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Signature Sushi Rolls

ITEM

Rainbow Roll

Cali roll, layered with salmon, tuna, yellowtail, shrimp, and avocado.

Machu Picchu Roll (kiska)

Big tempura shrimp, cucumber topped with tuna, salmon, crab, masago, green onion, with unagi, spicy mayonnaise, and chil...

Spider Roll (spider)

Deep fried soft shell crab, avocado, cucumber, crab, go, and masago with unagi sauce.

Black Widow (spider)

Deep fried soft shell crab, cucumber, freshwater eel, green onion, avocado, cream cheese, masago, and unagi sauce. (5-6...

Fire Show Roll

Spicy salmon, cucumber, baked spicy mayonnaise, scallop, crab, and masago.

House Roll (f. onion)

Salmon, cream cheese, avocado, crab, and fried with unagi, spicy mayonnaise, and fried onions.

Climaxxx Roll

Yellowtail wrapped around sushi rice filled with macadamia nuts and topped with slices of freshwater eel, avocado, and u...

Columbia Roll (f. onion)

Spicy tuna, cream cheese, jalapeno and fried with spicy mayonnaise, unagi sauce, and topped with fried onion.

Sea World Roll

Tuna, yellowtail, salmon, avocado, cucumber, bake spicy scallop, crab, and masago.

Aztec

lobster,avocado,cucumber,topped with seared scallops,masago,green onion,unagi sauce,spicy mayo sauce.

Dragon Roll (kiska)

Tempura shrimp and cucumber inside, layered with avocado, and unagi. Topped with green onion, masago, and unagi sauce.

Northwest Roll

Spicy tuna, crab, jalapeno, topped with seared scallops, masago, go, unagi sauce, and spicy mayonnaise sauce.

Caterpillar Roll

Freshwater eel and cucumber inside, layered with avocado and unagi sauce. (8 pieces)

Rising Moon Roll

Crab, avocado, cucumber inside, layered with salmon, and masago.

Sushi Ya Roll

Cali roll topped with salmon, seaweed, salmon roe, and tuna.

GO Duck Roll

Cali roll, on top albacore, jalapeno, and spicy ponzu sauce.

8th Street Roll

Shrimp, tuna, salmon, avocado, crab, cucumber, and spicy ponzu sauce. (5-6 pieces)

Rising Sun Roll

Crab, avocado, cucumber inside, layered with tuna, and masago.

Hawaiian Volcano Roll

Cali roll, spicy tuna, salmon, masago, go, crunch with unagi, and spicy mayonnaise.

Eugene Roll Roll

Cali roll, topped with avocado, 3 shrimp, and masago.

Bahama Roll (f. onion)

California layered seared salmon with unagi, spicy mayonnaise sauce, and fried onion. (8 pieces)

Red Dragon Roll

Smoked salmon, cucumber, topped with avocado, unagi with unagi sauce, spicy mayonnaise, and masago.

PRICE

$16.50

$19.50

$15.00

$16.50

$15.50

$16.00

$13.00

$15.50

$19.00

$17.50

$19.00

$17.50

$15.00

$15.00

$19.00

$17.00

$14.00

$15.00

$15.00

$17.00

$16.50

$18.00



ITEM PRICE

Green Hornet Roll $13.00

Smoked salmon wrapped around sushi rice filled with macadamia nuts and topped with slices of freshwater eel, avocado, an...

Sauces
ITEM PRICE
spicy mayo $1.00

Rich and creamy condiment with a kick.

teriyaki sauce $1.00

Sweet and savory Japanese-inspired sauce.

unagi sauce $1.00

Rich and savory Japanese-inspired sauce.

ponzu sauce $1.00

Citrus-based sauce with a tangy flavor.

creamy sauce $1.00

Rich and velvety sauce to enhance your dish.

tamari sauce $1.00

Rich, savory Japanese soy sauce alternative.

sriracha sauce $1.00

Spicy Asian-inspired condiment adding flavor to your dish.

honey mustard $1.00

Tangy and creamy condiment made with honey and mustard.

Donburi
ITEM PRICE
Salmon Don $19.50

Slices of Atlantic salmon and cucumbers topped with salmon roe served on a bed of sushi rice.

Chirash Don $21.50

Assorted artistic sashimi slices over sushi rice.

Una Ju $20.50

Broiled freshwater eel and fresh cucumbers on a bed of steamed rice.

Tekka Don $19.50

Slices of fresh tuna and cucumbers on a bed of sushi rice.

Hama Don $19.50

Slices of fresh hamachi and cucumbers on a bed of sushi rice.

Chicken Katsu Don $17.00

Breaded and fried chicken served over a bed of rice.

Ton Katsu Don $17.00

Breaded and deep-fried pork cutlet served over a bed of rice.

Sushi Combos and Bentos

ITEM PRICE

Chicken Tempura Bento $16.50

Chicken teriyaki, shrimp and vegetable tempura, California roll, steamed rice, side salad.

Chicken Bento $15.50

Chicken teriyaki, potstickers, California roll, steamed rice, side salad.



ITEM

Chicken Katsu Bento

Panko bread chicken, potstickers, California roll, steamed rice, salad.

Salmon Bento

Salmon teriyaki, potstickers, California roll, steamed rice, and a side salad.

Ton Katsu Bento

Panko bread pork, potstickers, spicy tuna roll, steamed rice, salad.

Beef Bento

Beef teriyaki, potstickers, California roll (half), steamed rice, side salad.

Tofu Bento

Teriyaki tofu, edamame, vegetable tempura, steamed rice, and a side salad.

Spicy Pork Bento

Spicy pork, potstickers, California roll, steamed rice, side salad.

Side Dishes

ITEM

Miso Soup

Traditional Japanese soup made with miso paste.

Steamed White Rice

Freshly steamed white rice.

Homemade Kimchi

Spicy fermented Korean-style condiment made with vegetables.

Udon

ITEM

Tempura Udon

Shrimp tempura in a shoyu broth, bamboo shoots, onions, and mushrooms.

Oddeng

Thick udon noodles and fish cakes in a Korean shoyu broth with mushrooms.

Nabeyaki

Bean sprouts, onions, water chestnuts, bamboo shoots, mushrooms, scallions, chicken, and egg all topped with shrimp temp...

Sukiyaki

Seasoned tenderloin beef slices, onions, asparagus, tofu, mushrooms, and egg all in a savory beef broth.

Ramen

ITEM

Chicken Katsu Ramen

Panko breaded chicken cutlet in a shoyu based broth with bean sprouts, water chestnuts, bamboo shoots, and onions.

Ton Katsu Ramen

Panko breaded pork cutlet in a pork based broth with bean sprouts, water chestnuts, bamboo shoots, and onions.

Chashu ramen

Fully cooked pork belly, bean sprouts, mixed veggies, onions, and green onion.

Miso Seaweed Age Ramen

Seaweed and flash fried tofu in a miso based broth with bean sprouts, water chestnuts, mushrooms, and onions.

Seafood Shin Ramen

Fresh shrimp, scallops, calamari, mussels with bean sprouts, water chestnuts, egg, bamboo shoots, and onions in spicy ra...

PRICE

$17.00

$16.50

$17.00

$16.50

$15.50

$16.50

PRICE

$3.50

$3.50

$7.50

PRICE

$14.00

$14.00

$17.00

$17.00

PRICE

$15.50

$15.50

$15.00

$14.50

$14.50



Family Combos

ITEM

Geisha (potsticker)

Potstickers, California roll, spicy tuna roll, and Philadelphia roll.

Buddha (vegi temp)

Vegetable tempura, kappa roll, avocado roll, and veggie roll.

Samurai (shrimp temp)

Shrimp tempura, California roll, spicy tuna roll, redmoon crunch roll.

Maru (shrimp temp)

Shrimp tempura, California roll, Philadelphia roll, and your choice of sashimi.

Sakura (potsticker)

Potstickers, redmoon, Tokyo, California roll, and spicy tuna roll.

Crunch Sushi Rolls

ITEM

Tokyo Roll (kiska)

Spicy crab, avocado, shrimp tempura, and unagi sauce with spicy mayonnaise.

Red Moon Roll

Spicy tuna, crab, avocado, go, cream cheese with unagi, and spicy mayonnaise sauce.

Honduras Roll

Mango, tuna, salmon, avocado, masago, and unagi sauce with cream cheese.

Crunch Shrimp Roll(kiska)

Tempura shrimp, avocado, cucumber with spicy mayonnaise, and unagi sauce.

G6 Roll

Spicy tuna, unagi, avocado with unagi sauce, spicy mayonnaise, and masago.

Dynamite Roll

Spicy tuna, spicy salmon, spicy yellowtail, cream cheese, jalapeno, go, and unagi, spicy mayonnaise sauce, and masago.

Aspen Roll

Tuna, salmon, avocado, cream cheese, unagi sauce, and creamy sauce. (6 pieces)

Seoul Roll

Jalapeno, salmon, spicy tuna, cream cheese, avocado, go, unagi sauce, and spicy mayonnaise.

TNT Roll

Jalapeno, spicy tuna, crab, avocado, cream cheese, go, unagi sauce, and spicy mayonnaise.
Tiffany Roll (asparagus)

Asparagus, spicy salmon, cream cheese, go, unagi, and creamy sauce.

Big Sushi Rolls

ITEM

Titan Roll (kiska)

Tempura shrimp, spicy salmon, avocado, cream cheese, crunch topped with real crab, masago, green onion, unagi sauce, and...

Widowmaker (calamari)

Fried calamari, cucumber, avocado, go, and masago with unagi and spicy mayonnaise.

Futomaki Roll

Cucumber, avocado, tamago, marinated tofu, pickled radish, and burdock.

Pacific Roll (kiska)

Tempura shrimp, cream cheese, avocado, cucumber, green onion, topped with baked scallops, crab, masago, spicy mayonnaise...

PRICE

$33.50

$29.50

$39.50

$43.50

$49.50

PRICE

$14.00

$13.50

$13.50

$13.00

$14.00

$13.50

$13.50

$14.00

$14.00

$13.50

PRICE

$28.00

$19.50

$18.00

$27.00



ITEM

Kimchi Roll ( kimchi)

Cooked kimchi, avocado, cucumber, jalapeno, cream cheese, masago, go, spicy mayonnaise, and unagi sauce.

Beef Roll (beef)

Cooked beef, avocado, cucumber, kanpyo, cream cheese, masago, go, creamy, and unagi sauce. (10-12 pieces)

Spicy Pork Roll (spicy pork)

Cooked spicy pork, avocado, cucumber, jalapeno, and cream cheese. masago, go, spicy mayonnaise, and unagi sauce.

Pink Panther (kiska)

Tempura shrimp, spicy tuna, green onion, avocado, cucumber, and masago wrapped in pink soy paper.

Appetizers

ITEM

Edamame
Steamed and lightly salted soybeans in the pod.

Firecracker

Deep fried jalapeno, cream cheese, spicy tuna, unagi, mayonnaise sauce, and masago.

Potstickers

Stuffed with pork and veggies and fried. Served with a ponzu dipping sauce.

Seaweed Salad

A taste of the sea.

Mokey Ball

Deep fried mushroom and cream cheese with special sauce.

Sunomono Salad

Pickled cucumber salad.

Soft Shell Crab

A mixed green salad topped with deep fried Maryland blue crab.

Calamari

Deep fried calamari, side of salad, side of spicy mayo sauce .

Dragon Ball

Deep fried mushroom, jalapeno, spicy tuna and unagi, and spicy mayonnaise sauce.

Agedashi Tofu

Crunchy tofu in special broth. (6 pieces of tofu)

Happy Chicken

Fried chicken in sweet spicy sauce with peanuts.

Tori Karaage

Bite sized chicken tossed in flour and fried. Served with spicy mayonnaise.

Maguro Tataki

Seared ahi tuna on a bed of daikon radish, topped with ponzu sauce, green onion, and spicy chili sauce.

Sushi Rolls

ITEM

Oishii Roll

Salmon, yellowtail, and avocado.

Kabuki Roll (kiska)

Shrimp, green onion, cucumber, dungeness crab, masago, unagi, and creamy sauce.

Vegas Roll

Freshwater eel, crab, cream cheese, and avocado with unagi sauce.

PRICE

$18.00

$19.50

$19.50

$21.00

PRICE

$8.00

$10.50

$10.00

$8.50

$8.50

$7.50

$11.00

$12.50

$10.00

$10.00

$13.00

$12.00

$19.50

PRICE

$11.00

$13.00

$11.50



ITEM PRICE

Golden Cali Roll $11.50

Crab, cucumber, avocado, and masago.

California Roll $9.00

Crab, cucumber, and avocado. (8 pieces)

Spicy Tuna Roll $9.50

Tuna, green onion, spicy sauce, and cucumber.

Philadelphia Roll $10.00

Smoked salmon, cucumber, and cream cheese.

Shogun Roll (kiska) $12.00

Smoked salmon, tempura shrimp, avocado, cucumber, unagi, and creamy sauce.

Avokyu Roll $8.50

Cucumber and avocado. (8 pieces)

Rock and Roll $10.50

Freshwater eel, avocado, and cucumber with unagi sauce.

McKenzie Roll $10.50

Smoked salmon, cream cheese, cucumber, green onion, and spicy sauce.

Hawaiian Roll $10.00
Tuna, green onion, sesame oil, and chili peppers.

B-52 Roll (kiska) $11.50
Tempura shrimp, avocado, cream cheese, masago with unagi, and creamy sauce. (5-6 pieces)

Willamette Roll $10.00
Crab, yellowtail, and green onion.

Texas Roll $13.00

Salmon, hamachi, tuna, avocado, cucumber, green onion, and masago.

Trailblazers Roll $10.00

Tuna, avocado, masago, and creamy sauce.

Oregon Roll $11.00

Smoked salmon, shrimp, crab, and cucumber.

Hana Roll $10.50

Tuna, sesame oil, 7 spice, green onion, and mango.

San Francisco Roll $9.00

Shrimp, cucumber, and avocado.

Paradise Roll $11.00

Tuna, avocado, macadamia nuts, mango, and masago.

Umpqua Roll $10.00

Salmon, sesame oil, 7 spice, and green onion.

Katana Roll $12.00

Crab, unagi, smoked salmon, masago, cucumber, unagi, and creamy sauce.

Ebi Metal Roll $11.00

Shrimp, freshwater eel, avocado, masago, and unagi sauce.

007 Roll $10.50

Krab, shrimp, cucumber, and avocado. (8 pieces)

Unakyu Roll $9.50

Unagi and cucumber.

Norimaki Rolls

ITEM PRICE



Negi Sake Norimaki

Salmon and green onion.

Avocado Norimaki

avocado. (6 pieces)

Negi Hama Norimaki

Hamachi and green onion.

Tekka Norimaki

Tuna.

Veggie Norimaki

Vegetables rolled in sushi rice and nori.

Kappa Norimaki

Cucumber.

Mango Norimaki

Sweet and refreshing roll filled with mango.

Shinko Norimaki
Pickled radish.

Asparagus (asparagus)

deep fried asparagus. (6 pieces)

Sashimi Combos

ITEM

Mio Sashimi Combination

7 slices.

Jo Sashimi Combination

20 slices.

Sushi Ya Big Boat

Includes sashimi, nigiri, sushi rolls, and appetizers.

Yokozuna Sashimi Combination

33 slices.

Sashimi

ITEM

Shake Sashimi

7 slices of salmon on a bed of daikon radish.

Maguro Sashimi

7 slices of tuna on a bed of daikon radish.

Hamachi Sashimi

7 slices of yellowtail on a bed of daikon radish.

Albacore Sashimi

7 slices of albacore tuna on a bed of daikon radish.

Tako Sashimi

7 slices of octopus on a bed of daikon radish.

Tai Sashimi

snapper.

Nigiri Combos

ITEM

$8.00

$7.50

$8.00

$8.00

$9.50

$7.50

$7.50

$7.50

$7.50

PRICE

$20.50

$52.50

$145.00

$73.50

PRICE

$19.50

$19.50

$19.50

$19.50

$21.50

$18.00

PRICE



Matsu Nigiri Combination

6 piece chef's choice and a California roll.

Ya Nigiri Combination

10 piece chef's choice and a California roll.

Take Nigiri Combination

4 piece chef's choice and a California roll.

Misako Nigiri Combination

10 piece chef's choice and a matsu sashimi, spicy tuna, and California roll.

Nigiri Sushi
ITEM

Shake Nigiri

Salmon.

Hamachi Nigiri

Yellowtail.

Maguro Nigiri

Tuna.

Unagi Nigiri

Freshwater eel.

Saba Nigiri

Mackerel.

Smoked Salmon Nigiri

Smoked salmon over vinegared sushi rice.

Ebi Nigiri
Shrimp.

Tamago Nigiri
Sweet egg.

Inari Nigiri
Tofu pocket.

Tako Nigiri
Octopus.

Ika Nigiri
Squid.

Hotategai Nigiri
Scallop.

Shiro Maguro Nigiri

Albacore tuna.

Hokkigai Nigiri

Surf clam.

White Tuna Nigiri

Fresh tuna served on a bed of rice.

Ama Ebi Nigiri

Sweet shrimp. (2 pieces *includes 2 deep fried shrimp heads)

Ikura Nigiri
Salmon roe.
Tai Nigiri

snapper.

$21.50

$33.50

$17.00

$59.50

PRICE

$7.25

$7.25

$7.25

$7.50

$6.25

$7.25

$6.25

$6.00

$6.00

$8.25

$6.75

$7.00

$7.25

$6.75

$7.25

$10.00

$8.25

$6.75



ITEM

Tobiko Nigiri
Flying fish roe.

Entrees

ITEM

Bulgogi

Marinated strips of beef grilled and sauteed in a sweet Korean sauce, side of salad, steamed rice.

Yakisoba

Noodles and veggies with your choice of shrimp, chicken, tempura or beef.

Teriyaki Chicken

Bite sized chicken marinated in teriyaki sauce, grilled and sauteed.

Chicken Katsu

A tender chicken cutlet breaded in panko and deep fried. Served with an Asian style BBQ sauce.

Teriyaki Tofu

Tofu glazed in a sweet teriyaki sauce.

Chicken katsu yakisoba

Chicken katsu and fried noodles and veggies

Spicy Chicken Yakisoba

Grilled chicken, yakisoba noodles, broccoli, carrots, cabbage, and bell peppers tossed in a special sauce, and pan fried...

Teriyaki Salmon

Salmon fillet glazed in a sweet teriyaki sauce.

Ton Katsu

A succulent pork cutlet breaded in panko and deep fried. Served with an Asian style BBQ sauce.

Ton katsu yakisoba

Ton katsu and fried noodles and veggies.

Spicy Pork
Spicy pork dish with a bold flavor.

Shioyaki Saba

Grilled mackerel with light salt.

Salads

ITEM

Soup and Salad

Our salad and a bowl! of miso soup.

Teriyaki Chicken Salad

Mixed greens topped with our teriyaki chicken and fresh veggies.

Dungeness Crab Salad

Mixed greens and fresh vegetables with dungeness crab.

House Salad

Cabbage, lettuce, and spinach topped with seasonal veggies.

Tofu Salad

Deep fried tofu and fresh veggies.

Salmon Skin Salad

Green salad topped with crispy salmon skin.

PRICE

$6.75

PRICE

$15.00

$15.50

$14.00

$15.00

$13.50

$16.50

$15.50

$15.00

$15.00

$16.50

$15.00

$15.00

PRICE

$9.00

$13.00

$17.00

$7.50

$12.50

$9.00



Tempura

ITEM

Veggie and Shrimp Tempura

Seasonal veggies and black tiger prawn battered and flash fried.

Shrimp Tempura

Black tiger prawn shrimp battered and flash fried.

Vegetable Tempura

Mixed seasonal vegetables battered and flash fried.

Satsumaimo Tempura

6 pieces. Sliced sweet potato battered and flash fried.

PRICE

$14.50

$13.50

$11.00

$11.00



