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147 S. Washington Street 
Sonora, CA 

(209) 770-1 S78 Phone 
(209) 694-7209 Fax 

Sunclay-Monday Spm-9Rm 
Tuesday-Saturday 11am-3pm & Spm-9pm 

Made Fresh Daily from fresh 
vegetables and quality ingredients. 

NON GMO J!ROJECli 
NO ADDED MSG (Sushi Only) 

NO HIGH FRUCTOSE CORN SYRUP. 

Healthy Choices Available 
Options: Vegan, Gluten-Free 

Organic: Produce, Organic Brown Rice, 
Sustainable Fish and Meat 

Food Allergy Notice 

Please be advised that food prepared here may contain or 
have come in contact with: Milk, Eggs, Wheat, Soy, Honey, 

Peanuts, Tree Nuts, Fish 

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increa se your risk 

of food borne illness. 
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APPETIZERS 

EDAMAME (boiled and seasoned soybeans) $4 

INARI (rice in cooked tofu wrapper, sesa me seeds) $4 

WAKAME (marinated seaweed sa lad) $5 

VEGGIE GYOZA (Japanese vegetable $5 
potst icker) 

FREAKY EDAMAME (seriously seasoned) $6 

GARLIC EDAMAME (garlic, lemon, ci lantro, $6 
butter) 

SQUID SALAD (marinated squid sa lad) 

SHRIMP INARI (cooked shrimp, inari, sauce, 
negi, goma) 

GYOZA (Japanese style potsticker, 
shrimp/chicken/pork) 

KUROBUTA SAUSAGE (Japanese style gri lled 
black pork sausage) 

CHICKEN KARAAGA (deep fried seasoned 
chicken pieces) 

IKA-GESO-AGE (deep fried squ id legs) 

CROQUETTE (deep fried potato cake served 
with Tonkatsu sauce) 

SPICY CHICKEN WINGS (deep fried seasoned 
chicken wings with sauce) 

TAKOYAKI (a Japanese street festiva l favorite 
octopus bal ls) 

AGEDASHI TOFU (fried tofu with mushroom, 
with sauce) 

CHICKEN KATSU (breaded panko ch icken 
breast with tonkatsu sauce) 

SESAME CHICKEN (tempura chicken breast 
with sesame dressing) 

CHICKEN TERIYAKI (gri lled chicken with 
teriyaki sauce (LUNCH ONLY) 

$6 

$6 

$6 

$6 

$7 

$7 

$7 

$7 

$7 

$8 

$8 

$8 

$8 

@ BBQ WHITE TUNA APPETIZER (gri lled rare $8 
white tuna, with creamy house sauce and negi) 

@ TONKATSU (breaded panko pork cutlets served 
with tonkatsu sauce) 

VEGGIE TEMPURA (seasonal vegetables only) 

$8 

$10 

COCKTAIL SHRIMP (cooked shrimp, lettuce, $11 
pickled carrot, ginger juice, lemon, sweet chi li sauce 
or wasabi cocktai l sauce) 

MIXED TEMPURA (shrimp only 4pc and 
seasonal vegetables) 

SHRIMP TEMPURA (shrimp only 8pc) 

$14 

$15 
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SPECIAL TIES 

PEPPER FIN (thin Sl ices of albacore tuna 
in gluten-free ponzu dressing, topped with thin ly 
sliced jalapenos and goma) 

BNW (light ly sea red, th in slices of albacore tuna, 
topped with thin ly sliced jalapenos, 
gluten-free ponzu and black sesame seeds) 

-

$13 

$14 

HOtJSE SPECIAL ROLL 

® 

® 
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NINJA ROLL (deep fried shrimp and crab salad, $15 
broiled eel, sea steak, avocado, special sauce, 
lightly torched and garnished with sliced jalapeno, 
masago and negi) 
SHIRO NINJA ROLL (deep fried shrimp, spicy $1 5 
tuna fresh salmon, avocado, special sauce, I 

lightly torched and topped with masago, negi 
and crushed macadamia nuts) 
SAMURAI ROLL (sca llop, shrimp, crab mix, $15 
cream cheese, avocado, sa lmon, sauce ,torched, 
masago and negi) 
POKEMON ROLL (spicy tu na, panko shrimp, tuna, $15 
white tuna, avocado, sauce, torched, masago and 
negi) 
HANG LOOSE ROLL (rea l crab mix, avocado, $15 
sa lmon, ye llowtai l, creamy Parmesan, torched, 
sauce, masago and negi) 

HIGIRAI AHD SASHIMI 
NIGIRI 2 pc $5 

Hamachi 
Maguro 

SASHIMI 10pc $13 

(Yellow Tail) 
(AhiTuna) 
(Albacore Tuna) 
(Fresh Sa lmon) 
(Cooked Shrimp) 

Shiro Maguro 
Sake 
Ebi 
Unagi 
Tako 
Tamago 
Oyster 

Masago 
Tobiko 
lkura 
Uni 

(Fresh Water Eel) 
(Octopus) 
(Sweet Egg) 
3pc (seasona l market price) 

NIGIRIONLY 

(Smelt Roe) 
(Flying Fish Roe) 
(Sal mon Roe - seasona l market price) 
(Sea Urchin - seasonal market price) 

WRAPS AHO ROLLS 
® 
@) 

® 

AVOCADO ROLL (avocado, pickled carrot, $6 
cucumber, tapioca paper, lettuce and sweet ch ili sauce) 
SPICY CHICKEN ROLL (g rill ed chicken, avocado, $7 
cucumber, tapioca paper, lettuce and sweet chil i sauce) 
SEAFOOD SPRING ROLL (cooked sh rimp, $7 
crab stick, avocado, cucu mber, pickl ed ca rrot, 
tapioca paper, lettuce and sweet chili sa uce) 
RABBIT SPRING ROLL (steamed aspargus, $7 
avocado, inari, tapioca paper, seasonal lettuce and 
sweet ch ili sauce) 

SUSHI RICE 
STEAMMED RICE 
BROWN RICE 
MISOSOUP 

SIDES 

DRINKS 

$2 
$2 
$2 
$2 

Hot Tea $2 
Iced Tea $2 
Soda (Variety) $2 
Marble Soda (orig inal, melon, strawberry, $2 
pineapple, blueberry, orange, hawaii, matcha) 
Melon Manog or Orange Crea m Soda $3 

ADDITIONAL CHARGES FOR SUSHI: 

Roasted Almonds 
Macadamia Nuts 
Cream Cheese 
Sauce 
Jalapeno 
Lemon 
SoyWrap 
Brown Rice 
Spicy Avocado Blended 

$1 
$1 
$1 
$1 
$1 
$1 
$1 
$1 
$2 



PLATES FROM OUR 
SUSHI BAR 
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VEGGIE MINI ROLL (avocado/cucumber) 

AVO-KYU ROLL (avocado and cucumber) 

CALIFORNIA ROLL (crab stick, avocado and 
sesame seeds) 
MINI ROLL (tuna/sa lmon/ye llow tai l shrimp) 

CAL SALAD ROLL (crab mix, avocado, 
cucumber, spicy mayo, sesame seeds) 

SPICY ROLL (tuna /salmon/yel low tail/shrimp, 
cucumber, spicy mayo, sesame seeds) 
SUSHI-DO ROLL (tuna/salmon/yellow ta il, 
avocado, sesame seeds) 
TERIYAKI CHICKEN ROLL (grilled ch icken meat, 
avocado, cucumber, sauce and sesame seeds) 
CRUNCHY CHICKEN ROLL (gri ll ed chicken 
meat, avocado, sauce, fr ied onion) 

POKE SALAD ROLL (tuna, wakame salad, lemon) 
REAL CRAB ROLL (real crab mix, avocado, 
cumber and old bay seasoning) 
EEL ROLL (broi led eel, avocado, cucumber, 
sauce and sesame seeds) 
GOLDEN CALIFORNIA ROLL (real crab mix, 
avocado, masago) 

PHILLY ROLL (salmon, cream cheese, 
avocado, masago) 
CRUNCHY SHRIMP ROLL (fried shrimp, 
avocado, sauce, fried on ion) 
COLUMBIA ROLL (fried shrimp, avocado, 
sauce, masago and negi) 

DRAGON ROLL (broiled eel, avocado, 
cucumber, sauce and sesame seeds) 
RAINBOW ROLL (tuna, sa lmon, yellow tail, crab 
stick, avocado, masago and negi) 

TUNA LOVER ROLL (tuna, avocado, spicy 
sauce, masago and negi) 
SALMON LOVER ROLL (salmon, avocado, 
spicy sauce, masago and negi) 
NEGIHAMA ROLL (yellow tail, avocado, 
spicy sauce, masago, and negi) 

PEARL ROLL (fried shrimp, scal lop, 
avocado, sauce, masago and negi) 

TIGER ROLL (fried shrimp, ebi shrimp, 
avocado, sauce, masago and neg i) 

IRON CHEF ROLL (fried shrimp, albacore 
tuna, avocado, sauce, masago and negi) 

OMEGA3 ROLL (fried shrimp, salmon, 
avocado, sauce, masago and negi) 

CATERPILLAR ROLL (fried shrimp, broiled 
eel, avocado, sauce, negi and goma) 

DIAMOND ROLL (fried shrimp, yellow tail, 
avocado, sauce, masago and negi) 

OCEAN ROLL (fried shrimp, salmon, yellow tail 
ahi tuna and albacore tuna, avocado, sauce, 
masago and negi) 

SPIDER ROLL (deep fried soft shell crab, avocado, 
cucumber, daikon sprout, masago and negi) 

$5 
$6 

$6 

$6 

$7 

$7 

$7 

$7 

$8 

$8 

$8 

$8 

$9 

$9 

$10 

$10 

$1 1 

$1 1 

$11 

$11 

$11 

$12 

$12 

$12 

$1 2 

$13 

$13 

$13 

$13 

DOHBURI 
TSU META (COLD) OVER SUSHI RICE 

@ KARAIDON (spicy tuna and sea red tuna with 
crea my house sauce) 
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TEKKA DON (thin slices of ahi tuna) 

CHIRASHI DON (thin slices of chefs choice fres 
fish) 

SAKE DON (th in slices of fresh salmon zest and 
salmon roe) 

HAMACHI DON (thin sl ices of yellow tail) 

ATSUI (HOT) OVER STEAMED RICE 

YASAI DON (st ir-fried vegetables) 

GYU DON (stir-fried beef with teriyaki marinade) 

TORI DON (broi led boneless chicken honey 
thig hs with teriyaki glaze) 

UNAGI DON (broiled fresh water eel with 
kabayaki sauce) 

ATSUI (HOT) DISHES 

MISO SALMON KAMA (broi led salmon collar 
with miso glaze, negi) 

CHICKEN AMIYAKI (gril led marinated ch icken 
steak) 
CHICKEN TERIYAKI (grilled chicken steak served 
with honey teriyaki glaze, seasonal vegetables) 

SQUID TERIYAKI (whole grilled squid with 
teriyaki sauce) 

SABA SHIOYAKI (lightly sa lted and gril led 
mackerel served with yuzu sauce, negi) 
HAMACHI KAMA (broi led yel low tail collar 
seasoned with sea salt, negi) 

BEEF AMIYAKI (gri lled marinated USDA rib eye 
steak, negi, onion rings) 
BEEF TERIYAKI (grilled beef, teriyaki sauce, negi, 
onion rings) 

YAKINIKU (gril led rib eye steak, yakiniku sauce, 
negi, onion rings) 

TERIYAKI SALMON (broiled fi llet of sa lmon, 
teriyaki glaze, negi) 

$15 

$17 
$17 

$17 

$17 

$i1 
$12 
$1 2 

$17 

$10 

$12 

$12 

$12 

$12 

$1 6 

$17 

$17 

$17 

$17 



PARTY f.>LATT.ERS 
$75 EACH 

PLATTER - A (all nigiri) 4pc Tuna, 4pc Hamachi, 
4pc Sa lmon, 4pc Albacore, 4pc White Fish, 4pc Ebi, 
4pc Chef's Choice, 4 pc Nigiri 

PLATTER - B (all roll s) l Golden Ca l, 1 Philly, 1 Crunchy, 
1 Co lumbia, 1 Dragon, 1 Rainbow, 1 Tuna Lover, 
1 Sa lmon Lover 

PLATTER - C (rolls and nigiri) 
1 Golden Ca l, 1 Philly, 1 Columbia, 1 Tuna Lover, 
4pc Tuna, 4pc Hamachi, 4pc Albacore, 4pc Ebi 

PLATTER - D (roll s & special dishes) 
1 Co lumbia, 1 Dragon, 1 Golden Cal, 1 Philly, 
1 Ga rlic Sa lmon, 1 Sp icy Tuna, 1 Sea Steak, 
1 BBQ Albacore 

PLATTER-E 
Chef's Choice ofTodays Freshest Sashim i 

PLATTER - F (roll s, nigi rai & sashim i) 
1 Columbia, 1 Phi lly, 1 Dragon Roll, 4pcTuna, 
4pc White Tuna, A Choice ofTodays Freshest Sashimi 

PLATTER - G (fo r non-raw fans!) 
Edamame, Crispy Gyoza, Ebi Fry, Teriya ki Chicken) 

SUNOMOMO SALAD $5 
(Picked cucumber sa lad with sesa me seeds) 
GREEN SALAD $5 
(Mixed greens, cucumber, ca rrot with house dress ing) 
KATSU SALAD $10 
(Topped with chicken katsu, mixed greens, cucumber, 
cherry tomato, sesa me dress ing 
FUJI EBI SALAD $10 
(M ixed greens, cucumber, cooked shrimp, macadamia nuts, 
fuj i apple slices with house dress ing) 
POKI SALAD (seared tuna, marinated sesame seaweed, $12 
cucumber, white on ions, sesame soy dress ing) 

BEER • WIHE • 
BUD LIGHT 

HEINEKEN 

CORONA EXTRA 

GUINNESS EXTRA STOUT 

SAPPORO PREMIUM 

KIRIN ICHIBAN 

ORION 

ASAHI 

HOUSE WINE 

SAKE TINI (Apple/Watermelon) 

SAKERITA 

HOT SAKE 

SAKE BOMB 

YAEGAKI SAKE 

KUKAI NIGORI MANGO 

STRAWBERRY NIGORI 

SHO CHlKU BAI NIGORI Filtered 

SHO CHIKU BAI NIGORI Unfiltered 

$3 

$4 

$4 

$4 

SM/LG $4/$7 

SM/LG $4/$7 

SM/LG $4/$7 

SM/LG $4/$7 

$5/Glass $20/ Bottle 

• 
$5 

$5 

$6 

$7 

$12 

$12 

$12 

$12 

$15 
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