A LA CARTE

Plate (select one) 4.95

Bento Box
(Order 2 or more selections, add $1 for soup & rice,

add $2 for soup, house salad, & rice)

Two selections 8.95
Three selections 13.50
Chicken Teriyaki i Deep Fried California

Grilled boneless chicken with homemade teriyaki sauce California roll fried with tempura batter

Tekka Maki i€

Tuna roll

Tonkatsu
Breaded pork cutlet served on a bed of shredded cabbage
with katsu sauce

Chicken Katsu Spicy Tuna Roll i

Breaded chicken cutlet served on a bed of shredded cabbage

with katsu sauce Unagi Roll
Broiled eel roll

Ebi Fried

Breaded shrimp served on a bed of shredded cabbage Teriyaki Roll

with katsu sauce Chicken teriyaki roll

Sashimi *‘

Choose from Salmon, Tuna, OR Tai (red snapper)

Sushi Nigiri 4

Chef’s choice of 3 pieces of sushi

Shumai
Deep fried round pork dumplings

Gyoza
Japanese-style pan fried pork dumplings

Tempura

Batter dipped shrimp & vegetables served with tempura sauce Roll Combo (5pc.)

A: Sake Roll (salmon) *‘

Unagi Bowl Inari (small pouch of fried tofu) =55
Unagi (eel) slices over rice Tekka Maki (tuna)

&
Fried Tofu =%

. L
B: Kappa Maki (cucumber) =572
W8
Kampyo (sweet gourd) =5
&
Inari (small pouch of fried tofu) ==

Crunchy tofu with sweet hot sauce

California Roll
Crab, avocado & cucumber roll

ENTREES

Served with soup, house salad, & rice

Korean BBQ 14.95
Grilled marinated short ribs

Beef Teriyaki 15.95
Grilled ribeye steak glazed with homemade teriyaki sauce

Sukiyaki 16.95
Your choice of Chicken, Beef, Pork or Vegetarian, simmered in a pot of broth
with napa cabbage, onions, carrots, mushroom, tofu, and bean noodles

Salmon Teriyaki 15.95
Grilled salmon glazed with homemade teriyaki sauce

Red Snapper Tempura 12.95
Batter dipped red snapper served with tempura sauce

Tuna Steak ¥ 16.95

Seared rare tuna crusted with toasted sesame seeds, served with nori tempura roll

ﬁ Dish does not contain meat or seafood. *‘Contains some or all raw fish.



SUSHI/SASHIMI PLATTERS

Served with soup, seaweed salad OR salad whrz,
}'\!;n“
Chirashi 18.95 Qe
Assorted sashimi served over sushi rice '*"\'\',‘. KU
RT3
LA
Tekka Don 15.95 = ri' 2
Tuna sashimi served over sushi rice - L
WU ” \‘"”
e . A <
Qo Sushi & Rolls 12.95 \"";'\1‘* N1z
"{’4\" Choice of california roll, spicy tekka OR tekka maki & 4 pieces of sushi ".‘;‘ ‘1': ‘-f;’ o
221N =iy
7N : . a2
X Mixed Sashimi 16.95 =i
qﬁ‘\ '\ Chef’s choice of 10 piece sashimi >4
- alls
e ‘;t"'* =\'i '}-....'“
Zisw S\ 7NN Crunchy Roll & Sushi 14.95 =
-;(: ":\""ﬁi\ Choice of tempura roll OR spider roll with 4 piece sushi =,
XS
/ |};_'; Sushi & Sashimi 24 50
\1;_..3 Vel " Chef’s choice of 8 pieces of nigiri sushi & 8 pieces of sashimi
N ’l_\_‘.'?,_
b Sushi Lovers (for two) 39.50
e Chef’s choice of 10 pieces of sushi, 9 pieces of sashimi, spicy tekka
;‘,;E: & california roll.

Raw fish slices (5pc.) Hawaiian Seafood Poke 4 6.95
Assorted fresh raw fish, cucumber, & seaweed salad

Maguro (Tuna) 8.50 served with spicy ponzu sauce
Sake (Salmon) 7.50
Smoke Salmon 850  Tako Salad M€ 4.50
Hamachi (Yellow Tail) 9.95 Thinly sliced octopus with cucumber in a miso dressing
Tako (Octopus) 7.50
Tai (Red Snapper) 7.50 Sunomono *‘ 4.50
Seared Tuna with honey miso dressing 9.50 Sliced cucumber, wakame seaweed, octopus & shrimp
Tai Carpaccio with ponzu sauce 9.50 in a light vinaigrette dressing

NIGIRI

6-8 pcs.

2pc. Roll Hand
Ebix (shrimp) 3.95 Roll
Kani (crab) 3.00 Teriyakix 4.95
Inarix(small pouch of fried tofu) 3.00 Asparagusx 4.00 2.50
Takox (octopus) 3.50 Unagix (eel) 495 2.90
Maguro (tuna) 3.95 Avocadox 3.50
Hamachi (yellow tail) 4.95 Californiax(crab, avocado & cucumber) 4.95  2.50
Ika (squid) 3.95 Hamachi (yellow tail) 495 295
Masago (smelt roe) 3.95 Kappa Makix (cucumber) 3.00
Tobiko(flying fish roe) 3.95 Kampyo Makix (pickled gourd) 3.00
Sake (salmon) 3.50 Sake (salmon) 495 295
Tai (red snapper) 3.25 Salmon Skinx 4.95
Smoked Salmon 3.95 Smoked Salmon 495 2.95
Ikura (salmon roe) 3.95 Spicy Tuna 495 295
Amaebi (sweet shrimp) 2pc. 6.00 Tekka Maki (Tuna) 495 250
Unagi (eel) 3.95

*‘Contains some or all raw fish.

PLEASE NOTE: the majority of sushi is made with raw fish slices. Exceptions are marked with a star ().
By ordering sushi or sashimi, you are acknowledging that some, or all, of the items you have ordered are served raw.



KYOTO SUSHI FAVORITES

Tempura Rollx 7.50
Tempura shrimp, cucumber, avocado, topped with

masago (fish roe)

Spider Roll* 8.50
Fried soft shell crab, cucumber, avocado, topped

with masago (fish roe)

California Roll with Masago 5.95
California roll with fish roe

Deep Fried California Roll* 4.95
California roll fried tempura style

House Roll* 8.50
California roll topped with red snapper baked with
dynamite sauce

St. Robert Roll* 9.95
(aka Super California Roll)
Broiled eel on top of California roll

Philadelphia Roll 5.95

Smoked salmon, cucumber, and cream cheese

Vegas Rollx 6.50
Salmon, cream cheese, & cucumber, fried

tempura style with a sweet Thai sauce, topped

with cilantro

Rock & Roll* 7.50
Salmon & avocado, lightly fried tempura style,
with masago (fish roe)

Shrimp Lovex 10.50
Shrimp Tempura & cucumber topped with more shrimp

Kama Kaze 9.50
Unagi (eel), avocado, cucumber, and spicy tuna,
drizzled with unagi sauce

Red Dragon 10.50
Spicy tuna, cucumber, avocado topped with tuna

drizzled with Thai sauce & tobiko

Godzillax 6.00

Deep fried yellowtail & scallops with bonito flavor sauce

Volcano 9.95
Salmon, white fish, crab, avocado, cream cheese,
served with dynamite sauce, topped with tobiko (fish roe)

Miami Roll 6.50
Salmon, cucumber & avocado tempura crunch,
sprinkled with fish flakes & sesame seeds

Spicy Tako Roll 6.50
Spicy crabmeat & octopus roll

. LS
Thai Vegetable Roll =5 « 7.00
Asparagus, broccoli, avocado, and Thai hot sauce
topped with cilantro, peanut butter, and crushed peanuts

Country Roll* 7.95
Avocado, chicken katsu, & cucumber, with a special
blend of honey mustard sauce wrapped with soy paper

Kyoto Rollx 8.95
Crab, cream cheese & cucumber roll, wrapped with
avocado slices, topped with a creamy tako and

masago (fish roe) sauce, then baked

TNT Rollx 6.50
California roll with masago (fish roe), dynamite
sauce and hot sauce

Hand Grenadex (2pc) 6.00
Baked shrimp and scallops with dynamite sauce

Dragon Roll* 12.00

Tempura shrimp and cucumber roll topped with
unagi, avocado slices, crab and tobiko (fish roe)

NY/NY Rollx 9.95
Spicy crabmeat, apple slices and tempura crunch,
drizzled with unagi sauce

High Roller Roll
California roll wrapped in seared salmon topped
with honey mustard, unagi sauce & macadamia nuts

11.00

Thai Spicy 9.50
Tempura shrimp, cucumber and gobo topped with

Thai peanut sauce, diced jalapenos, fresh cilantro,

hot sauce, and crushed peanuts

Mar’s Twist Roll 10.95
Unagi (eel), mango, asparagus, topped with tuna

and avocado, drizzled with unagi sauce

Lisa/Lisa Rollx 9.95

Shrimp tempura, cucumber, and cream cheese topped
with tempura crunch, drizzled with unagi sauce

Rainbow Roll 9.50
California roll topped with assorted fresh fish

Crunchy Spicy Tuna Roll 7.50
Fried spicy tuna roll with spicy ponzu sauce

Futomakix 9.50
Avocado, cucumber, crab, kampyo, shitake
mushrooms & fish flakes

W
’zef/j@ Dish does not contain meat or seafood.

PLEASE NOTE: the majority of sushi is made with raw fish slices. Exceptions are marked with a star ().
By ordering sushi or sashimi, you are acknowledging that some, or all, of the items you have ordered are served raw.



BEVERAGES

Soft Drinks & Lemonade 1.75
Coca-Cola (R) Products

Gold Peak Iced Tea 1.75
Gold Peak Sweet Tea 2.00
Green Tea 1.50

Japanese Genmai Cha

Iced Green tea 2.00
Sweeten iced green tea

SIDES AND EXTRAS

Eqg rolls =5 3.50

Savory vegetable rolls with Katsu sauce

Curry Puffs =52 3.50

Deep fried curry filled pockets with Katsu sauce

. e
Fried Tofu =5~ 4.95
Crunchy tofu with sweet hot sauce

Nori Tempura Roll 5.95
Asparagus, spicy tuna, & crab wrapped with

seaweed, fried tempura style

Calamari ! New ! 6.95
Tender squid dusted in seasoned flour, flash fried,
served with spicy aioli

. R
Honey Miso Vegetables =57 3.95
Brocolli & carrots with honey miso dressing
A
Edamame =5 3.70
Lightly salted boiled soybeans
. 4R
Pickled Cabbage =% 3.50
Modern Japanese style spicy pickled cabbage
Steamed Rice 1.25
) A
Miso Soup =5 1.50

Soybean based soup with tofu & seaweed

CURRY

Served with soup

Chicken Katsu Curry 8.95
Breaded chicken served on a plate of rice topped
with curry sauce

Ebi Fried Curry 8.95
Breaded Shrimp served on a plate of rice topped
with curry sauce

B
ﬁ Dish does not contain meat or seafood.

House Salad 1.95
Iceberg lettuce with our signature ginger dressing

Avocado Salad 5.95
Mixed greens with avocado slices & glazed walnuts

tossed in our signature ginger dressing

Seaweed Salad 3.50
Seasoned seaweed with sesame seeds

Sunomono i 4.50
Sliced cucumber, wakame seaweed, octopus & shrimp
in a light vinaigrette dressing

Hawaiian Seafood Poke *‘ 6.95
Assorted fresh raw fish, cucumber, & seaweed salad
served with spicy ponzu sauce

N,
“Wor

o0

X

Mochi (3pc.) 3.50
Trio of mango, strawberry & green tea mochi,
Japanese rice cake filled with ice cream

Tempura Cheese Cake 5.95
Luscious creamy original cheese cake fried tempura style

Chocolate Tuxedo IT New !! 4,95
Muti layers of smooth chocolate mousse, white mousse,
moist chocolate cake, and velvety chocolate ganache

UDON

Udon 5.00
Plain udon noodle soup

Tempura Udon 9.50
Gyoza Udon 9.50
Beef Udon ! New !l 7.95
Beef & Onion

Kitsune Udon  *1 New I 6.95

Sweet fried tofu pouch & Vegetables

*‘Contains some or all raw fish.



