITE TUNA, WASABI TOBIKO, & PLUM SAUCE 20

EEL, SPICY CRAB, KAIWARE INSIDE, TOPPED W/
SEARED TUNA, TOBIKO, EEL SAUCE & WASABI MAYO 20

SPICY SCALLOP, AVOCADO, & CRUNCH INSIDE, TOPPED
W/ LOBSTER SALAD, BLACK TOBIKO, & MANGO SAUCE 20



MEAT ENTREE

CHOICE OF SOUP OR ORGANIC MIXED GREEN SALAD

CHICKEN TERIYAKI GRILLED CHICKEN BREAST W/ TERIYAKI SAUCE

BEEF TERIYAKI PRIME SIRLOIN TERIYAKI STEAK

CHICKEN KATSU BREADED CHICKEN CUTLET,
SERVED W/ TONKATSU SAUCE

PORK KATSU BREADED PORK TENDERLOIN
W/ TONKATSU SAUCE

SEAFOOD ENTREE

19

28

21

21

CHOICE OF SOUP OR ORGANIC MIXED GREEN SALAD

SPICY TANGY BOTAN SHRIMP

WITH MIXED YVEGETABLES

SAIKYO CHILEAN SEABASS BROILED CHILEAN SEABASS MARINATED
IN MISO SAUCE W/ KABOCHA TEMPURA CHIPS

TEMPURA

SHRIMP TEMPURA
SHRIMP TERIYAKI
SALMON TERIYAKI
SEAFOOD TRIO
TUNA STEAK

UNA-JU

BATTER FRIED SHRIMPS & VEGETABLES
BATTER FRIED SHRIMPS

SHRIMP W/ TERIYAKI SAUCE

GRILLED SALMON W/ TERIYAKI SAUCE
GRILLED SALMON, SHRIMPS, & SCALLOPS
IN TERIYAKI SAUCE

SEARED TUNA W/ TERIYAKI SAUCE

GRILLED EEL ON BED OF RICE

JuICY SHRIMPS SAUTEED IN SPICY TERIYAKI 28

32

23

25

23

22

31

29

27

VEGETABLE ENTREE CHOICE OF SOUP OR ORGANIC MIXED GREEN SALAD

VEGETABLE TEMPURA

YASAI TERIYAKI

TOFU TERIYAKI

BATTER FRIED VEGETABLES

SAUTEED MIXED VEGETABLES
W/ TERIYAKI SAUCE

LIGHTLY FRIED TOFU & VEGETABLES
W/ TERIYAKI SAUCE

17

17

17



SUSHI BAR ENTREE  CHOICE OF SOUP OR ORGANIC MIXED GREEN SALAD

* NO SUBSTITUTION *

SUSHI TUNA, YELLOW TAIL, SALMON, & WHITE FISH W/
(8 PIECES) CHOICE OF TUNA ROLL OR CALIFORNIA ROLL
SASHIMI TUNA, YELLOW TAIL, SALMON, & WHITE FISH W/
(15 PIECES) A BOWL OF RICE ON THE SIDE

SUSHI & SASHIMI COMBO FOR1 TUNA, YELLOW TAIL, SALMON, & WHITE FISH W/
(5 PIECES SUSHI & 9 PIECES SASHIMI) CALIFORNIA ROLL

SUSHI & SASHIMI COMBO FOR Il TUNA, YELLOW TAIL, SALMON, & WHITE FISH W/
(10 PIECES sUSHI & 18 PIECES sAsHIM)) MONKEY ROLL

SUSHI & SASHIMI OMAKASE CHEF’S CHOICE OF DAILY SPECIAL FISH
CHIRASHI TUNA, YELLOW TAIL, SALMON, WHITE FISH, &
(15 PIECES) TAMAGO ON BED OF SEASONED RICE
PARADISE PLATE TUNA, YELLOW TAIL, SALMON, EEL SUSHI

(8 PIECES OF SUSHI) & ToKYo ROLL

TEKKA DON 15 PIECES TUNA SASHIMI ON BED OF RICE
SAKE DON 15 PIECES SALMON SASHIMI ON BED OF RICE
VEGETARIAN PLATE VEGETABLE SUSHI & VEGETABLE ROLL

(8 PIECES OF SUSHI)

RoLL CoOMBO SPICY TUNA ROLL, SHRIMP TEMPURA ROLL
AND EEL & CUCUMBER ROLL

SPICY RoLL COMBO SPICY TUNA, SPICY SALMON, & SPICY YELLOWTAIL

UDON (HOT SOUP)

SHRIMP TEMPURA UDON UDON OR SOBA SOUP W/ SHRIMP TEMPURA 18
NABE YAKI UDON VEGETABLES, CHICKEN, SHRIMP TEMPURA,
EGG & NOODLES 19

STIR FRIED NOODLES (UDON OR SOBA)

VEGETABLE YAKI UDON STIR FRIED NOODLES W/ SHIITAKE, SHIMEJI

MUSHROOM & VEGETABLES 15
CHICKEN YAKI UDON STIR FRIED NOODLES W/ CHICKEN

& VEGETABLES 15
BEEF YAKI UDON STIR FRIED NOODLES W/ BEEF

& VEGETABLES 17
SEAFOOD YAKI UDON STIR FRIED NOODLE W/ SHRIMP, SCALLOP

& VEGETABLES 19

28

33

36

75

M/P

31

33

36

33

21

23

23



