


SAPPORO, ASAHI #6.95 () ASAHIDRAFTBEER  s6.50

CLAUSTHALER #4.95 SAPPORO DRAFT $5.95
non-aicohol beer (small botile)

HOT SAKE #4.95 (sm) / $6.95 (Ig)
COLD SAKE
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- OZEKI §13.95 GINJO JUNMAI 57595 *
Lange bottle Mild (medium size)

$6.95 (dass)
FH.HEﬁ} TAMANO HIKARI $9.95

-
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NIGORI
Linfiltened sake
KARATAMBA +75.95 KUBOTA F120.00
Dry (medium size) Premium Gold

SAVURI $712.50 (reserved sabz bothe)
= J00ml Botile -

¥
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HOUSE WINE $8.95 (glass)
Chardonnay, C-abemet Sauvignon, Meriot
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_Glass  Botlle -

BEAULIEU VINEYARD Coastal Chardonnay $9.95 $39.00
Subfle nak with cirus flavors

VALLEY OF THE MOON Finot blanc, Sonoma  $70.95  $39.00
Tinges of citrus fiavors wilh faint florslunderiones

CAKEBREAD Sauvignon 5.00
Elq]miﬂmu%uhrlﬂ:hlgmhqlﬂa 8
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BEAULIEUVINEYARD Coastal Merlot §9.95 §39.00 -
% Fruity with a hint of blueberry :
©  PLUM WINE $9.95 :
t  Served with plum & mint H
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SERVED WITH STEAMED RICE,
MISO SOUP, AND HOUSE SALAD
FOR DINNER $4 UP

Choice of 2 items-$14.95
E Chorce of 3 ems- § 1525
i PAMONTERMA TERKA MK
; ﬁ'gfﬁlﬂlﬂ ME{ITHH 4 pes E
o A T
b ﬁg ROLL e K

SERVED WITH STEAMED RICE & HOUSE SALAD

BBQ PORK $70.95
Griled mannaid siiced pork
YAKI RICE $10.95

Pan-fried rice with vegetables or Kimchi Rice
Add: Chicken $2.00 Seafood $3.00

CHICKEN TERIYAKI $10.95
Broiled boneless chicken with teriyaki sauce

SALMON FILET $17.95
Grilled fresh sakmon

SABA §11.95
Grilled mackered served with choice of teryaki sauce or

sall seasoning

TONKATSU $10.95
Baiter deep-fried pork cuflet served with katsu sauce
TEMPURA $10.95
Shrimp & vegetables, shrimp or vegetables

OYAKO DONBURI #9.95
Chicken, ego, onion over the rice

KATSU DON §9.95
Pork cutlet, onion & egg over the rice

BLACK COD §#15.95

Grillizd & marinated with miso



e susHI LuNen

SERVED WITH MISO SOUP
FOR DINMER $4 Up
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" FRESH RAW ™ ORGANIC
- FISH 1 : VEGETABLE :
: {1 SUSHI ;
E White Tuna 1pc *  Inari ? pes E
;i fpe : MAwcado  2pes :

Salmon Tpe :  Shitake Gpes :

Maguro 1pc : Boes -+
! Escolr  fpe B b
+ 4+ California Roll ; . 3
: $14.00 ' $14.00
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! ROLLCOMBO : : SASHIMI
: : +  Maguro 2pes  :
:  CalforniaRoll Gpes : +  Hamachi  2pes :

Tekka & Kappa Gpes +  Salmon Jpes =

Mvocado & Saimon Gpes - - White ish ~ 2pes  :
: . +  *served with rice :
E $14.00 ; : $15.00 :

Additional $2.00 charge for substitute item changes




—_—  APPETIZERS T

GYOZA 56.95
(o pcs) Homemade with choice of

either seasonal vegetables or pork $5.95
AGEDASHI TOFU

Fried tempura tofu served with ginger

Salce #.R'E
EDAMAME

Sheamed organic soybeans

CHICKEN KARAAGE 795
Deep-fried white meat chicken

SOFT SHELL CRAB #5895
Deep-fned crab served with house

salce

TEMFUHACGHEG #8.95
Deep fried batiered shnmp (2pcs

& assoried vegetables | 4—5?&
Shrimp only (4 pcs)

Vegetables only (Gpcs)  $6.95

CROQUETTE 55,95
[eep fried Japasse style potatoes

Sashimi appetizer is available

KAKUNI #6.50
CGooked pork belly

HAMACHI KAMA 79.95
Grilled yellowtail cheek with

PONZU SalCe

VEGETABLE WONTON s6.95
Fried, filled with assorfed

vegetables

IKAMARU YAKI #9.95
Grilled whole squid

SUNOMONO #2.95
Choice of Tako, Ebi or Kani
* Substilutes are possible

BLACK COD $12.95
Grilled & Marinated with soy
bean & miso

I SPECIALTY SALADS [N

TUNA TATAKI EALAD
ceared fima with green salad & house dressing

§13.95

WAKAME SALAD
Lmumtlmnn]rlgmd cucumber/green onion A2
EA HCI'H SKIN SALAD

L. Pyt L $7.95
MIX ORGANIC SALAD
EamuETrm vegetables with house dressing i
FRESH TOFU SALAD $795

Fresh green salad, fresh tofu, and awocado house dressing

STEAMED RICE
White or Brown

MISO SOUP

$2.00

$2.00

Soybean cund soup with fofu, seaweed, and gresn onion

TSUKEMONO
Assorfed Japanese pickled vegetables

ONIGIRI (RICE)

Ghoice of umeboshifsalmonymentaikn, per order (2 pcs)

KIMCHI

Homemade Korean fradifional spicy pickled napa cabbage



= CHEF'ssPECIALS T

SUSHI COMBINATION #21.95
White tuna, Hamachi, Tobiko, ia, Maguro, Salmon, Escolar,

Ebi & California Rod

CHIRASHI #21.95
Assorted shiced raw fish over sushi nce

TEKKA DON $21.95
Fresh shced red tuna ower rice

UNAGI DON #21.95
Barbecued eel over rice

DELUXE SASHIMI 45,00

T Hamachi White Tuna, Tako, Saimon Saba
alr:llEE:ﬁiEIﬁms‘nE]m 7 A

*More variety available upon request

SUSHI COMBINATION DELUXE SASHIMI

N

SPECIAL SALAD



TAMAGO §4.95 ESCOLAR #0.95
Sweet eqg omelet Buiter fish
INARI §4.95 HIRAME #0.95
Rice wrapped in sweet Halbut
CoOke S ptran B UNAGI $6.50
MAGURO #6.50 Barbecued eel
i HOTATE $6.95
SAKE $6.50 Fresh scallop
el IKURA $6.50
SABA #5.95 Salmon roe
Marinated mackenel KANI 38.95
SHIRO MAGURO 5595 Gooked crab
e i SPICY HOTATE $6.95
TAKO $5.95 Scallop in spicy sauce
e kel AMAEBI $8.95
TOBIKO #5.95 Raw swest shamp with
Flying fish roe deep-fried head
EBI #5995  UNI $12.95
Cooked shrimp Fresh sea unchin roe
HMACHI 56.50
Yelowtail

e MAKI susHi rolLs B
TEKKA 95
Red tuna &
CALIFORNIA ROLL #6.50
Avocado & crab
ALASKA ROLL F6.50
Salmaon & avocado
PHILADELPHIA ROLL 750
Cream cheese, avocado, smoke salmon
SPICY TUNA #6.95
Tuna, awocado, and cucumber
NEGI HAMA 56.50
Hamachi and green onion
ROCK'N ROLL #6.95
Barbecued eel, avocado, and cucumber
SPIDER ROLL $8.95
Deep-fried soft shell crab, tobiko, and vegeiables
SPICY HOTATE §795
Chopped scallop with spicy sauce
FUTO MAKI ) ) #7560
Large roll with egg omelet, cucumber, avocado, unagi, and ebi
SHRIMP TEMPURA §795
Deep-fried bathered shrimp, cucumber, and avocado
MEHTAII{D ROLL F6.50
Spicy cod roe wfoba,green onion
NEW YORK ROLL #6.95

Cooked shimp with avocado



RAINBOW RO §14.95
Tuna, Ramachi, 5almon, Ebi, Fsh and avocado

BAY Hﬂga} $13.95
m meat and avocado with wasabi sauce wrapped with
on
CATERPILLAR $13.95
.!ﬂu:adnﬁa barbecued ezl and cocumber
DRAGGH $15.95
Barbecued eel over avocado and cucumber shrimp empura
CAEL]LE'. CAR SI795
over California Roll
LIGH KING $15.95
(Owen-baked California roll fopped with salmon and spicy mayo sauce
CHERRY BLOSSOM §14.95
Salmon, cucumber, and avocado, Tuna, with Seaweed salad on fop
SWAMP _ $13.95
Wakame seaweed salad on top of spicy Tuna roll
ASKED CHEF'S SPECIALS ME

EVERYDAY CHEF'S SPECIALS Market Price (M.E)

]{AFFA .95 AVOCADO #4.95
Fresh avocado

](AIH'I PYO §4.95 UH‘%EHIEG #4.95
Sweet cooked squash skin

GOBO $4.95 EHITAI{E: #4.95

Pickled burdock (Cooked shitake mushroom

OSHINKO .95 MNATTO $4.95

Pickled yellow radish Fermenied soybean

JAPANESE TEA GARDEN RO $8.95

Chef's choice E EmEychy seasonal vagetahlg F

*Mamenori (soy bean skin) Substitute $2.00

*FreshWasabi, Fresh Ginger Substitute $2.00

With Mamenori (tofu skin wrap) extra $2.00 up
With Brown Rice extra $2.00 up



Grilled mackene| with choice of either teryaki sauce or sait seasoning

TONKATSU
Batier deep-fried pork cutlet served with katsu sauce

TE'.HF RA
Deep-inied battered shrimp and assorted vegetables

YAKIRICE
Pan-fried rice with kimchi (any extra meat $2 00, seafood $3.00)

EF RIYAKI
beaf sauce

Enl with

B
ELAG](—GDD
Marinaied with miso and grilled

T T L

§14.95

#15.95

#15.95

#13.95

§14.95

#1195

#21.95

#21.95

#21.95

#21.95

TEMPURA UDON
Tempura with noodle soup

KITSUNE UDON
Sweet fofu with bamboo and vegetables noode soup

YASAI (VEGETABLE) UDON
Fresh vegetables with clear vegetable broth noodie soup
KIMCHI UDON

apicy napa cabbage & vegetables noodle soup
SEAFOOD NABEYAKI UDON
All seafood and vegeiables

KAMEKYO UDON
Fresh miso broth with Tofu and vegetables

§13.95
FI11.95
FI11.95
F12.95
#2200

§#13.95
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ORIGINAL

[topping]

HS5H CAKE/ GHASHU
BABY BOKCHOY
BEAN SPROUT
GREEN ONION
[choice of flavor]

SOY SALGE / MISD

$9.95 .-
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SPECIAL RAMEN

[topping]
FISH GAKE
GHASHU
BABY BOKCHOY
BEAN SPROUT
GREEN ONION
TONKOTSU

. #11.95
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*Extra noodles $2.00
Soft Boiled Egg $1.00
Sweet Com $1.00
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COLD RAMEN
[topping]
TAMAGO, CUCUMBER
GHASHLI,
AVOCADO, TOMATOES
WAKAME
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SPICY RAMEN
[choice of flavor]
SPICY SOY SAUCE
SPICY MISO

&
.
R

FEEFEFTNENENNNER SRR

#10.95
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Baby bokchoy $2.00
Chashu $2.00
Kakuni Pork Belly $2.00
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—_— DESSERTS I

ICE CREAM $4.95

reen tea, mango

"I"E'.lu'l PURAICEC AM #0.95
fried ice cream covered in casiella

F0.95

HGEHI Ic&{rﬂmdmm manga, sirawberry, red bean) with fresh fruit

FHEEH FRUIT #0.95
(Organic, Seasonal frus

COKE / DIET COKE / SPRITE / BOTTLED WATER #2.50

LEMONADE / GINGER ALE / CALISTOGA $3.95
JAPANESE ICED GREEN TEA #3.95
Hu caifeine %h’m leaves (pof) ' il
EFAHIE NG WATER $0.95

5. Pellegrino
S i oo € ey o
54.95

ARNOLD PALMER
E:Etull'l!t-ﬂ'?lﬁ’h

[GRANDEHO'S SUSHI]
Price subject to change without notice. Menu items may
change subject to seasonal availability.
Qur corkage fee is $15.00.
On parties of 6 or mare, 20% gratuity will be added.
We accept major credit cards. (Minimum $20.00)

ANAERIGAN w1, | DISCOVER
VISA = o






