
1. Walk in and we’ll seat you with our menu2. Help yourself to any dish off the conveyor belt  or place your order with a Sushi Plus staff3. Dishes are color/price coded
4. Choose from over 90 dishes including fish, meat and vegetarian Japanese hot food, sushi, salads and desserts
5. Best enjoyed with Japanese beer & wine6. Empties will be counted at the end for your check 

Plusology

$1.5 $2.5

$3.5

$4.5

$5.5

$6.5

Our Concept
Sushi Plus features a rotary sushi bar where your fresh sushi items are 
brought to your table by our refrigerated conveyor belt system. Our 
seafood is brought in fresh daily; with unmatched attention to freshness. 
The dining room is sleek, polished and inviting. Our service is genuine, 
honest and heartfelt. The Sushi Plus experience is memorable (unique & 
extraordinary) and affordable (easy-on-the-wallet).

Enjoy an unique dine in experience at Sushi +



Hot Green Tea  2
Iced Green Tea  2
Fountain Soft Drink 2
Pepsi, Diet Pepsi, Sierra Mist, Lemonade,  
Root Beer, Orange Crush, Mt.dew 

Japanese Beer

Sake - Japanese Rice Wine

Non Alcoholic Beverages

Asahi Super Dry  
$4.5

Sapporo  
$4.5

Sapporo Light  
$4.5

Kirin Ichiban  
$4.5

Sapporo Black  
$5.5

Hot House Sake 7
Delicate on the palate with a full-bodied flavor.

Hana Kohaku (Plum)  12
Blend of junmai ginjo sake and plum extract. Mildly sweet  
with a pleasant citrus-like acidity. Chilled.

Awayuki Sparkling  12
Tempting flavors of tropical fruits, banana,hazelnut,vanilla & 
honeycomb with floral, fruity & mellow rice aroma. Chilled.

Hana Fuga  (Peach)  12
A sweet, mellow peach sparkling sake excellent as an  
aperitif and dessert sake. Chilled.

One Cup Ozeki   6
Japan's most popular cup sake. Dry yet full on the palate.  
Well balanced. Chilled.

Tanrei Junmai  8
Pure rice sake. Only rice, rice koji & water are used for the 
ingredients. Rich rice flavor & mellow taste. Chilled.

Ikezo (Jelly Sparkling Sake)  5
Peach, Berry Mix or Yuzu.
A surprising sparkling jelly-sake. A sweet fruit flavor with 
exquisite refreshing acidity. Chilled.

Apple Or Orange Juice  2
Whole Milk   2
Ito En Unsweetened Green Tea.   2.75
Ramune  2.75
Original, Strawberry, Orange

Calpico  2.75
Original, Strawberry, Mango

Please drink responsibly and with moderation. We (Sushi +) do not, under any circumstances, accept responsibility for any 
damages that result to yourself or anyone else due to the consumption of alcoholic beverages

FREE REFILL

FREE REFILL

FREE REFILL



Wine

Sparkling Wine

Red Wine

White Wine

Cline Pinot Noir  $ 15/bottle
The deep red velvet color and notes of cedar,  spearmint, lilacs 
and dark chocolate make this an elegant and complex wine

Cline Zinfandel $ 15/bottle
Dark berries, coffee and chocolate with great vanilla oak 
character and a long lingering finish

Coppola Merlot $ 15/bottle
This Merlot has brilliant, deep garnet color with aromas of briight 
red cherries and clove spice

Mondavi Cabernet $ 15/bottle
Black cherry, plum & black berry with sweet spice, herbal, dark 
earth & a touch of sweet tobacco

 Glass Bottle

Chateau St. Michelle Riesling $ 6 $ 22
Forward fruit flavor & aromas of peach, green apple

Mezzacorona Pinot Grigio  $ 6 $ 22
Crisp & refreshing with notes of tangerine & vanilla

Kikkoman Japanese Plum $ 6 $ 22
100% pure fruits, the essence of plum with sweet aromas & 
 flavors of plum , black cherry & berries shines through

Black Stallion Chardonnay $ 7 $ 24
Elegant full bodied generous Chardonnay

Oyster Bay Sauvignon Blanc $ 7 $ 24
An abundant bouquet of gooseberry and tropical fruit flavors, this aromatic 
wine is consistently crisp, elegant, and refreshing

Mionetto Moscato  7
Crisp on the plate with flavors reminiscent of peaches and honey 
that are enhanced by the intense yet fine bubbles

Mionetto Prosecco  7
Golden delicious apple, while the palate is appealingly marked  
by aromatic notes of honey, black liquorice and acacia blossom

Please drink responsibly and with moderation. We (Sushi +) do not, under any circumstances, accept responsibility for any 
damages that result to yourself or anyone else due to the consumption of alcoholic beverages

(Available in 375 mL bottles only)

(Available in 175 mL bottles only)



Chef’s Special Mild Spicy Vegetarian

Miso Soup
Soybean paste, sweet mirin, dashi, tofu, 
seaweed, scallions

Agedashi Tofu (3 pcs)
Fried tofu, dashi broth, scallions and dried 
seaweed

Edamame 
Boiled soy beans with salt

Appetizers/ Small Plates

Gyoza (5 pcs)
Pan fried pork dumplings with ponzu sauce

Steamed Shumai (8pcs)
Steamed shrimp dumplings served with a 
ponzu sauce

Fried Shumai (8pcs)
Deep-fried shrimp dumplings, unagi sauce & 
spicy mayo

Crazy Jalapeno (2 pcs)
Spicy crab, cream cheese, avocado, red tobiko and unagi sauce

Eggplant Tempura 
Deep Fried eggplants and dashi dipping sauce

Agemono

Fried Calamari
Calamari rings lightly fried in karaage batter, 
lemon and mayo

Mango Cheese Spring Roll
Stuffed with fresh mango, crab meat and cream 
cheese

Salmon Karaage
Salmon lightly fried in a flavorful batter, and 
house mayo

Soft Shell Crab
Soft shell crab deep-fried whole, ponzu sauce 
and lemon

Takoyaki
Deep-fried octopus ball, mayo, dried bonito 
shavings

Shrimp Tempura Mix
A mix of shrimp and vegetables fried to crispy 
perfection

Yasai Tempura 
Assortment vegetables fried in crispy tempura 
batter

Shrimp Poppers
Lightly deep-fried shrimp, house mayo with 
masago

Tori Karaage 
Chicken lightly fried in a flavorful batter, and 
house mayo

Deep-Fried Items

$1.5
$2.5

$4

$4.5$4

$5

$5

$5.5

$6.5

$4.5

$4.5

$5

$6

$5

$5

$5.5

$7



Salads

Sashimi

Chicken Katsu Salad
Chicken breast, lettuce, crab salad, cucumber, 
tomato, sesame dressing

Spicy Squid Salad
Bamboo shoots, seaweed, hot oil, sesame seeds 
& lettuce

Spicy Crab Salad
Imitation crab, cucumber, masago, sesame seeds, 
tempura flakes, spicy mayo & unagi sauce

Seaweed Salad
Seaweed, sesame oil, sesame seeds, cucumbers

House Salad
Lettuce, tomato, carrots, cucumber, and house 
ginger dressing

Chuka Idako Salad
Baby octopus, cucumbers, lettuce, Yuzu sauce 
and sesame seeds

Tuna Tataki Salad
Seared tuna, tomato, avocado, lettuce, cherry 
tomatoes, carrots, sesame dressing, spicy mayo

Soft Shell Crab Salad
Soft shell crab, lettuce, sesame dressing, mayo, 
lemon and masago

Salmon Ikura Salad
Salmon, salmon roe, lettuce, cherry tomatoes, 
carrots and sesame dressing

Hotate
Scallop

Maguro
Tuna

Sake Harasu
Fatty salmon belly

Sake
Scottish salmon

Zumi Dai
Tilapia

Hokkigai
Giant surf clam

Hamachi
Yellowtail

Escolar
Super white tuna

Tako
Octopus

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$2.5 $3.5 $4

$9$5.5$4.5

$10

$4.5

$6.5

$6.5

$9

$4.5

$6.5

$6.5

$10

$4.5

$6.5

$7



Inari Nigiri
Sweet fried tofu

Nama Tsubugai Nigiri
Raw whelk

Ika Nigiri
Seared squid with yuzu 
sauce

Smoked Sake Nigiri
Cured salmon 

Fiery Ebi Nigiri
Cooked shrimp, cucumber, 
scallions, spicy mayo, red tobiko

Kanikama Nigiri
Imitation crab meat

Unagi Nigiri
Freshwater eel in unagi sauce and 
sesame seeds

Maguro Nigiri
Tuna

Saba Nigiri
Pickled mackerel 

Sake Mango Hana
Salmon, house mayo and 
fresh mango

Hokkigai Nigiri
Giant surf clam

Tamago Nigiri
Japanese sweet omelet

Hotate Nigiri
Scallop

Hamachi Nigiri
Yellowtail

Sake Nigiri
Scottish salmon

Escolar Nigiri
Super white tuna 

White Fish Tempura
House mayo, unagi sauce & masago

Sakura Nigiri
A ball of sushi rice wrapped inside 
salmon, crab salad, red tobiko

Zumi Dai Nigiri
Tilapia

Kanikama Tempura Nigiri
Tempura imitation crab meat, 
unagi sauce and house mayo

Ebi Nigiri
Boiled shrimp

Tako Nigiri
Boiled octopus

Ebi Tempura Nigiri
Deep fried shrimp & mayo

Yuzu Albacore
Seared white tuna, yuzu sauce 
& scallions

Tamago Mentai Nigiri
Seared omelet with smelt roe

Nigiri
slices of raw, seared, or cooked fish on top of “fingers” of rice (2 pieces per order)

Chef’s Special Mild Spicy Vegetarian

$1.5 $1.5 $1.5 $1.5 $2.5

$2.5 $2.5

$2.5 $3.5

$3.5

$3.5

$3.5

$3.5$3.5

$3.5

$3.5

$3.5

$3.5

$2.5

$4.5 $4.5$4.5 $4.5

$2.5$2.5



Seared Hotate Nigiri
Scallops, onions, scallions, seared 
with a mayo glaze and red tobiko

Zuke Sake Nigiri
Salmon, seven-spice seasoning, and 
unagi sauce

Sake Harasu Nigiri
Seared fatty salmon belly, red onion, 
scallions, and spicy mayo

Seared Escolar Nigiri
Super white tuna, spicy mayo, 
onions, scallions and red tobiko

Dragon Ballz (3 pcs)
Tuna, white tuna, salmon, seaweed salad, masago, cream cheese & mayo

Corn Mayo Gunkan
Sweet corn tossed in 
house mayo

Spciy Crab 
Gunkan

Ikura Gunkan
Salmon roe

Masago Gunkan
Flying smelt roe

Tobiko Gunkan
Flying fish roe. Choose from red, 
green, or black tobiko

Seaweed Salad 
Gunkan

Spicy Scallop Gunkan
Diced scallop, spicy mayo & 
masago

Maguro Poke Gunkan
Cubed tuna, poke sauce, sesame 
oil, red onion & garlic

Sake Poke Gunkan
Cubed salmon, poke sauce, 
sesame oil, red onion & garlic

Hamachi Poke Gunkan
Cubed yellowtail, poke sauce, 
sesame oil, red onion & garlic

Spicy Tako Gunkan
Diced octopus, spicy mayo & 
masago

Chuka Idako Gunkan
Baby octopus

Uni Gunkan (Seasonal)
Sea urchin

Nigiri
slices of raw, seared, or cooked fish on top of “fingers” of rice (2 pieces per order)

Gunkan
These “battleship sushi” are held together by the strip of seaweed enclosing both the rice and the topping (2 pieces per order)

Ama Ebi Nigiri
Raw coral shrimp with red tobiko and fried 
shrimp heads with ponzu sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$4.5 $4.5$4.5

$5.5 $7.5

$4.5

$1.5 $1.5

$3.5

$1.5

$4.5 $4.5

$1.5

$4.5 $8.5

$3.5

$3.5 $3.5 $3.5



Sushi Set for Two
(2) house salads, 
(2) miso soup,  
(2) sake, (2) maguro,  
(2) ebi, (2) zumidai,  
(4) california roll,   
(4) red dragon roll,   
(4) spicy crab roll, 
(5) shrimp tempura roll,   
(2) mochi ice cream  

Vegetarian Set
(2) house salad, 
(2) corn mayo, (2) inari,  
(2) tamago, (2) asparagus,  
(5) futo maki, (4) veggie lover,  
(4) AAC, (4) sweet potato,  
(2) mochi ice-cream

no substitutions

Sushi Combo Set

Hosomaki
Simple sushi rolls with only one ingredient. Garnished with sesame seeds. (6 pieces per order)

Asparagus Maki
Asparagus

Oshinko Maki
Pickled daikon radish

Avocado Maki
Avocado

Sake Maki
Norwegian salmon

Negihamachi Maki
Yellowtail and scallions

Kanikama Maki
Imitation crab meat

Tamago Maki
Japanese sweet omelet

Kappa Maki
Cucumber

Tekka Maki
Tuna

Chef’s Special Mild Spicy Vegetarian

$2.5

$2.5

$2.5

$2.5

$2.5

$2.5 $2.5

$2.5

$2.5

$33.5

$23.5



Temaki - Hand Rolls
Kani Temaki 4
Crab meat, cucumber, tobiko, and mayo 

Shrimp Tempura Temaki 4.5
Deep fried shrimp, lettuce, tobiko and mayo

Salmon Ikura Temaki 5
Raw salmon, salmon roe, lettuce, cucumber  
and mayo

California Temaki 5
Crab, tamago, cucumber, tobiko, avocado & mayo 

Soft Shell Crab Temaki 6.5
Soft shell crab, cucumber, tobiko, mayo & unagi sauce 

Unagi Temaki 6.5
Eel, tamago, cucumber, tobiko, mayo & unagi sauce 

or Customize your hand rolls with 
any of our house ingredients.

Beginner Rolls 4 pieces per order

California Masago Maki
Crab meat, cucumber, avocado, masago

Alaskan Maki
Fresh salmon, avocado, and cucumber, 
sesame seeds

Boston Maki
Tuna, avocado, and cucumber, sesame seeds

Spicy Crab Maki
Crab meat, spicy mayo, masago, tempura flakes, 
sesame seeds

Spicy Tuna Maki
Tuna mixed with spicy mayo, chili oil, 
sesame seeds

California Maki
Crab meat, cucumber, and avocado, 
sesame seeds

Sweet Potato Maki
Tempura-fried sweet potato

Spicy Scallop Maki
Scallops, spicy mayo, chili oil, masago, 
sesame seeds

Unagi Maki
Eel, avocado, cucumber, unagi sauce, and 
sesame seeds

AAC Maki
Avocado, asparagus, and cucumber, 
sesame seeds

Spicy Tako Maki
Octopus, spicy mayo, masago, scallions, 
tempura flakes, and sesame seeds

Salmon Skin Maki
Salmon skin, avocado, cucumber, unagi sauce, 
and sesame seeds

Philadelphia Maki
Smoked salmon, avocado, cream cheese, and 
sesame seeds

Spicy Salmon Maki
Salmon, spicy mayo, chili oil, tempura flakes and 
sesame seeds

Spicy Ebi Maki
Shrimp, cucumber, avocado & spicy mayo

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$2.5

$2.5

$2.5

$2.5

$3.5

$2.5

$2.5

$2.5

$2.5

$3.5

$2.5

$2.5

$2.5

$3.5

$2.5



Godzilla Maki (4 pcs)
Shrimp tempura, cream cheese, avocado, masago, tempura flakes, and 
unagi sauce

Yasai Maki (4 pcs)
Cucumber, avocado, seaweed salad, sesame seeds

Ocean 13 Rolls (4 pcs)
Spicy crab, avocado, and tempura flakes, shrimp, spicy mayo, red onion, 
and scallions

Futo Maki (5 pcs)
Avocado, cucumber, oshinko, and sweet omelet

Orange County Maki (4 pcs)
Crab meat, cucumber, avocado, masago, salmon, and mayo

Sunrise Maki (3pcs)
Spicy white tuna, avocado, tempura flakes, soy paper

Samurai Maki (3pcs)
Mixed seafood, cream cheese, mayo & unagi sauce

Mexican Roll
Tuna, salmon, white tuna, jalapeño & avocado with a dash of hot oil

Fiesta Roll
Spicy crab, avocado, topped with crab, eel sauce, spicy mayo & fried onion

Avacado Bomb Roll
Spicy crab, avocado, unagi sauce & hot sauce

Adventure Rolls

Chef’s Special Mild Spicy Vegetarian

$3.5$3.5

$3.5

$3.5

$3.5

$3.5

$3.5

$3.5

$3.5

$3.5



Adventure Rolls

Rainbow Maki (4 pcs)
Crabmeat, avocado, cucumber, tuna, salmon, shrimp, and white fish

Dragon Maki (4 pcs)
Shrimp tempura, cucumber, eel, avocado, unagi sauce and sesame seeds

Ichiban Maki (4 pcs)
Smoked salmon, cream cheese, avocado, spicy tuna, spicy mayo, and 
tempura flakes

Unagi Cheese Maki (4 pcs)
Eel, avocado, and cucumber, American cheese, seared, and unagi sauce

Rte 59 Maki (4 pcs)
Imitation crab, cream cheese, cucumber, salmon, and spicy mayo

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

Veggie Lover Maki (4 pcs)
Green goodness, avocado, cucumber, asparagus, oshinko, sweet fried tofu

Volcano Maki (4 pcs)
Spicy salmon, avocado and cucumber, spicy crab meat, sriracha, and 
Flamin’ Hot Cheetos

Rotary Sandwich (2 pcs)
Salmon, mango, avocado, masago, tempura flake, mayo, green tobiko, and 
sesame seeds

Tokyo Sandwich (2 pcs)
Spicy crab meat, avocado, tempura flake, and  
unagi sauce.

$5.5

$5.5

$5.5

$5.5

$5.5

$4.5

$4.5 $4.5

$4.5



Grenade Maki (5 pcs)
Crab meat, white fish, jalapeno, avocado, cream cheese, and mango sauce

Adventure Rolls

Chef’s Special Mild Spicy Vegetarian

Monster Maki (4 pcs)
BBQ eel, asparagus, ebi, spicy mayo, avocado, unagi sauce & black tobiko

Snow White Maki (4 pcs) 
Shrimp tempura, avocado, cucumber, crabmeat, tempura “snow” flakes, 
and mayo

Red Dragon Maki (4 pcs)
Spicy tuna and avocado are topped with fresh tuna, spicy mayo, and red 
tobiko

American Idol Maki (5 pcs)
Shrimp tempura, crab meat, cream cheese, avocado, oshinko, unagi sauce, 
wasabi mayo, and spicy mayo.

Shrimp Tempura Maki (5 pcs)
Shrimp tempura, cucumber, lettuce, house mayo, unagi sauce, and 
sesame seeds.

East Coast (4 pcs)
Shrimp tempura, avocado, and cucumber topped with crab meat, wasabi 
mayo, and unagi sauce.

Spider Cheese Maki (5 pcs)
Soft shell crab, lettuce, cucumber,  American cheese, masago, mayo, and 
unagi sauce

Spider Maki (5 pcs)
Soft shell crab, avocado, cucumber, lettuce, house mayo, and unagi sauce

$6$6

$5.5

$5.5

$5.5

$5.5

$5.5

$6

$5.5



Adventure Rolls

Green Ninja Maki (4/8 pcs)
Shrimp tempura, asparagus, avocado, tamago, masago, avocado, wasabi 
mayo and unagi sauce

Crunchy Salmon Tempura Maki (5 pcs)
Salmon tempura, spicy crab meat, avocado, crispy tempura flakes & 
unagi sauce

Kamikaze Maki (4/8 pcs)
Fried unagi, cucumber, avocado, scallops, mayo, red tobiko, and 
unagi sauce

White Devil Maki (4/8 pcs) 
Spicy crab meat, avocado, cucumber, super white tuna and spicy mayo

Drop N Roll (4/8 pcs)
Spicy tuna, shrimp tempura, yellowtail, jalapeño slices, red tobiko, and 
unagi sauce

Yellowstone Maki (4/8pcs) 
Shrimp tempura, crab meat, avocado, salmon, mango, spicy mayo, red 
tobiko, and scallions

Diablo Maki (4/8 pcs) 
Shrimp tempura, octopus, spicy mayo, spicy tuna, avocado, mango, and 
red tobiko

Dragon on Fire (8 pcs)
Full order only. Shrimp tempura, fresh salmon, super white tuna, spicy 
mayo, unagi sauce, red and black tobiko, sesame seeds, and scallions

Crabby Maki (8 pcs)
Full order only. Soft shell crab, cream cheese, cucumber, spicy crab, soy 
paper, seared tuna, black tobiko, spicy mayo, and unagi sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$6

$13$13

8pcs

8pcs

8pcs

8pcs

8pcs

8pcs

4pcs

4pcs

4pcs

4pcs

4pcs

4pcs

$12

$12

$12

$12

$12

$12

$6.5

$6.5

$6.5

$6.5

$6.5

$6.5



Sumo  Selections

Cancun Cups (3pcs)
Tuna, avocado, cilantro, tobiko, chili oil & lime juice

Maguro Tataki
Tuna, avocado, tomato, red onion, citrusy yuzu sauce, spicy mayo

Crispy Tacos
Spicy tuna, avocado, crispy “taco,” unagi sauce and red tobiko

Spicy Tuna Nachos (4pcs)
Spicy tuna, tortilla chip, scallions, red tobiko & sesame seeds

Sumo Fried Rice 
Onions, carrots, eggs, corn, shiitake mushroom, garlic butter, dried 
seaweed.  Add $2 - chicken/beef  •  Add $3 - shrimp

Oyster Shooters
Raw oysters, citrus vinegar, hot 
sauce, ikura and scallions. Add 
quail eggs for $1.00 each

Uni Shooters (Seasonal)
Sea urchin, citrus vinegar, hot 
sauce, black tobiko and scallions.  
Add quail eggs for $1.00 each

Chef’s Special Mild Spicy Vegetarian

$3.25

$4.5

$4.5

$4.5

$7 $8

$4.5



Sumo  Selections

Jalapeno Hamachi
Yellowtail sashimi, yuzu sauce, jalapeno slices

Kare Don 
Choose from chicken katsu, shrimp tempura, or white fish tempura. 
Served with miso soup

Yaki Udon 
Shiitake mushrooms, napa, onions, carrots, garlic butter, dried seaweed.  
Add $2 - chicken/beef  • Add $3 - shrimp

Tuna Fiesta
Tuna, avocado, cilantro, Sriracha hot sauce, yuzu sauce, tobiko, scallions, red 
pepper powder, eel sauce, sesame seeds, corn chips

BBQ Crunchy Roll 
Pulled pork, American cheese, soy paper, crab, mayo, cucumber, 
scallions, fried potato, BBQ sauce & sesame seeds

Unagi Don
BBQ eel, avocado, tamago, sesame seeds & unagi sauce.  
Served with miso soup

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$8

$8

$8.5

$9

$10

$10



Chef’s Special Mild Spicy Vegetarian

Bento Boxes
Each bento box comes with a house salad and miso soup, and includes one mango cheese spring roll, two gyoza dumplings, and white rice.

Sushi Moriwase Bento Box
Assorted sushi

Sashimi Moriwase Bento Box
Assorted sliced raw fish

Chicken Teriyaki Bento Box
Three grilled chicken skewers, teriyaki sauce 
and sesame seeds

Chicken Katsu Curry Bento Box
Deep fried chicken breast, served with curry sauce

Unagi Bento Box
Grilled freshwater eel, soy sauce and sesame seeds

Beef Teriyaki Bento Box
Three grilled beef skewers, teriyaki sauce and 
sesame seeds

Mixed Tempura Bento Box
Two Tempura shrimp and assortment of vegetables

Shrimp Teriyaki Bento Box

White Fish Katsu Curry Bento Box
Two lightly fried white fish fillets, with curry sauce

Shrimp Tempura Curry Bento Box 
Three shrimp in a curry sauce

Salmon Teriyaki Bento Box

Lamb Chop Bento Box
Four Kalbi-marinated lamb chops with sesame seeds

Scallop Teriyaki Bento Box

Contains Bones

$9.95 $9.95

$9.95

$9.95

$9.95

$11.95

$10.95

$11.95

$11.95

$10.95

$10.95

$14.95

$9.95



Yakitori (Skewers) & Yakimono (Grilled Items)

Hama Kama (1pcs)
Yellowtail collar bone

Unagi Kabayaki (1pc)
Freshwater eel & unagi sauce 

Bacon-Wrapped Scallops (3pcs)

Yuzu Scallops (3pcs)
Scallops and citrusy Yuzu sauce

Sake Kama (1pc)
Salmon collar

Katsu Scallops (3pcs)
Scallops, cucumber, crab salad and 
masago garnished

Saba Teriyaki
Mackerel

Teriyaki Scallops (3pcs) 
Scallops

Dynamite Scallops (2pcs)
Spicy crab, tako, masago, tobiko and scallion 

Bacon-Wrapped Salmon

Lamb Chops (2pcs)
Kalbi-marinated lamb chops

Bacon-Wrapped Shrimp

Bacon-Wrapped 
Asparagus

Chicken Yakitori Tako Yakitori

Asu Beef (3pcs/Skewer)
Beef Asparagus

Beef Yakitori

Shrimp Yakitori

Salmon Teriyaki

Glazed with teriyaki sauce and sesame seeds

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$5.5

$3.5$3

$7

$7

$9

$5.5

$5.5

$4

$8

$6

$6

$4.5

$5.5

$5

$10

$7

$10

$4.5



* Spicy sauce or chili powder is available upon request. 

Choose from two 
different broths:

TONKOTSU 
traditional creamy pork bone broth

MISO 
A smooth soybean paste

OR

Ramen

Udon

Japanese egg noodle soup, shiitake mushrooms, bamboo shoots, sweet corn, hard-boiled egg, garlic, fried onion, scallions, seaweed & sesame seeds. 
ADD ON - Plain egg noodles $2 , pork belly $3, side of broths $2, others toppings are $1 each

Tonkotsu Ramen
Grilled pork belly

Seafood Ramen
Scallop, shrimp, imitation crab, and kamaboko 
(fish cake)

Tempura Ramen
Two deep-fried shrimp and assorted vegetables

Tempura Udon
Wakame seaweed, scallions, and kamaboko (fish cake), a shrimp and 
vegetable tempura mix

Nabeyaki Udon
Hot pot-style soup, chicken, shrimp tempura, crabmeat, lettuce, carrots, 
shiitake mushroom, and a poached egg 

Round wheat noodles served in a delicious dashi broth.

Your choice of seafood topping, accompanied by seaweed salad, diced avocado, and masago. Garnished with tortilla 
chips and sesame seeds. Served with miso soup.

Salmon Poke Bowl
Cubed fresh salmon in poke sauce, sesame oil, 
red onions, scallions, garlic & hot pepper powder

Grilled Teriyaki Shrimp Bowl
Grilled shrimp in house teriyaki sauce

Spicy Salmon Bowl
Chunk salmon mixed with our house spicy mayo

Spicy Tuna Bowl
Chunk tuna mixed with our house spicy mayo

Tuna Poke Bowl
Cubed tuna in poke sauce, sesame oil, red 
onions, scallions, garlic & hot pepper powder

Poke Bowls

Chef’s Special Mild Spicy Vegetarian

$9

$8.5

$10.5

$9.5 $7.5

$10.5 $10.5

$8.5

$9

$8.5
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Desserts

Crème Brulee
A rich egg custard with a torched caramel top 
layer. Made in-house.

California Cheesecake Raspberry Cheesecake Belgian Chocolate Mousse 
Cheesecake

Mochi Ice Cream (2 pcs)
Choose from chocolate, green tea, mango, 
red bean, strawberry, or vanilla 

Coconut Pudding Mango Pudding

Hokkaido Mille Crepe Cakes
Choose from Vanilla, strawberry, chocolate or green tea

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 
increase your risk of foodborne illness, especially if you have a medical condition Actual food presentation may differ from pictures shown

All prices are subject to change

$2.5

$3.5

$2.5

$3.5

$4.5 $4.5

$2.5

$3.5



3219 N. Broadway Ave
Chicago, IL 60657

CHICAGO, IL

NORTHBROOK, IL

LOCATION

AURORA, IL

KUALA LUMPUR, 
MALAYSIA

4430 Fox Valley Center Dr. 
Aurora, IL 60504

1F-01, Kompleks Kenari, 
Jalan Kenari 19, 

Bandar Puchong Jaya, 
47100 Puchong, Selangor.

COMING SOON!
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