
 
 Pork Belly or Chicken Bao Buns $12

With Spicy Mayo, Pickled Water Chestnuts, Cilantro

Firecracker Shrimp $13
Tempura Shrimp Tossed in SPICY Shanghai Sauce 

Spicy Crab Dip $15
Crab Meat, Cream Cheese, Sambal, Basil and Scallions 

with Pita 

Crispy Brussel Sprouts  $8
Tossed In Spicy Sambal and Sweet Soy

Thai Curry Ribs $13
1/2 Rack Ribs with Green Curry Coconut Sauce, Herbs

 Steamed Pork & Chicken Dumplings $10
In a Spicy Beef Broth with Sesame and Scallion

Hamachi Crudo $16
Yellowtail Sashimi with Fresh Jalapeño, Roe, Ponzu and 

Kizami Wasabi

Steamed Edamame $7
In the Shell with Asian Seasoning

Chicken Lettuce Wraps $13
Ground Chicken, Cashews, Grilled Scallions, 

Carrots, Cabbage, Romaine, Nuoc Cham

Chicken & Jalapeño Eggrolls $10
Chicken, Jalapeños, Carrot, Cabbage with Sweet 

Chili Sauce

Edamame Hummus $9  
With Cilantro, Pickled Vegetables & Pita

Sesame Seared *Tuna 4oz   $13    7oz  $17 
with Forbidden Black Rice Noodles, Sweet Soy

Cilantro & Mango

Tempura Chicken $8
Tempura Fried Strips, Sweet and Sour Sauce,

White Rice

House Salad   $5 Small  $7 Large
Mixed Greens, Ginger Carrot Dressing and 

Wontons
Add  Chicken $7, Salmon or *Shrimp $9

Add *Tuna $10

Seaweed or Squid Salad $7
with Ponzu and Sesame Seeds

$5*Spicy Tuna or *Spicy Salmon Roll
$5  Shelly roll (Shrimp, Crab and *Roe Salad)
$5  Alaskan Roll or *Philly Roll
$5 *Crunchy Spicy Tuna or *Salmon Roll
$9 *Sashimi App (Salmon, Flounder,      
Yellowtail, Crab Stick)
$4  CARP Roll (Cucumber,Avocado,Red pepper)
$4  Cucumber Avocado Roll
$4 *Salmon or $5* Tuna Asparagus Roll
$5  California roll
$11 *Generoll (See Specialty Rolls)
$5 *Tekamaki or $4 *Sake Make 

 $3 Steamed Edamame
 $6 Chicken Jalapeno Eggrolls
 $9 Firecracker Shrimp
 $5 Edamame Hummus
 $7 Crispy Brussel Sprouts
 $7 Tempura Chicken w/ Sweet & Sour Sauce
 $2 Coconut Lemongrass Soup, Miso                                
or Tomato Ginger
 $3 House Salad 
 $4 Seaweed Salad  $4 Squid Salad

5 to 7 Happy Hour Daily Specials
10 to midnight Fridays and Saturdays

(Not Available for Take Out or Select Holidays)

Soups and Salads

Tomato Ginger Bisque  $3 Cup $5 Bowl
Miso Soup  $3 Cup $5 Bowl

With Tofu and Wakame

Coconut Lemongrass Soup $3 Cup $5 Bowl
Coconut Milk, and Seasonal Vegetables

#Tom Yum  $6 Cup  $8 Bowl 
Hot and Sour Soup with Shrimp, Tomato, 

Mushroom, Tofu and Cilantro

Consumer 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. Items with * contain Raw Fish or Undercooked Meats 

Street Food and Starters



Sashimi & Nigiri 
Sashimi Sliced Thin (three pieces)   Nigiri (two pieces over Rice Balls)

Any of the below, Choose Your Preparation

*Salmon, *Local Flounder, Crab Stick $7
*Ahi Tuna, *Yellowtail, Smoked Salmon, Ebi Shrimp, Octopus,

Salt Cured Mackerel, *Salmon Roe, *Tobiko $8
*Add Quail Egg for $2

*Scallop $9, *Salmon Belly $8

Maki Roll any of above proteins in a roll (6 pieces) add $1
Temaki Roll any of above proteins in a hand roll with Cucumber, Avocado & Tobiko add $2

Standard Rolls 
Philly *Salmon, Avocado & Cream Cheese $8

California crab Stick, Avocado, Cucumber, 
*Tobiko $8

Alaskan Smoked Salmon, Cucumber and 
Avocado $8

Shelly Kani Crab, Shrimp, Scallion, *Tobiko & 
Spicy Mayo $9

Spicy Choice of *Tuna, *Yellowtail or *Salmon 
Sriracha, Cucumber & *Tobiko $9     

              Spicy Crunchy Choice of *Tuna, *Yellowtail or 
*Salmon, Sriracha, Cucumber & Crunchies $9   

Asparagus Choice of *Tuna $9, *Yellowtail or 

*Salmon $8                                      
Shrimp Tempura   Futomaki NC Tempura Fried 

Shrimp, Cucumber, Avocado $10

Spider Futomaki Soft Shell Crab, Cucumber, 

Avocado, *Tobiko $12

Vegetarian Rolls 
V-3 Roll Cucumber, Avocado, Asparagus $6

Tempura Sweet Potato Roll Fried 
Sweet Potato, Avocado & Scallion $9

 Farmhouse Roll Asparagus, Roasted Red 
Pepper, Cucumber, Sweet Potato, Cream Cheese,

Topped with Avocado and Sweet Chili $14

Green Machine Tempura Fried Asparagus & 
Green Onions Topped with Avocado, Cilantro 

and Sweet Chili $14
Buddha Roll Local Pickled Vegetables topped 

with Avocado and Pickled Mustard Seed $14

Poke Bowl 
Fresh *Tuna Served over Sticky 
Rice with Avocado, Pineapple, 

Pickled Jalapeños, 
Edamame, Scallion, Cucumber, 

Sushi Extras 
Add Avocado to Roll $1
Add Cream Cheese  $1 
Extra Vegetables  $1

Tempura Fried Roll $2
Rage Sauce (super HOT) $3

Kazami Wasabi, Cucumber Wrap, 
Soy Wrap, No Rice Rolls  $2

Platters 
Sushi For Me  *Philly Roll, *Spicy Tuna 
Roll, *California Roll, *Salmon Asparagus 

Roll  $27

Sashimi For Me (three each)
*Tuna, *Salmon, Smoked Salmon, 

*Yellowtail, *Flounder  $29

Nigiri For Me (two each)
*Tuna, *Yellowtail, Salmon, Smoked 

Salmon, *Mackerel and *Flounder  $30

Plethora of Sushi *Salmon, *Tuna, 
*Flounder & Octopus Sashimi. *Tuna, 

*Scallop, *Yellowtail & Salt Cured Mackerel 
Nigiri. Choice of Two Specialty Rolls   $80

Consumer 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. Items with * contain Raw Fish or Undercooked Meats



Specialty Rolls 
Admiroll  *Ahi Tuna & Kimchee Inside Topped with Korean BBQ, *Salmon Belly

 and Scallion  $17

Life’ s a Beach  Lobster, Pineapple, Fresh Jalepeno. Topped with Salmon, 
Tuna,Eel Sauce, Spicy Mayo and Tobiko  $19

Data’s Dragon  Shrimp Tempura, *Spicy Tuna, Lump Crab and Cucumber 
Topped with Avocado and *Tobiko  $17

The Dram  *Tuna, Tempura Fried Local Shrimp, Avocado and Mango Futomaki Style.                                                                                         
Topped with Green Curry Mayo, Eel Sauce and Micro Greens $16

Fire in the Mountain   Tempura Fried Soft Shell Crab, Cucumber and *Spicy Tuna Futomaki 
Style Topped with Eel Sauce, *Tobiko and Tempura Crunchies  $17

Spicy Generoll *Spicy Tuna and Cucumber Inside, Topped with *Yellowtail,  Avocado, 
*Salmon, Spicy Mayo and Scallions  $16

Ginormous *Tuna, *Yellowtail, *Local Flounder, *Salmon and Crab Stick Futomaki Style and 
Tempura Fried Topped with Eel Sauce, *Tobiko, Scallion and Spicy Mayo  $18

Iron Lotus   Lobster, *Spicy Tuna, Pineapple, Cucumber, Hot Peppers Futomaki Style topped 
with Eel Sauce, Almond, *Tobiko $18

Krunchy Krabster    Lobster and Lump Crab Salad and Cucumber Inside. Topped with Crab 
Stick ,Spicy Mayo, Crunchies & Roe $18

Naruto    *Tuna, *Yellowtail, *Salmon, *Local Flounder, Crab Stick and *Tobiko in a Cucumber
 Wrapper with Ponzu $17

Roy G. Biv   Crab Stick, Avocado and Cucumber Inside Topped with *Tuna, *Yellowtail, 
*Salmon, *Local  Flounder, Ebi Shrimp, Scallion and *Tobiko $16

Pimp Shrimp Tempura Shrimp and Cream Cheese Inside Topped with Ebi Shrimp, Avocado, 
Sriracha and Sweet Chili  $15

Poke Paradise    *Ahi Tuna & Cucumber Inside. Topped with Avocado, Pineapple and 
Poke Sauce  $18

The Popper Roll  *Tuna, Cream Cheese, Fresh Jalapeño, Scallion in Soy Paper then Tempura 
Fried. Topped with Sweet Chili Sauce  $16

The Rage Roll  *Yellowtail, Pineapple, and Sweet Potato Inside, Topped with Tuna, Pickled 
Jalapeños and our Homemade Rage Sauce  Yes, this is Very Spicy!!    $16

Southern Chicken Sushi Roll   Fried Chicken, Coleslaw and Pickles in a BBQ Soy Wrap 
Futomaki Style. Topped with Korean BBQ Sauce, Bacon Bits and Scallion  $13

White Lighting   *Yellowtail & Scallop Futomaki Style & Tempura Fried. Topped with 
Sriracha, Eel Sauce, Scallions and *Tobiko  $17

How We Roll Let our Sushi Chefs make a Special Roll just for your adventurous self! No 
Requests and No Substitutions. It’s just How We Roll   $19

Consumer 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. Items with * contain Raw Fish or Undercooked Meats



Standards 
Upgrade your Entree with a Cup of

Miso, Coconut Lemongrass or Tomato Ginger Soup $2 
House Salad  $2,  Squid or Seaweed Salad $3, Tom Yum Soup $4      

Noodles 
 Pork Udon  Noodle, House Made Pork Belly, Black Garlic Pork Broth, Soft Egg, Roasted 

Shitake Mushrooms , Pickled Onion, Scallion
 Roasted Corn and Spun Daikon $17

#Yo Chicken Pho Rice Noodles, Chicken, Radish, Scallion, Seasoned Broth, Jalapeños, 
Cilantro, Hoisin  $15

Lo Mein Mixed Vegetables, Sweet Soy, Tamari-Sesame Sauce, Lo Mein Noodles
Tofu $14, Chicken $16, Beef $17, Pork Belly $18, Shrimp or *Scallops $20

Favorites 

Fiery Beef or Chicken !!! This Dish is Spicy !!!                                                                                                                                   
Seared Protein, Bok Choy, Water Chestnuts, Carrots, Sambal, Shallots  and Garlic 

  Served over your choice of Steamed White Rice, Fried Rice or Rice Noodles
 Chicken or Beef $18

*Crispy Salmon #Pan Seared with Miso Butter, Black Forbidden Rice Avocado 
Purée and Radish $20

Sesame Fried Chicken with Saag Fried Rice and Hot Honey  $17

Bibimbap   Ground Chicken, Crispy Shiitake Mushroom, Kimchi, Seaweed Salad, 
Scallion, Korean Bbq and Topped with Fried Egg   $16

  Chili Basil Shrimp  Seared Shrimp, Asparagus, Pineapple, Chili Pepper, 
Roasted Red Peppers, Snow Peas, Spicy Honey Garlic Sauce Over Fried Rice $19

YoSake Kobe Burger 8 ounce Kobe Beef with American Cheese, Lettuce, Tomato  
and Hoisin Ketchup

Served with French Fries $16  (Add Jalapeños and Fried Onions for an additional $1)

*Yo’s Surf & Turf  14 oz Ribeye, Lobster and Bok Choy Fried Rice, Hoisin Butter $32

Teriyaki Grill Fried Rice and Stir Fried Vegetables with House Teriyaki Sauce
Choose: Chicken $19, *Tuna $22, Pork Belly $18, *Flank Steak $22

*Salmon or Shrimp $20,  *Scallops $24

 Massaman  Curry (mild heat)  Snow Peas, Water Chestnuts, Bok Choy, Cashew, 
Potatoes, Carrots topped with Avocado, Served with Jasmine Rice 

Panang  Curry (medium heat)  Cauliflower, Green Beans, Sweet Potato, 
Radish and Squash, Served with Jasmine Rice

Choose: Tofu $15, Chicken $17, Beef $18, Pork Belly $18, Shrimp or *Scallops $22

Sides $5
Asian Spiced Fries    Stir Fried Rice    Stir Fried Vegetables    White Rice

Sesame Green Beans     Crispy Brussel Sprouts     




