. A Served with miso soup, rice, and salad
Cold Appetizers Soup Udon Noodles Entrées Add tempura appetizer for 6,00

Vegetable
Sea Bream / Halibut Appetizer $15 Miso Soup 2 L getanle
Yellowtail Appetizer $17 Clam Miso Soup %5 Plain 28.5 ;I;?:nl:eit;izlsrofu Steak with Seasonal 515
Albacore Appetizer $15 Steamed Clam 510 Chicken 312 Vegetables on the side.)
Tempura $14 Tempura Vegetable $14
Salmon Carpaccio $15 Wonton Soup 57 P (Tempura Fried Seasonal Vegetables.)
Vegetable and Egg Fried Rice
Baked Halibut Roll $12 Salad g g8 212
. : . —_— Cooked Seafood
Spicy Tuna on Crispy Rice S14 e e,
Green Salad Small $3.5 Large $6.5 }
Poke with Renkon (Lotus Root) Chips $15 Shrimp and Vegetable Tempura $16
Cucumber Salad $4.5 . o
y £ Grilled Salmon Teriyaki $20
Hot Appetizers Cucumber Salad with Octopus $11 (Grilled Fresh Salmon with 345 Original
Teriyaki Sauce.)
Edamame with Sea Salt $4 Seaweed Salad 56 Grilled Salmon Miso $20
i . (Grilled Fresh Salmon with Miso Sauce.)
Garlic Edamame $5.5 Salmon Skin Salad $10
. Black Cod Miso Dinner $26
Shrimp and Vegetable Tempura 58 Albacore Salad 314 (Dinner portion, Grilled Black Cod with
Rock Shrimp $12 Spinach Mushroom Salad $10 Miso sauce.)
Shishito Peppers S6 Poke Salad $15 Ch7Cken&Beef
Chicken Skewers (4pcs. 8 ; Chicken Teriyaki $16
( P ) ? Calamari Salad 310 (Grilled Free Range Chicken and
Chicken Karaage $7,5 Add avocado for $2.00 Vegetable with 345 Original Teriyaki Sauce.)
Fried Calamari $7.5 Entrées Sesame Chicken $16
. (Sautéed Free Range Chicken with Special
Frled Soft Shell crab $1 0 Served with miso soup, rice, and salad Sesame Sauce.)
Agedashi Tofu $6.5 Add tempura appetizer for $6.00 Spicy BBQ Chicken $16
Grilled “Jidori’ Chichken 58 fresh Seafood (Grilled Free Range Chicken and
Vegetables with Spicy Teriyaki Sauce.)
Gyoza Dumplings 7 Poke Bowl $20 Chicken Katsu $16
. . Panko Fried Free R Chicken with
Shrimp Dumplings 39 Premium “Chirashi” Box $34 _ﬁ,pfligl Drils,) ree Range thicken wit
Black Cod Miso Appetizer $15 (Fresh Seasonal Sashimi on Sushi Rice.) Teriyaki Rib Eye Steak 8oz/ $24
. . Sushi Combinati 26 (Grilled USDA Choice Rib Eye Steak with
Braised Short Rib 515 (Fl::shl7pig$s (:pgjslh?,nCalifornia Roll, ® 345 Original Teriyaki Sauce.) 1202/ 330
and Spicy Tuna Roll.)
Grilled Salmon Kama $10 Teriyaki “Kinoko” Rib Eye Steak g,/ $26
. . Sashimi Combination $30 (Grilled USDA Choice Rib Eye Steak with
Grilled Yellowtail Kama $14 (Chef’s Selection of Fresh Seasonal Raw Mushrooms and 345 Original Teriyaki 120z/ $32

Fish.) Sauce.)




i imi Cut Hand
Sushi & Sashimi suchi  Sashim
Toro MP MP California Roll 6 5
. (Krab, Avocado and Cucumber.)
Blue Fin Tuna MP MP Tempura Roll (6pcs.) 6.5 5
Tuna 6 15 (Shrimp Tempura, Krab, Avocado, and Cucumber.
. Eel Sauce on top.)
Cajun Tuna 6 15 Crunchy Roll 8 -
Albacore 5 12.5 _(I_Fried Shrimp, Spicy Mayo, Krab, Cucumber, Gobo Root,
empura Crisp, and Eel Sauce) °
Yellowtail 6 15 Spider Roll  (6pcs.) 9 75
K hi 6 15 (Panko Fried Soft Shell Crab, Krab, Avocado, a I l 1 O
ampachi and Cucumber.)
Salmon 5 12.5 Salmon Avocado Roll 9 7
o 15 (omnmndioc) Laguna Beach
. Spicy Tuna Roll 8 6.5
Halibut 6 15 (Tuna, Spicy Mayo, Cucumber, Radish Sprouts,
} Address
Spanish Mackerel 6 15 and Gobo Root.)
kerel 12 Salmon & Cream Cheese Roll 8 6.5 1100 S. Coast Hwy, #303
Mac. ere 5 -5 (Smoked Salmon, Avocado and Cream Cheese.) Laguna Bea-Ch, CA 92651
Squid 5 12.5 Salmon Skin Roll 6 5
(Baked Salmon Skin, Cucumber, Radish Sprouts, Phone
zf:::zjam Ms Alz \G/obo Rootl,)(l.‘xre: C:r;ion, Dried Bonito and Shichimi Pepper.) 9 49_ 49 4_ 1 5 51
egetable Ro N s
Shri 4 10 (CuEg’umber, Avocado, Radish Sprouts, 6 > httpS.//WWW.S&nShlgOIb.Com
rimp Gobo Root, and Asparagus.)
(California Roll with Bonito Flake mixed Spicy Mayo
Scallop 6 15 baked on top.) Takeout
Sea Urchin 15 30 Laguna Sunset Roll 17 - Mon-Sun
Salmon Roe 6 - (Tuna, White Fish, Salmon, Albacore, Shrimp, Krab, 5:00pm-9:00pm
Avocado, and Cucumber, Smelt Roe on top)
Flying Fish Roe 6 - Spicy Calamari Roll 8 7
- (Crispy Calamari Tempura, Spicy Mayo, Krab, Avocado,
Smelt Roe 4 Cucumber, and extra Calamari on the side.) r N
Freshwater Eel 6 15 Backflip Roll 17 -
(Spicy Tuna Roll with Cajun Seared Tuna on top.
Sea Eel 6 - Green Onion, Sriracha, and Ponzu Sauce.)
Egg Cake 4 - Salmon Lemon Roll 17 -
(Vegetable Roll with Salmon and Thin Lemon on top.
RO 7 75 Cut Hand Green Onion, Ponzu Sauce.)
- Rainbow Roll 17 -
: (California Roll with Tuna, White Fish, Salmon,
Tekka Maki (Tuna Roll) (6pcs.) 6 Albacore, and Shrimp on top.)
Negi-Hama Maki (6pcs.) 7 6 Super California Roll 15 -
(Yellowtail Roll with Green Onion) (California Roll with Baked Eel on top. Eel Sauce.)
Salmon Maki (6pcs.) 7 6 Caterpillar Roll o 15 -
Avocado Maki (6pcs.) 5 4 I(_:I;Ieelléalfjrca(_t:‘)',)and Cucumber with Sliced Avocado on top.

Kappa MakKi (cucumber Roll) (6pcs.) 4 3.5




