
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

KING CRAB 
EEL 
SHRIMP         
TUNA          
YELLOW TAIL 
SALMON        
SMELT ROE 
OCTOPUS 
SNAPPER 
ESCOLAR 

SA
Sa
 
OS  
Nig
Coi
 
TS
Sa
Wa
 

SAKES & WINES 
OZEKI (served Hot) 11 
OZEKI NIGORI (chilled, unfiltered) 11      
OZEKI GINJO  11 
GEKKEIKAN HAIKU 17 
OROYA WHITE WINE           8 gls   32 btl  
KAIKKOMAN PLUM             9 gls    37 btl 
GEKKEIKAN ZIPANG     10 
GEKKEIKAN FLIGHT (5 varieties)  15  

Wasabi’s Offerings 

WASABI’S
California ro
Salmon nigi

 
BENTO BO
Presented wit
California ro
Tamago (egg
Your choice of:

Shrimp and 

Sashimi (6p

 
Chirashi 
Assorted raw
Served over a

 
SASHIMI P
Regular (5 v

Deluxe (7 var

CALIFO  
Crab & a

CRAZ
Tempur
massag

CRUN
Shrimp

EEL A
Asian B

PHILA
Salmon

RAINB
Crab, av

SHRIM
Fried tem
Bell pepp
mayo, m

SNAK
Crab, As

SOFT 
Fried so
avocado
masago

SPICY
Tuna, C

VEGET
Bell pepp

KING C

EDAMA
Steamed
 

MISO S
Mushroom
 

HARUM
Deep fried
 

SEAWE
With Pic
 

SALT W
Shrimp a
With Yak
 

SUNOM
King Cra
Surf Cla  
 

 
 
 
 

NIGIRI               SASHIMI  
     9                - 
     7               - 
     7                - 
     7               10 
     7  10 
     7 9 
     6 9 
     7   10 
     6 9 
     7 10 
MAKI…SUSHI ROLLS 
RNIA  12 

vocado 

Y “ARI” (hot) 16 
a shrimp, crab, cucumber, avocado, 
o, sriracha hot sauce 

CHY SHIRIMP 14 
, cucumber, tempura, Japanese mayo 

ND CUCUMBER 12 
BQ eel, cucumber 

DELPHIA  12 
, cucumber, cream cheese  

OW  16 
ocado, tuna, salmon, snapper, escolar 

P TEMPURA 12 
pura shrimp, cucumber, avocado 

er, gobo carrot, sprouts, Japanese 
asago 

E  13 
ian BBQ eel, cream cheese 

SHELL CRAB (spider)   14 
ft shell crab, cucumber, bell pepper, 
, smelt roe, gobo carrot, sprouts, mayo, 
 

 TUNA  12 
ucumber, spicy mayo 

ABLE  10 
er, cucumber, avocado, gobo carrot 

RAB  14 
SAKE INSPIRED COCKTAILS 
KE TO ME  9 

ke, Grand Marnier, Plum Wine & OJ 

MOSIS  9     
ori Sake, Absolute Vodka,  

ntreau & Cranberry 

UNAMI  9 
ke, Smirnoff Vodka, 
termelon Liquer1 
ZENSAI…STARTERS 
ME  5 

 Soybeans with Noto Salt 

OUP  6 
, Seaweed and Scallions  

AKE  6 
 Vegetable Egg Rolls 

ED SALAD 8 
kled Ginger and Cucumber 

ATER PRAWN  12 
nd Vegetable Tempura  
inku Dipping Sauce 

NO (Seafood Salad)    14 
b, Shrimp, Snapper, Octopus,  
m, Seaweed & Cucumber in Sweet Vinegar
COMBINATIONS 
 PLATTER 25 

ll, tuna sashimi, tuna nigiri,  
ri, shrimp nigiri 

X   
h tuna tataki,  
ll, beef gyoza, 
 omelette), citrus 
  

vegetable tempura 24 

cs, chefs choice) 26             

 25 

 fish and vegetables 
 bowl of rice 

LATTER 
arieties, 15 pcs) 32 

ieties, 21 pcs) 48 


