
CALAMARI STEAK 12

CHICKEN BREAST 15

SHRIMP 16

SALMON 17

SCALLOPS 18

6 oz. NEW YORK STRIP 19

8 oz. BOTTOM SIRLOIN 18

5 oz. FILET MIGNON 20

SHRIMP with CALAMARI STEAK 19

SHRIMP with SCALLOPS 19

CHICKEN with CALAMARI STEAK or SHRIMP or SCALLOPS 20

NEW YORK STRIP with CHICKEN 20

NEW YORK STRIP with CALAMARI STEAK or SHRIMP or SCALLOPS 21

FILET MIGNON with CHICKEN or CALAMARI STEAK or SHRIMP or SCALLOPS 23

SCALLOPS with CALAMARI STEAK 17

TEPPANYAKI  (AVA ILABLE  AFTER 3PM)

*

*

*

*

*

*

*

*

*  Indicates undercooked ingredients. Consuming raw or undercooked meats, fish & eggs may increase risk of foodborne  	
  illness. Please make us aware of any food allergies.

L IQUID  MARKET 
WHITE  OR  FUJ I  APPLE  SANGR IA    8
KOBE PEAR MARTINI   7 
PINEAPPLE MARTINI   8 
SAPPORO SLUSH   7
SUMMER “SMOOSH”   6
PASSION MANGO MARTINI   8 
CUCUMBER SAKE MARTINI   10 
MANGO MAI TAI   8
COCONUT WATER MARTINI   10

WHITE BY THE GLASS 
BERINGER, WHITE ZINFANDEL    5 
CHATEAU ST. MICHELLE, REISLING   5 
CAYMUS CONUNDRUM, WHITE BLEND    9
BENVOLIO, PINOT GRIGIO   5 
GAUTHIER “GRAVELSTONE” REISLING   9 
JOEL GOTT, SAUVIGNON BLANC   7 
GAUTHIER “SAN SABA” SAUVIGNON BLANC  9
ROBERT MONDAVI, FUME BLANC   9 
SYCAMORE LANE, CHARDONNAY   5
KENDALL JACKSON, CHADONNAY   7
LA CREMA, CHARDONNAY   9 

RED BY THE GLASS 
THIERRY & GUY FAT BASTARD, PINOT NOIR   7
BOUCHAINE, PINOT NOIR   9
SYCAMORE LANE, MERLOT   5 
RAVENSWOOD VINTERS BLEND, ZINFANDEL   7
SYCAMORE LANE, CABERNET SAUVIGNON   5
AVALON, MERLOT   7
RAYMOND R, CABERNET SAUVIGNON   8 

AVOCADO 3

ASPARAGUS 3

VEGGIE 5

CALIFORNIA 5

EEL 5

SPICY SALMON 6

SPICY TUNA 5

PHILADELPHIA 5

TOOTSIE 5

SCOTTSDALE 6

SHRIMP TEMPURA 6

SALMON TEMPURA 7

LAS VEGAS 7

ALASKAN 7

TEKKA MAKI 8

CATERPILLAR 8

LOBSTER COCKTAIL 8

YUMMY YUMMY 10

SURF & TURF 11

ROLLS Hand Roll
1 pc

Hand Roll
1 pc

Cut 
6-8/pc

Cut 
6-8/pc

*
*

*

*
*

*
*

EBI COOKED SHRIMP 3

SAKE SALMON 4

HAMACHI YELLOWTAIL 6

MAGURO TUNA 6

EBI COOKED SHRIMP 4

SAKE SALMON 8

MAGURO TUNA 12

HAMACHI YELLOWTAIL 13

BLUE FIN SPECIAL
Lightly Seared with Masago,  
Garlic Wasabi & Soy Sauce

16

NIG IR I  [2  p i e ce s ]

SASHIMI  [6  p i e ce s ]

*
*

*

*
*
*

HAPPY HOUR

DRINK SPECIALS
$4 CALLS | $5 PREMIUM | $6 SUPER PREMIUM

$3.50 DOMESTIC BEER | $4.25 IMPORT BEER
$5.75 (20 oz.) SAPPORO | KIRIN LT | ICHIBAN

$2 HOT SAKE CARAFE 

APPET IZERS
EDAMAME   3

CRAB PUFFS   6
Lump Crab Meat, Cream Cheese, Fresh Mint

COCONUT CHICKEN SKEWERS   5
Pineapple & Sweet Chili Sauce

HOISIN BBQ RIBS   6
Tender Pork Ribs, Hoisin BBQ Glaze

SATAY TRIO   5
Two Skewers of each Chicken, Beef * & Shrimp

POKI   11
Ahi Tuna, Sesame Chili, Crisp Wontons

STUFFED SHRIMP   11
Chrispy Shrimp, Lobster Stuffing, Butter Sauce

KOBE SLIDERS   8
American Kobe Beef, Dill Pickles, Demi Glaze, Braised Onions

CRISPY CHICKEN SPRING ROLLS   8
Thai Curry Chicken & Asian Vegetables, Mandarin Butter Sauce

BLACKEND TUNA LETTUCE WRAPS   11
Seared Ahi Tuna, Crisp Butter Lettuce, Cucumber Wasabi Sauce

LOBSTER POTSTICKERS   7
Fresh Seared Lobster Dumplings, Spicy  Chili Butter

BONELESS CHICKEN WINGS   6
Ginger Honey or Kung Pao Sauce

MISO BLACK COD   10
Misoyaki Seared Cod with Sweet Eel Sauce


