
TO-GO MENU 

For our members with life-threatening allergies, please request to speak with the Chef directly. 
While we take dietary preferences and restrictions very seriously, unfortunately, cross-contact with other ingredients may occur. Regrettably, we cannot guarantee the complete absence of 

allergens. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS.

1/17/24

ZENSAI 

NIGIRI
TWO PIECES

MAKI 

*HAMACHI - JAPANESE YELLOWTAIL     ............. 8 

*MAGURO - GRADE 1+ AHI BIG EYE TUNA     ....... 9 

*SAKE - ORA KING SALMON      .......................... 8  

*EBI - GINGER MARINATED COOKED PRAWN      .. 7 

*UNAGI - FRESH WATER EEL ............................. 8 

*IKURA - SALMON CAVIAR      ........................... 8 

HIYASHI WAKAME SALAD       .............................. 6
Chilled Seaweed, Napa Cabbage, Soybeans 

ORANGE GINGER SALAD       ................................ 6
Crisp Iceberg Lettuce, Orange Segments, Ginger Dressing 

MISO SOUP      ...................................................5
Tofu, Seaweed, Scallions

STEAMED EDAMAME          ..................................7
Coarse Sea Salt

CALIFORNIA ROLL       ......................................10
Snow Crab, Cucumber, Avocado
  

*TUNA MAKI       ........................................... 15.5
California Roll Topped With Bigeye Tuna

*SPICY TUNA      ..............................................11 
Tuna Mixed With Spicy Mayo 

*SALMON MAKI       ...................................... 13.5
California Roll Topped with King Salmon, Eight Pieces

*RAINBOW  .....................................................21 
Tuna, Salmon, Yellowtail, Whitefish, Shrimp, Eel
Caviar, Snow Crab Salad, Asparagus Crunch, Eight Pieces

*MOON RIVER  .............................................17.5 
Tempura Shrimp, Avocado, Masago Mayo
Topped with Spicy Tuna & Tempura Crunch, Eight Pieces

*DELEGAL MARINA      .....................................16
Tuna, Shrimp, Masago, Spicy Mayo 
Avocado, Iceburg Lettuce, Six Pieces

VEGGIE ROLL           ..........................................10
Asparagus, Lettuce, Avocado, Cucumber, Gourd, Tomato

*SPIDER ROLL.................................................14
Tempura Soft Shell Crab, Cucumber, Masago, Lettuce
Mayo, Eel Sauce

*SKIDAWAY ISLAND ........................................15 
Crab Salad, Salmon, Tuna, Shrimp, Cucumber

*HAMACHI - JAPANESE YELLOWTAIL ................ 8 

*MAGURO - GRADE1+ BIG EYE TUNA .................. 9 

*SAKE - ORA KING SALMON .............................. 8 

Noodle Bowls

BEEF PHO................................................. ....... 22 

Pho Broth, Rice Noodles, Shaved Onions

Shaved Rare Beef Tenderloin 

Slow Cooked Beef Short Rib

Traditional Toppings Served on the Side: 

Bean Sprouts, Cilantro, Thai Basil, Lime, Shaved Chili

CHICKEN MAZEMEN (BROTHLESS RAMEN)  ....... 17

Homemade Ramen Noodles, Chicken, Shoyu and Ginger Oil

Napa Cabbage, Mushrooms, Green Onions 

Ajitama Egg, Roasted Tomatoes

TWO PIECES

Sashimi


