STREET FOOD AND STARTERS

|
Por‘k Bz”y or CLicken Bgo Buns $12 S‘l‘egmeJ Enggme ig
With Spicy Mayo, Pickled Water Chestnuts, Cilantro In the Shell with Asian Seasoning
]:ir‘ecr‘gckzl‘ gl\r‘imp $13 Clﬁcken Lz‘H‘Uce Wr‘gps $13
Tempura Shrimp Tossed in SPICY Shanghai Sauce Ground Chicken, Cashews, Grilled Scallions, Carrots,
Cabbage, Lettuce, Nuoc Cham
Spicy Cr‘glo Dip $1£ ’
Lump Crab, Cream Cheese, Sweet Chili with Pita Chicken & J'Jl'gpe‘h'o Essro”s M
Chicken, Jalapefios, Carrot, Cabbage with Sweet Chili Sauce
Cr‘ispy gr‘ussc] Spr‘ouls ig P )
! With Spicy Thai Sauce and Herbs Edamame Hommos iq
Tha; Cur‘r‘y Pibs $13 With Cilantro, Pickled Vegetables & Pita
1/2 Rack Ribs with Green Curry Coconut Sauce, Herbs Sesame Seared *Tung 4, $13 or oz $17
Pork & Chicken Dump]ings $10 With Green Tea Soba Noodles, Sweet Soy, Cilantro & Mango
In Spicy Beef Broth with Sesame and Scallion SW“Jr Ind Soor CLicken ig
H'me)cl'.i C""J" ilg Tempura Fried Strips, House Sweet and Sour Sauce,
Yellowtail Sashimi with Fresh Jalapefio, Kizami Wasabi White Rice

Roe with Ponzu

SOUPS AND' SALADS
Tomg'l'o Ginser‘ Bisque $3 CUP ig Bowl Hoosc SQIQJ $£ ng” $7 l_gr‘se
Mixed Greens, Ginger Carrot Dressing and Wontons
Miso SOUP 13 C"P $E BOW] AJJ CLickcn ig, Sﬁ‘imp 2( *Sglm?an $g, Tung iq
With Tofu and Wakame
| Cocom)'l' I.emonsrgss Soup $3 Cup ig Bowl # Tom Vo gc C“P ig B"Wl

Hot and Sour Soup with Shrimp, Tomato, Mushroom,

Coconut Milk, and Seasonal Vegetables
Tofu and Cilantro

Seaweed or Squid Salad §6

0 T0 7 AAPPY HOUR DALY SPECIALS

10 TO MDNIGHT FRIDAYS AND SATURDAYS
(Not Available for Take Ovt or Select Mg‘jor‘ HoliJst)

§3 Sleamed Edamame §0*Spicy Tund or *Spicy Salmon Rell
§$€ Chicken Jalapene Eggrolls § 5 Shelly roll (Shrimp, Crab 2nd *Rue Salad)
H iq FirecrQcker SLrimp $4 Alaskan Roll or *Pln”y Roll
ig EJQQOe Hummus $£*CrvncLy Spicy Tvng
l $7 Cr‘ispy Brossel Spr‘ou‘l's $4*Cr‘uncl\y Salmen Roll
| $7 TempurQ Chicken with Sweet & Sovr SQuce $g *SQsLimi App (SQ]mon,Va”oerQi],CrQL Sl‘ick)
§2 Coconot Lemongrass Soup, §4 CARP Roll (Cucomber, Avocado,Red pepper)
| Miso or Tomalo Ginser $3 Cocomber Avecddo Roll
| §3 Hovse Salad $4 *Salmon or §5 *Tuna Asparages Rell
§4 Seaweed Salad $4 California Roll
| §4 Squid Salad §8 *Generoll
CONSUNER ADVISORY:

Consuming Raw and Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of food-borne illness, especially if you have
! certain medical conditions.
Iltems with * contain Raw or Undercooked Fish # contains fish sauce




|
! SASHIM AND NGRI
| Sshimi (Fhree Pims) Nisiri (2 Picces over r‘ica)
*Salmon, *Local Flovnder, Tomago, Crab Sick §6
*Al\i Tun’él, *Vellowjri)i], Smoked S’leon, Oc'l'opvs,
Sal} Cored Mackerel, *Scallop, *Salmen Belly §4
| *Salmon Roe & *Tobiko $4 (2dd Quail Eqq to Roe for §2)

Mgke gny o'[: gLoVe 'I:isL in‘l‘o P Mgkx r‘o” (G Pieces) CJJJ $1
Mgke gny o{: gl)oVe '[:isl'n 9 LgnJ r‘o”Cvcmeer‘, AVocgJo 8( Toloiko QJJ $2

STANDARD ROLLS VEGETARIAN ROLLS

PLi”y *Salmon, Avocado & Cream Cheese ft g
Cglh(or‘nig Crab Stick, Avocado, Cucumber, *Tobiko $ 7
Alaskan Smoked Salmon, Cucumber and Avocado ft g
SLe”y Koni Crab, Shrimp, Scallion, *Tobiko & Spicy Mayo $ q

V-3 R.ll Cucumber, Avocado, Asparagus iC
Tempuri) Sweel Polals Roll Fried Sweet Potato, |
Avocado & Scallion iq w

Farmhovse Roll Asparagus, Roasted Red Pepper, Cucumber,

prcy Choice of “Tuna, “Yellowtail or “Salmon. Sriracha, Sweet Potato, Cream Cheese, Topped with Avocado and Sweet

——

Cucumber & *Tobiko $ q Chil $13
. H X X . X
SP”)’ C""MLV Choice of "Tuna, “Yellowtail or “Salmon, B 11L9 R, ]| Local Pickled Vegetables topped with Avocado
Sriracha, Cucumber & Tempura Flakes $ 0] and Pickled Mustard Seed i 12

AsPQr’qus Choice of *Tuna, *Yellowtail or *Salmon ig

| SLrimp szpur‘g Folomaki NCTempura Fried Shrimp, PLATTERS

Cucumber, Avocado ft 10
W SPiJer‘ Folomaki Soft Shell Crab, Cucumber, Avocado, Sushi For M *Philly Roll, *Spicy Tuna Roll, *California

*Tobiko $ 19 Roll, *Salmon Asparagus Roll $2 6

Sgsl\imi l:or‘ Me (']‘Lr‘u egcl\)

*Tuna, *Salmon, Smoked Salmon, *Yellowtail,

POK[ BOWL *Flounderfmg
* . . . Nisir‘i l:or‘ Me ('I'Wo chL)
Fresh "Tond Served over SJ‘”kY Rice with *Tuna, *Yellowtail, Salmon, Smoked Salmon, Mackerel and
}I\EYCQJO, Pigeaﬁple, PcickleJLJalaK;lms, “Flounder $ 2 4 |
AmAme cdlli c e icro |
meme, ony pveotinets ’ Plethora of Sushi *Salmon, *Tuna, *Flounder & Octopus

Greens 8( Nor‘i $1q /|

Sashimi. *Tuna, *Scallop, *Yellowtail & Salt Cured Mackerel
Nigiri and Choice of Two Specialty Rolls i g0
Add Avocads $ 1 Consuming Raw and Undercooked Meats, Poultry, Seafood,
Shellfish or Eggs may increase your risk of food borne
Add Cream Cheese, Additionl V‘3°J‘3H” iliness, especially if you have certain medical conditions.

Consvmer‘ AJvisor‘y:

Tempor‘g Fried $2 ltems with *contain Raw Fish or Undercooked Meats. I
Rage Sauee (Super HOT), Kizami Wasabs, # contans i sauce
Coeumlner‘ WY‘QP, Soy Wf‘gpl No Pice $2 gcsgme geeJS Are in or gr‘oan leos‘l‘

EVer‘y'l‘Lins.””

Add Tamage §2




‘ SPECIALTY ROLLS

{‘ Admiroll *AhiTuna and Kimchee Inside Topped with Korean BBQ, *Salmon Belly and Scallion $ 17
| Life’s 2 Beach Lobster, Lump Crab, Cucumber, Pineapple Inside Topped with *Yellowtail, *Salmon, Eel Sauce,
Spicy Mayo and Tobiko i 11
Dala’s Dragon ShrimpTem ura, Lump Crab, Avocado & Cucumber Inside Topped with Spicy Tuna
3 plemp p PP
Eel Sauce and Tempura Crunchies ft 17
The Dram *Tuna, Tempura Fried Local Shrimp, Avocado and Mango . Topped with Green Curry Mayo, Eel Sauce and ft 16
P P
Fire in the Movntain Tempura Fried Soft Shell Crab, Cucumber and *Spicy Tuna Futomaki Style f
Topped with Eel Sauce, *Tobiko and Tempura Crunchies i 16

Spicy Generoll *Spicy Tuna and Cucumber Inside, Topped with *Yellowtail, Avocado, *Salmon, Spicy Mayo and Scallions il@
piey picy Pp pIcy

Ginormous *Tuna, *Yellowtail, *Local Flounder, *Salmon and Crab Stick Futomaki Style and Tempura Fried
Topped with Eel Sauce, *Tobiko, Scallion and Spicy Mayo $ 17

lron Lotus Lobster, *Spicy Tuna, Pineapple, Cucumber, Pickled Jalapefio Futomaki Style topped
with Eel Sauce, Almond, *Tobiko ft 14
kr‘uncl\y Keabsler Lobster& Lump Crab Salad and Cucumber Inside. Topped with Crab Stick , Spicy Mayo, Cruchies & Roe $ 14
Naroto *Tuna, *Yellowtail, *Salmon, *Local Flounder, Crab Stick and *Tobiko in a Cucumber Wrapper with White Ponzu i 17

e ——

Poy G. Biv Crab Stick, Avocado and Cucumber Inside Topped with *Tuna, *Yellowtail, *Salmon, *Local Flounder,
Ebi Shrimp, Scallion and *Tobiko $ 16 \
Pimp SLrimp Tempura Shrimp and Cream Cheese Inside Topped with Ebi Shrimp, Avocado, Sriracha and Sweet Chili $ 14
Poke Paradise *Ahi Tuna, Cucumberand Avocado Inside. Topped with Pineapple and Poke Sauce ft 18 “
Poppzr‘ Roll *Tuna, Cream Cheese, Fresh Jalapefio, Scallion in Soy Paper & Tempura Fried. Topped with Sweet Chili $ 16
The Pgse *Yellowtail, Pineapple and Sweet Potato Inside, Topped with Tuna, Pickled Jalapefios and

L our Homemade Rage Sauce Nol for The Faint of Hearll f“(;

Sovthern Chicken Roll Tempura Fried Chicken, Asian Coleslaw and Pickles in a Soy Wrap Futomaki Style ft 12
While LigH‘nins *Yellowtail & * Scallop Futomaki Style &Tempura Fried and Topped with Sriracha,
Eel Sauce,Scallions and *Tobiko $ 16

HELPFUL SUSHI TERMS
Mgki: A Jgpgneu DisL Consis‘l‘ing o¥ Svslﬁ gnJ P'Jw Veselgloles WrgppeJ in

Nori (Dried Seaweed)

Ur‘umgki: ”]nsiale Ou-l- Po”” Pice on 'I'Le OU'l'siJz o\[ ‘H\e Nor‘i wiHn TWo or Mor‘e ]nsreJien'l's
szgki: ? HgnJ Po”” P l_gr‘ﬂe Cone"SLgsz Piecz o{ Nor‘i on 'Hu Ou‘!‘siJe wi“: ]nsr‘eclizn‘l's
Spi”ing Ov'l' 'H\z WiJe EnJ
Fotomaki: A Large CylinJric’Jl Picce with Nori on the Outside, Two or More Ingredients
To]oiko: Tiny Hying l:isL Poe

Consumer‘ AJvisor‘y:
Consuming Raw and Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food
| Borne IlIness, Especially if you have Certain Medical Conditions. Items with * contain Raw Fish or Undercooked
Meats




STANDARDS

CLoica o'[ SovP or SngJ Wi‘”\ Any Disl\ Be]ow (Se’JWuJ & Squid dd 12)
NOODLES

VoSake's Pork Udon Udon Noodle, Smoked Pork Belly, Black Garlic Bone Broth, Soft Egg, Roasted Shiitake Mushrooms,

|

Pickled Onion, Dehydrated Corn and Spun Daikon $ 17

H#Chicken Pho Rice Noodles, Pulled Chicken, Seasoned Broth, Jalapefios, Cilantro, Hoisin $ 15

Lo Mein Mixed Vegetables, Sweet Soy, Tamara-Sesame Sauce, Lo Mein Noodles

To'[u $14, Cl\icken 116, Bu\[ $17, Pork Ba”y $1g, Slmr‘imp or *chnops $20

FAVORITES

l:izr‘y Bez'[ or Clnicken ]” Tl’\is Disln is Spicy ]”
Seared Protein, Red Cabbage, Carrot, Water Chestnuts, Chili and Garlic Served Over Steamed White Rice, Fried Rice or Rice Noodles

CLicken f“@ or Bu{: $17

*Cr‘isPy Salmon #Pan Seared with Miso Butter, Black Forbidden Rice Avocado Purée and Radish $ 14

SesIme Fried Chicken with Creamed Saag Fried Rice and Hot Honey $ 16

Korean BiLimLQP Ground Chicken over White Rice , Crispy Shiitake Mushroom, Kimchee, Seaweed Salad,
Scallion, Fried Egg with Gochujang Bbq ft 16

Green Cur‘r‘y Sl\r‘imp & Grits Grilled Shrimp, Coconut Grits, Chinese Sausage, Broccoli, Wok Chow, Roasted Red Pepper,
In a Vietnamese Green Curry Sauce topped with Spun Sweet Potato i 14

VoSake Kobe Bur‘ser‘ 8 ounce Kobe Beef, Cheddar, Lettuce, Tomato and Asian Pickles and Thai-Spice Fries i 16
(Add Jalapefios and Fried Onions for an additional i 1)

*V,'s Sor & Torf NYSteak, Lobster and Bok Choy Fried Rice, Hoisin Butter $2 q

Terinki Grill Fried Rice and Stir Fried Vegetables with House Teriyaki Sauce

Chicken $17, *Salmon $20 or *Tund §21, Pork Belly §18, *Flank Skeak §21
Slu‘imp or *chllops $20

M2ss2man Cur‘r‘y (m.lJ) Snow peas, Water chestnuts, Bok Choy, Cashew, Potatoes, Carrots,
topped with Avocado, served with Jasmine Rice

P'Jn')ns Curry (maJium) Cauliflower, Green Beans, Sweet potato, Radish, and Squash
served with Jasmine Rice

To{:u $14, Cl\icken QHC, Bee'[: $17, Por‘k Be”y i].g, SLr‘imP or‘*ch”oPs $20

SIDES §2

TLQI SpiceJ ]:r‘ies S'l-ir l:r‘ieJ Pice WLi‘l‘e Pice S'I-ir l:r‘ieJ Veae'l‘gloles
Sesgme Gr‘een Begns Crispy Br‘ussel Spr‘ou'l's







