
 

Zensai....Starters 
 
EDAMAME    5 
boiled soybean with Noto Sea Salt   

 
MISO SOUP    6 
tofu, mushroom, seaweed and 
scallion in a soybean stock    

 
HARUMAKE    6 
three egg rolls filled with Japanese 
vegetables, deep-fried golden brown   

 
SEAWEED SALAD   8 
pickled ginger, sliced cucumbers   

 
TASMANIAN SALMON BELLY  12 
belly of the salmon sashimi style, lightly 
flame seared with an Asian coleslaw   
 
SLOW ROASTED ESCOLAR  12 
red miso marinted Escolar, 
spun carrot and daikon    

 
SALT WATER PRAWN AND  12 
VEGETABLE TEMPURA 
shrimp and vegetable fried tempura 
style with Yakiniku dipping sauce 

   
SUNOMNO (SEAFOOD CEVICHE) 14 
King Crab, shrimp, snapper, 
octopus, clam, seaweed and 
cucumber in sweet vinegar    

 
Nigiri and Sashimi 
   Nigiri SASHIMI 

KING CRAB   9  -    
EEL    7  - 
SHRIMP   7  - 
TUNA    7  10 
YELLOW TAIL   7  10 
SALMON   7   9 
SQUID    6   9 
SALMON ROE   7  10 
SMELT ROE   6   9 
OCTOPUS   7  10 
ALBACORE   6   9 
SNAPPER   6   9 
SURF CLAM   6   9 

 
Combinations 
 
WASABI'S SAMPLER   18 
California roll, tuna sashimi, tuna 
nigiri, salmon nigiri, shrimp nigiri   

 
BENTO BOX     
presented with tuna tataki, 
california roll, beef gyoza, 
tamago (egg omelette), citrus 
 
your choice of: 
Shrimp and Vegetable Tempura   24   

Red Miso marinated Escolar    24 
Sashimi (6 pcs, chefs choice)    26 
 
CHIRASHI    25 
assorted raw fish and vegetables 
served over a bowl of rice    

 
SASHIMI PLATTER 
Chef's Choice 
Regular (5 varieties, 15 pcs   32   

Deluxe (7 varieties, 21 pcs    48  
  
 
 
 
 
 
 
 
 
 
 
 
 

Maki....Sushi Rolls 
 

CALIFORNIA    12 
crab, avocado     
 

CRAZY "ARI" (HOT!)   16 
tempura shrimp, crab, cucumber, 
avocado, habanero, masago, 
Sriracha hot sauce    
 

CRUNCHY SHRIMP   14 
shirmp, cucumber, tempura flakes, 
Japanese mayo     

EEL AND CUCUMBER   12  
Asian BBQ eel, cucumber    
 

PHILADELPHIA    10 
Tasmanian salmon, cucumber, 
cream cheese     
 

RAINBOW    13 
crab, avocado, tuna, salmon, 
snapper and albacore    

 
SHRIMP TEMPURA   12 
fried tempura shrimp, cucumber, 
bell pepper, gobo carrot, sprouts, 
Japanese mayo, masago    
 

SNAKE     13 
crab, Asian BBQ eel, cream cheese   
 

SOFT SHELL CRAB   14 
fried soft shell blue crab, cucumber, 
bell pepper, avocado, smelt roe, 
gobo carrot, sprouts, mayo, masago   
 

SPICY TUNA    12 
tuna, cucumber, spicy mayo    
 

VEGETABLE    10 
bell pepper, cucumber, 
avocado, gobo-carrot    
 

King Crab    14 
cucumber and japonness mayo   
 

Tuna      12  
   

YELLOW TAIL AND GREEN ONION  12  
 

Sake Cocktails 
 

SAKE TO ME    9 
sake, grand marnier, plum wine, orange juice  
 

NIGORI OSMOSIS   9 
nigori sake, absolute vodka, 
cointreau, cranberry    
 

SAKE TSUNAMI   9 
sake, smirnoff vodka, watermelon schnapss, 
sweet and sour, orange juice   

 

Sake 
 

OZEKI     11 
hot sake      
 

OZEKI NIGORI    11 
cold, unfiltered sake    
 

GEKKEIKAN HAIKU   17 
cold sake      
 

OROYA WHITE SUSHI WINE    8 gls      32 btl 
 

KAIKKOMAN PLUM WINE        9 gls      37 btl 
 

GEKKEIKAN ZIPANG   10 
sparkling sake     

 

Japanese Beer 
ASAHI EXTRA DRY   5     

KIRIN ICHIBAN    5   
 

SAPPORO    7   
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