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STARTERS

Edamame $5.95
Steamed soybeans, sea salt. Add spicy garlic sauce (+$1)

Crab Rangoon $5.95
Crispy wontons filled with crab sticks and cream cheese.

Gyoza $6.95
Pan-fried chicken & pork dumplings.

Fried Pork Eggrolls $5.95
Ground pork, taro, carrots, onions, and scallions. Served with sweet chili sauce.

Fried Vegetable Eggrolls $4.95
Cabbage, carrot, onion, and scallion. Served with sweet chili sauce.

Chicken Satay (3 pcs.) $8.95
Curry coconut chicken skewers served with our peanut & house sauces.

Hamachi Crudo* $15.95
Sliced yellowtail with jalapeño and ponzu.

Crispy Bite with Spicy Tuna* $11.95
Crispy rice topped with spicy tuna and jalapeño.

Tuna Tataki* $16.95
Seared tuna seasoned with salt, pepper, and garlic. Served with ponzu sauce.

Seared Salmon* $15.95
Seared salmon seasoned with salt, pepper, and garlic. Served with our homemade ponzu sauce.

Shrimp and Vegetable Tempura $10.95
Lightly battered and fried, served with ponzu sauce.

Hamachi Kama $15.95
Grilled yellowtail jaw.

Fresh Spring Rolls w/ Choice of Protein

Shrimp $9.95 Pork & Shrimp $9.50

Vegetable $8.95 Lemongrass Tofu $8.95

Pork $8.95

Bao Buns w/ Choice of Protein

Pork Belly $9.95 Char Siu Pork $8.95

Five Spice Chicken $8.95 Lemongrass Tofu $8.95

SOUPS & SALADS

Miso Soup $4.95
Soft tofu, dry seaweed, and scallions.

House Salad $4.95
Lettuce & carrots with our ginger dressing.

Tom Kha $5.95
Coconut milk soup with chicken.

Seaweed Salad $6.95

Tom Yum $6.95
Spicy lemongrass soup with shrimp.

Japanese Cucumber

Salad $5.95

Wonton Soup $6.95
Pork & shrimp wontons.

Rito Salad $8.95
Carrot, cabbage, and onion with our
homemade garlic dressing.

Pho Broth $7.95
Beef, Chicken, or Vegetable.

Tiger Tears $9.95
Thai level spicy beef salad.

NOODLES

Pho 
Overnight simmered bone broth with aromatics. Choice of Beef, Chicken, or Vegetable Broth.

Combo

(steak, brisket, and meatballs) $19.95

Fatty Brisket $16.95

Rare Steak $16.95 Chicken $15.95

Short Rib $25.95 Shrimp $19.95

Vegetable & Tofu $15.95

Pad Thai
Rice noodles stir-fried with egg, bean sprouts, and scallions. Served with peanuts & lime.

Chicken $14.95 Shrimp $18.95

Tofu $14.95 Chicken & Shrimp $18.95

Vermicelli
Cold vermicelli noodles with lettuce, cucumber, mint, pickled vegetables, and scallion oil.

Five Spice Chicken $15.95 Grilled Pork $15.95

Pork or Vegetable Eggrolls $14.95 Lemongrass Tofu $14.95

Pad Si Ew
Wide rice noodles stir-fried with egg, broccoli, carrots, mushrooms, and sweet soy sauce.

Chicken $14.95 Tofu $14.95

Beef $16.95 Shrimp $18.95

Lo Mein $15.95
Chicken, cabbage, carrots, scallions, and onions.

Yakisoba $15.95
Fried tofu, cabbage, carrots, scallions, mushrooms, and bell peppers.

Wonton Noodle Soup $16.95
Served with egg noodles, bean sprouts, lettuce, scallion, cilantro, char siu, and pork & shrimp
wontons.

RICE DISHES

Just Fried Rice
Rice, eggs, peas, carrots, scallions and your choice of protein.

Chicken $14.95

Shrimp $16.95

Beef $15.95

Tofu $14.95

House Fried Rice $16.95
Rice, shrimp, Asian sausage, eggs, peas, carrots, and scallions.

Pad Kra-Prao
Stir fry with choice of protein, basil, onions, and garlic. Topped with a fried egg.

Ground Pork $15.95 Beef $16.95

Chicken $15.95 Shrimp $18.95

Teriyaki Chicken or Beef $16.95
Chicken or Beef marinated in teriyaki sauce with broccoli, carrots, onions, and mushrooms.

Curry (Red or Green)
Authentic Thai coconut milk curry with bamboo, bell peppers, and basil.

Chicken $16.95 Beef $17.95

Shrimp $18.95 Fried Tofu $16.95

BANH MI (SANDWICHES)
Baguette with homemade mayo, pickled vegetables, cilantro, cucumbers, and jalapeños.

Five Spice Chicken $11.95 Grilled Pork $11.95

Char Siu Pork $11.95 Marinated Beef $12.95

Fried Egg $10.95 Lemongrass Tofu $11.95

BEVERAGES

Thai Iced Tea $5.50
No refills.

Thai Green Tea $5.50
Our Thai tea with a green twist. No refills.

Sweet Tea $4 Unsweetened Tea $4

Hot Tea $4
Jasmine or Green tea. Served in a cup.

Passionfruit Juice $4
No refills.

Ramune Soda $4.95
Imported Japanese soda. No refills.

Soft Drinks $4
Coke products. No refills.

Vietnamese Coffee $6.95 Sparkling Water $4

Orange Lemongrass

Peach Tea $6.95
Orange, lemongrass, peach, and jasmine tea.

Bottled Water $4

SIDES

White Rice $3.95 Sushi Rice $3.95

Fried Rice $6.95
No proteins.

Sticky Rice $4.95

Lo Mein $6.95
No proteins.

Pho Noodles $3.95

Toasted Baguette $3.95 Steamed Vegetables $5.95

SAUCES

Spicy Mayo $1.05 Black Garlic Mayo $1.05

Yum-Yum $1.05 Chili Oil $1.05

Ponzu $1.05 Teriyaki $1.05

Yuzu Ponzu $1.05 Peanut Sauce $1.05

Sweet & Sour $1.05 Monster Sauce $1.05

Fish Sauce $1.05

Our dishes are authentically crafted using traditional ingredients. Please inform your server of any allergies prior to ordering.
We kindly note that all sales are final regardless of spice level | Parties of 6+ may include 18% gratuity.

ALLERGEN NOTICE: Food may contain wheat, soy, dairy, eggs, peanuts, tree nuts, fish, shellfish, sesame.

* CONSUMER ADVISORY: Items marked with an asterisk are served raw or undercooked. Consuming raw
seafood/shellfish/eggs may increase risk of foodborne illness.
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ESSENTIAL ROLLS

Alaska* $8.95
Fresh Salmon, Cucumber, Avocado, and Masago.

Alabama* $9.95
Tuna, Cucumber, Avocado, and Masago.

California $8.95
Crab Stick, Avocado, Sesame Seeds, and Cucumber.

Philadelphia* $9.95
Smoked Salmon, Cream Cheese, and Masago.

Texas $8.95
Shrimp, Avocado, Cucumber, Lettuce, Cilantro, and Jalapeño.

Crunchy Shrimp $7.95

Crunchy Crab $7.95

Unagi (Eel) $9.95
Eel, Cucumber, and Avocado.

Spicy Tuna Roll* $9.95

Spicy Salmon Roll* $9.95

Crab and Cream Cheese $7.95

Fried Lemongrass Tofu $9.95
Fried Tofu, Cucumber, and Sesame Seeds.

Salmon Roll* $8.95

Yellowtail Roll* $8.95

Tuna Roll* $8.95

Avocado $6.95

Futomaki $10.95
Tamago, Crab Stick, Cucumber, Avocado, Masago, Spinach, Yamagobo, and Kampyo.

Shrimp Tempura $8.95
Tempura Shrimp, Avocado, and Sesame Seeds.

Spider $11.95
Fried Soft Shell Crab, Avocado, Cucumber, Lettuce, and Sesame Seeds.

Salmon Skin $8.95
Fried Salmon Skin, Yamagobo, Cucumber, and Sesame Seeds.

NIGIRI / SASHIMI

Nigiri (2pcs over rice) | Sashimi (3pcs no rice)

Ebi $6.95 Crab Stick $6.55

Salmon* $7.95 Tuna* $7.95

Yellowtail* $7.95 White Tuna* $7.95

White Fish* $6.95 Surf Clam* $7.45

Eel $8.95 Scallop* $8.95

Squid* $7.95 Octopus $8.45

Tamago $5.95 Mackerel* $6.95

Salmon Roe* $8.95 Masago* $6.95

Smoked Salmon* $7.95 Sweet Shrimp* $8.95

EXTRAVAGANZA ROLLS

Dragon* (Flash Fried) $13.95
Salmon, Avocado, and Cream Cheese. Topped with Sweet Shoyu Sauce and Sesame Seeds.

Yummy $16.95
Crab, Tempura Flakes, and Cream Cheese. Topped with Eel, Avocado, Masago, and Sweet
Chili & Eel Sauce.

Firecracker (Flash Fried) $13.95
Tuna, Jalapeño, and Avocado. Topped with Eel Sauce and Sesame Seeds.

Lava $17.95
Shrimp Tempura, Avocado, and Cucumber. Topped with Baked Shrimp, Spicy Crab, and
Mozzarella. Served with Special Sauce.

Fuji (Flash Fried) $13.95
Shrimp, Crab Stick, and Avocado. Topped with Fuji Sauce and Sesame Seeds.

Dynamite Bomb* $18.95
Spicy Scallop, Avocado, and Tempura Flakes. Topped with Tuna, White Tuna, Salmon,
Yellowtail, Jalapeño, Smelt Roe, Scallions, and Spicy Mayo & Eel Sauce.

Caterpillar $12.95
Crab Stick and Cucumber. Topped with Avocado and Sesame Seeds.

Sunflower $17.95
Tuna, Salmon, Yellowtail, Cucumber, Avocado, and Smelt Roe wrapped in Soy Paper. 

Rainbow* $14.95
Crab Stick, Cucumber, and Avocado. Topped with Tuna, Salmon, White Tuna, Yellowtail,
Avocado, and Masago.

Red on Red* $18.95
Spicy Tuna, Crunchy Tempura, and Cucumber. Topped with Tuna, Jalapeño, and Masago.

King Cobra* $16.95
Spicy Tuna, Avocado, and Crunchy Tempura. Topped with White Tuna, Jalapeño, Masago, and
Eel Sauce.

Red Dragon* $17.95
Shrimp Tempura and Cucumber. Topped with Tuna, Avocado, Masago, Crunchy Tempura, and
Eel Sauce.

Green Dragon $17.95
Shrimp Tempura and Crunchy Tempura. Topped with Avocado, Masago, and Eel Sauce.

Golden Dragon* $17.95
Shrimp Tempura and Crunchy Tempura. Topped with Salmon, Avocado, Masago, Eel Sauce,
and Sesame Seeds.

Smoky Mountain* $17.95
Shrimp Tempura, Crunchy Tempura, and Cream Cheese. Topped with Seared Smoked Salmon
and House Special Sauce.

Shrimp Lover $16.95
Shrimp Tempura and Cucumber. Topped with Shrimp, Avocado, Masago, Sesame Seeds, and
Sweet Shoyu Sauce.

SUSHI BURRITOS

Buddha $15.95
Tofu, Cucumber, Spinach, Avocado, and Sushi Rice wrapped in Seaweed Paper. Served with a
side of Sweet Shoyu Sauce.

Hangover* $18.95
Tuna, Salmon, Yellowtail, White Tuna, Masago, Avocado mixed with Spicy Mayo, Scallions, and
Jalapeño wrapped in Sushi Rice & Seaweed Paper. Served with a side of Sweet Shoyu Sauce.

Futo-Rico $17.95
Crab, Egg, Shrimp, Cucumber, Avocado, Spinach, and Kampyo wrapped in Seaweed Paper.

Monster $18.95
Crab Stick, Spicy Tuna, Cucumber, Avocado, and Crunchy Tempura wrapped in Sushi Rice & Soy
Paper. Served with a side of House Sauce.

POKE BOWLS

Holy Heaven $15.95
Fried Tofu mixed with Sweet Shoyu Sauce, Avocado, and Seaweed Salad.

Dynamite* $19.95
Tuna, Salmon, Yellowtail, White Tuna mixed with Masago, Scallions, Jalapeño, and Spicy Mayo
Sauce & Sesame Seeds. Served with Japanese Pickled Cucumber and Seaweed Salad on top of
Sushi Rice.

Sunshine* $19.95
Tuna, Salmon, Yellowtail, White Tuna mixed with Masago, Scallions, Cilantro, and House Shoyu
Sauce. Served with Avocado and Seaweed Salad on top of Sushi Rice.

Super Crunchy $17.95
Crab Stick and Shrimp mixed with Spicy Mayo, Sesame Seeds, and Tempura Flakes. Served with
Avocado and Seaweed Salad.

SUSHI MEDLEY

Chef's Choice - No Substitutions

Regular Sushi* $19.95
California Roll & 6 pieces of Nigiri.

Regular Sashimi* $19.95
10 pieces of Sashimi.

Deluxe Sushi* $27.95
Spicy Tuna Roll & 10 pieces of Nigiri.

Deluxe Sashimi* $31.95
15 pieces of Sashimi.

Chirashi* $27.95
Variety of Sashimi on top of Sushi Rice, Avocado, and Seaweed Salad.

* CONSUMER ADVISORY: Items marked with an asterisk are served raw or undercooked. Consuming raw or undercooked seafood, shellfish, or eggs may increase your risk of foodborne illness.

ALLERGEN NOTICE: Please inform your server of any food allergies. Our food may contain or come into contact with wheat, soy, dairy, eggs, peanuts, tree nuts, fish, shellfish, and sesame.

Our dishes are authentically crafted using traditional ingredients. Please inform your server of any
allergies prior to ordering. We kindly note that all sales are final.


