
Open Hours:
Mon. thru Fri. 11 am–3 pm, 5 pm–11 pm

Sat. 12 pm–11 pm  Sun. 12 pm–9 pm

1830 S. Burlington Blvd.

Tel. 360.588.4281

JAPANESE STEAK HOUSE
& SUSHI BAR

Reservations – Sakura welcomes large groups and special events with advanced reservations.
For large groups, Sakura can provide special preset menus offering one or more choices for your guests.

Please contact us for further information.



customer notice:
consuming raw or under cooked beef, poultry, lamb, pork, 
seafood, shellfish, eggs or milk may increase your risk of 
food borne illness, especially if you have certain medical 
conditions. thoroughly cooking such foods reduces  the 
risk of food borne illness. 
*to our guests with allergies - please note that though 
we try we cannot ensure our foods will be free from the 
ingredients that cause your allergic reactions. please 
order with caution. 

reservations - sakura welcomes large groups and special 
events with advanced reservations. for large groups, 
sakura can provide special preset menus offering one 
or more choices for your guests. please contact us for 
further information



Lunch Special From the Kitchen

bento boxes 
served with steamed rice, soup & salad

sakura ......................................................$9.75
white meat chicken, prawn & vegetable tempura,
3pc gyoza, 4pc california roll

ninja ........................................................$9.75
grilled salmon, prawn & vegetable tempura, 3pc gyoza, 
4pc california roll

samurai .....................................................$9.75
chicken katsu, prawn & vegetable tempura, 3pc gyoza, 
4pc california roll

geisha ......................................................$9.75
deep fried tofu, vegetable tempura, 3pc gyoza, 
4pc california roll

kimono ......................................................$9.75
beef, prawn & vegetable tempura, 3pc gyoza, 
4pc california roll

entrée 
served with steamed rice, soup & salad

chicken teriyaki platter ...............................$8.75
charbroiled white meat chicken teriyaki served on 
sizzling hot iron plate 

chicken katsu platter ..................................$8.75
lightly battered and breaded chicken katsu served with 
special katsu sauce 

beef teriyaki platter  ..................................$9.75
house marinated & charbroiled beef  teriyaki served on 
sizzling hot iron plate 

salmon teriyaki platter ..............................$10.75
charbroiled salmon served on sizzling hot iron plate 

tofu teriyaki platter (vegetarian special) ........$9.75
sliced tofu, deep fried served on sizzling hot iron plate 

prawn & vegetable tempura platter  ..............$9.75
lightly breaded, deep fried vegetable & shrimp tempura 
served with special tempura sauce 

chicken & beef teriyaki combination platter .........$10.75
combination of  charbroiled house marinated beef  & 
chicken served on sizzling hot iron plate 

tempura & ck teriyaki platter ..........................$10.75
combination of  lightly breaded, deep fried tempura & 
charbroiled chicken served on sizzling hot iron plate

hawaiian bbq short rib ...............................$10.75
house marinated & charbroiled short ribs served on 
sizzling hot iron plate 

noodle 
chicken yakisoba platter ..............................$8.75

stir fried vegetable & japanese thin noodle topped with 
teriyaki chicken

shrimp yakisoba platter ...............................$9.75
stir fried vegetable & japanese thin noodle topped with 
charbroiled shrimp

vegetable yakisoba platter (vegetarian special) .........$8.75
stir fried mix vegetable with japanese thin noodle

tofu yakisoba platter (vegetarian special) .............$9.75
stir fried vegetables & japanese thin noodle topped with 
deep fried tofu
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udon 
grilled chicken udon soup ...........................$8.75

broiled japanese thick noodle and mixed vegetable topped 
with teriyaki chicken

prawn & vegetable udon soup .......................$8.75
broiled japanese thick noodle and mixed vegetable topped 
with mixed tempura 

salad 
asian crispy chicken salad ............................$7.75

organic mix vegetable topped with breaded chicken 
grilled chicken salad  .................................$7.75

organic mix vegetable topped with grill chicken 
sunomono (japanese style cucumber salad dish) .........$4.50
edameme (japanese style soy bean dish) ...................$3.25
seaweed salad  ...........................................$4.50
squid salad ...............................................$5.00

dessert 
deep fried green tea ice cream  ....................$5.50
strawberry cheese cake  .............................$3.75
green tea ice cream/traditional ice cream  ......$3.50
house dessert ...........................................$5.00

(ask your server for special dessert for the week)

appetizer 
sushi appetizer  .........................................$9.75

chef ’s choice of  8pc assorted nigiri & roll sushi
sashimi appetizer  .......................................$9.75

chef ’s choice of  7pc assorted sashimi 
tempura appetizer  .....................................$6.75

lightly breaded & deep fried mix vegetables and shrimp 
served with special tempura sauce 

deep fried tofu appetizer  ...........................$6.75
cubed & deep fried tofu topped with spring onion 
served with special sauce 

shrimp yakitori  appetizer  ............................$6.25
shrimp skewer with vegetables 

chicken yakitori appetizer  ...........................$6.25
chicken skewer with vegetables

fried oyster appetizer   ...............................$6.75
japanese style deep fried oyster 

egg roll appetizer  ....................................$3.75
pork & vegetable roll 

soft shell crab appetizer  ...........................$7.25
lightly battered and deep fried soft shell crab served 
with tempura sauce 

gyoza appetizer  .........................................$4.25
japanes style pan fried pork & vegetable dumplings 

baked green mussel appetizer  ......................$4.75
 2 pieces of  baked green mussel 

sides & extras 
steamed rice ..............................................$2.00
side salad .................................................$2.00
miso soup .................................................$2.00



Lunch Special Hibachi Tables

hibachi lunch
served w/stir fried vegetables, soup, salad and fried rice

teriyaki chicken  .........................................$9.95

emperor steak .........................................$10.95

filet mignon  ...........................................$14.95

salmon ...................................................$11.95

scallop ..................................................$12.95

shrimp  ...................................................$11.95

steak & chicken  ......................................$12.95

steak & shrimp  ........................................$12.95

steak & scallop  ......................................$13.95

steak & salmon  .......................................$14.95

filet mignon & chicken  .............................$14.95

filet mignon & shrimp  ...............................$14.95

filet mignon & scallop  .............................$15.95

filet mignon & salmon  ..............................$16.95

chicken & shrimp  .....................................$11.95

chicken & scallop  ...................................$12.95

chicken & salmon  ....................................$13.95

* sharing charge - for guest sharing main entrée, served fried rice, stir fried 
vegetables, soup and salad $8.00

* no split dinners at our hibachi tables 
* events charges may apply for your special occasions such as birthdays 

and etc.
* no kid’s menu during lunch special.

hibachi extras
extra vegetables with entrée  .......................$4.75

extra filet mignon with entrée  .....................$8.75

extra steak with entree  ..............................$7.75

extra salmon with entrée .............................$6.75

extra shrimp with entrée .............................$6.75

extra chicken with entrée  ...........................$5.75

extra scallop with entrée  ...........................$6.75

extra salad  ..............................................$2.50

extra miso soup  ........................................$2.00

extra fried rice  ........................................$3.50

extra steamed rice  .....................................$2.00
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appetizer 
sushi appetizer  .........................................$9.75

chef ’s choice of  8pc assorted nigiri & roll sushi
sashimi appetizer  .......................................$9.75

chef ’s choice of  7pc assorted sashimi 
tempura appetizer  .....................................$6.75

lightly breaded & deep fried mix vegetables and shrimp 
served with special tempura sauce 

deep fried tofu appetizer  ...........................$6.75
cubed & deep fried tofu topped with spring onion 
served with special sauce 

shrimp yakitori  appetizer  ...........................$6.25
shrimp skewer with vegetables 

chicken yakitori appetizer  ...........................$6.25
chicken skewer with vegetables

fried oyster appetizer   ...............................$6.75
japanese style deep fried oyster 

egg roll appetizer  ....................................$3.75
pork & vegetable roll 

soft shell crab appetizer  ...........................$7.25
lightly battered and deep fried soft shell crab served 
with tempura sauce 

gyoza appetizer  .........................................$4.25
japanes style pan fried pork & vegetable dumplings 

baked green mussel appetizer  .....................$4.75
 2 pieces of  baked green mussel 

dessert 
deep fried green tea ice cream  ....................$5.50
strawberry cheese cake  .............................$3.75
green tea ice cream/traditional ice cream  ......$3.50
house dessert ...........................................$5.00

(ask your server for special dessert for the week)



hibachi dinner
served with stir fried vegetable, soup, salad, fried rice and
shrimp appetizer

teriyaki chicken  .......................................$14.95
emperor steak  ........................................$17.95
filet mignon  ...........................................$20.95
salmon  ..................................................$17.95
scallop  .................................................$19.95
shrimp  ...................................................$18.95
steak & chicken  .......................................$19.95
steak & shrimp  ........................................$20.95
steak & lobster .......................................$31.95
steak & scallop  ......................................$21.95
steak & salmon  .......................................$20.95
filet mignon & chicken ...............................$23.95
filet mignon & shrimp  ...............................$24.95
filet mignon & lobster ..............................$32.95
filet mignon & scallop  .............................$25.95
filet mignon & salmon  ..............................$24.95
chicken & shrimp  .....................................$17.95
chicken & scallop  ...................................$18.95
chicken & salmon  ....................................$18.95
seafood lover  ........................................$33.95

lobster,shrimp, scallop
sakura special .........................................$29.95

steak, chicken, shrimp
chef special  ...........................................$31.95
fi let mignon, shrimp, scallop

tokyo special  ..........................................$35.95
fi let mignon, shrimp, lobster

vegetarian dinner  ....................................$11.95
sakura kids steak  .....................................$12.95
sakura kids shrimp  ...................................$11.95
sakura kids chicken  .................................$10.95
sakura kids combination / chicken & steak  ..........$14.95

*sharing charge - for guest sharing main entrée, served fried rice, stir fried 
vegetables, soup and salad $8.00

*no split dinners at our hibachi tables 
*events charges may apply for your special occasions such as birthdays 

and etc. (auto gratuity for party of  5 or more may apply)

hibachi extras next page

Please be patient for any sushi appetizer, may need extra prep time
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hibachi extras
 only with main entree

extra vegetables with entrée  .......................$4.75

extra filet mignon with entrée  .....................$8.75

extra steak with entree  ..............................$7.75

extra salmon with entrée .............................$6.75

extra shrimp with entrée .............................$6.75

extra chicken with entrée  ...........................$5.75

extra scallop with entrée  ...........................$7.75

extra salad  ..............................................$2.50

extra miso soup  ........................................$2.00

extra fried rice  ........................................$3.50

extra steamed rice  .....................................$2.00

appetizer 
sushi appetizer  .........................................$9.75

chef ’s choice of  8pc assorted nigiri & roll sushi
sashimi appetizer  .......................................$9.75

chef ’s choice of  7pc assorted sashimi 
tempura appetizer  .....................................$6.75

lightly breaded & deep fried mix vegetables and shrimp 
served with special tempura sauce 

deep fried tofu appetizer  ...........................$6.75
cubed & deep fried tofu topped with spring onion 
served with special sauce 

shrimp yakitori  appetizer  ............................$6.25
shrimp skewer with vegetables 

chicken yakitori appetizer  ...........................$6.25
chicken skewer with vegetables

fried oyster appetizer   ...............................$6.75
japanese style deep fried oyster 

egg roll appetizer  ....................................$3.75
deep fried pork & vegetable roll 

soft shell crab appetizer  ...........................$7.25
lightly battered and deep fried soft shell crab served 
with tempura sauce 

gyoza appetizer  .........................................$4.25
japanes style pan fried pork & vegetable dumplings 

baked green mussel appetizer  ......................$4.75
 2 pieces of  baked green mussel 

dessert 
deep fried green tea ice cream  ....................$5.50
strawberry cheese cake  .............................$3.75
green tea ice cream/traditional ice cream  ......$3.50
house dessert ...........................................$5.00

(ask your server for special dessert for the week)



entrée 
served with steamed rice, soup & salad

chicken teriyaki platter ...............................................$11.75
charbroiled white meat chicken teriyaki served on sizzling hot iron plate

chicken katsu platter  .................................................$11.75
lightly battered and breaded chicken katsu served with special katsu sauce

beef teriyaki platter  ..................................................$13.75
house marinated & charbroiled beef  teriyaki served on sizzling hot iron plate

salmon teriyaki platter  ...............................................$13.75
charbroiled salmon served on sizzling hot iron plate

tofu teriyaki platter (vegetarian special) ........................$12.75
sliced tofu, deep fried served on sizzling hot iron plate

prawn & vegetable tempura platter  ..............................$12.75
lightly breaded, deep fried vegetable & shrimp tempura served with 
special tempura sauce

chicken & beef teriyaki combination platter  ....................$12.75
combination of  charbroiled house marinated beef  & chicken served 
on sizzling hot iron plate

tempura & ck teriyaki platter  .......................................$13.75
combination of  lightly breaded, deep fried tempura & charbroiled chicken 
served on sizzling hot iron plate

hawaiian bbq short rib platter ......................................$14.75
house marinated & charbroiled short ribs served on sizzling  hot iron plate

noodle 
chicken yakisoba platter ..............................................$10.75

stir fried vegetable & japanese thin noodle topped with teriyaki chicken

shrimp yakisoba platter ...............................................$11.75
stir fried vegetable & japanese thin noodle topped with charbroiled shrimp

vegetable yakisoba platter (vegetarian special) ................$10.75
stir fried mix vegetable with japanese thin noodle

tofu yakisoba platter (vegetarian special) .......................$11.75
stir fried vegetables & japanese thin noodle topped with deep fried tofu

udon 
grilled chicken udon soup ...........................................$10.75

broiled japanese thick noodle and mixed vegetable topped with teriyaki chicken

prawn & vegetable udon soup .......................................$10.75
broiled japanese thick noodle and mixed vegetable topped with mixed tempura
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salad 
asian crispy chicken salad ..............................................$7.75

organic mix vegetable topped with breaded chicken organic 

grilled chicken salad  ...................................................$7.75
organic mix vegetable topped with grill chicken 

sunomono (japanese style cucumber salad dish) .................$4.50

edameme (japanese style soy bean dish) .............................$3.25

seaweed salad  .............................................................$4.55

squid salad .................................................................$5.00

dessert 
deep fried green tea ice cream  ......................................$5.50
strawberry cheese cake  ...............................................$3.75
green tea ice cream/traditional ice cream  ........................$3.50
house dessert .............................................................$5.00

(ask your server for special dessert for the week)

appetizer 
sushi appetizer  ...........................................................$9.75

chef ’s choice of  8pc assorted nigiri & roll sushi
sashimi appetizer  .........................................................$9.75

chef ’s choice of  7pc assorted sashimi 
tempura appetizer  .......................................................$6.75

lightly breaded & deep fried mix vegetables and shrimp served with 
special tempura sauce 

deep fried tofu appetizer  .............................................$6.75
cubed & deep fried tofu topped with spring onion served with special sauce 

shrimp yakitori  appetizer  ..............................................$5.75
shrimp skewer with vegetables 

chicken yakitori appetizer  .............................................$5.75
chicken skewer with vegetables

fried oyster appetizer   .................................................$6.75
japanese style deep fried oyster 

egg roll appetizer  ......................................................$3.75
pork & vegetable roll 

soft shell crab appetizer  .............................................$7.25
lightly battered and deep fried soft shell crab served with tempura sauce 

gyoza appetizer  ...........................................................$4.25
japanes style pan fried pork & vegetable dumplings 

baked green mussel appetizer  ........................................$4.75
 2 pieces of  baked green mussel 

sides & extras 
steamed rice ................................................................$2.00

side salad ...................................................................$2.00

miso soup ...................................................................$2.00



special rolls
 tuna roll (6pcs) ............ $5.95

tuna wrapped in seaweed on the outside

 salmon roll (6pcs) ........ $5.95
salmon wrapped in seaweed on the outside

 yellowtail roll (6pcs) .... $5.95
yellowtail and green onion wrapped in 
seaweed on the side

 alaskan (8pcs) ............... $7.50
salmon, cream cheese, avocado, asparagus, 
sesame seed

 arizona (8pcs) ............... $8.50
baked eel, cream cheese, avocado, sesame 
seed

 boston fire (8pcs) ......... $8.50
spicy yellowtail, cucumber, dikon sprouts, 
smelt roe

 california (8pcs) ........... $5.95
crab meat, cucumber, avocado, smelt roe or 
sesame seed

 caterpillar(8pcs) ........ $10.95
baked eel cucumber, cream cheese and 
avocado on the top with sesame seed

crunch california (8pcs) .....$6.95
crab meat, cucumber, avocado and deep fried

 crunch #1 (8pcs)........ $12.95
spicy tuna, tempura fl ake, cucumber, inside 
& wrapped with the white tuna, tobiko on 
the top with a alami

 crunch#2 (8pcs)........... $9.75
tempura shrimp, avocado inside, tempura 
glake out side

 dynamite roll (6pcs) ....... $7.50
spicy tuna, avocado & deep fried

 dragon roll (8pcs) ...... $11.95
spicy tuna, tempura shrimp, cucumber, on 
the top baked eel, avocado & smelt roe

 hawaiian roll (8pcs) ....... $8.50
tuna, salmon, avocado, mango outside 
sesame seed

 hurricane roll (8pcs) .... $9.50
spicy tuna, tempura shrimp, cucumber 
seaweed salad on the top and sesame seed

 hang on salmon (8pcs) ..... $11.50
crabmeat, cucumber, avocado on the top 
baked salmon & special sauce

 kamikaze (8pcs) ............ $14.95
spicy tuna, tempura fl ake & wrapped with 
tuna outside

lobster tempura roll (5pcs) . $10.75
lobster salad avocado cream cheese

 philly roll (8pcs) .......... $7.50
smoked salmon, avocado, cream cheese

 rainbow roll (8pcs) ..... $11.75
california roll on the top with tuna, white 
tuna snapper salmon with a avocado

 new york roll (8pcs) ...... $7.95
tuna, salmon, yellow tail, cucumber, avocado, 
daikon sprouts outside sesame seed & smelt 
roe

 salmon skin (8pcs) ........ $ 7.95
deep fried salmon skin, yamagobo, avocado, 
daikon sprouts, outside sesame seed

 spider roll (5pcs) ......... $9.50
deep fried soft shell crab, crab salad, 
cucumber, avocado, outside smelt roe

 spicy tuna (8pcs) ........... $6.95
spicy tuna, cucumber, dikon sprout, outside 
sesame seed

 spicy salmon (8pcs) ........ $6.95
spicy salmon cucumber, dikon sprouts, out 
side sesame seed

 spicy shrimp (8pcs) ........ $6.95
spicy shrimp, cucumber, smelt roe, daikon 
sprouts

shrimp temura roll (5pcs) ...... $6.95
shrimp tempura, crab meat, cucumber, 
avocado

 sunny roll (8pcs) ........ $14.95
tempura shrimp, spicy tuna with and mango 
with 3 color tobiko

 tsunami (8pcs) ............. $10.50
shrimp tempura, spicy tuna, green onion, 
yamagobo, avocado with seaweed salad

 tuna heart (9pcs) ........ $11.75
spicy tuna, green onion, yamagobo, deep 
fried

 las vegas (6pcs) .......... $10.75
salmon, cream cheese, yamagobo, green 
onion, eel and deep fried

 volcano (8pcs) ............ $12.95
california, on the top with the baked tuna, 
salmon snapper, white tuna, tellowtail

 shrimp tempura spicy tuna roll ..... $8.50
shrimp tempura, avocado, cucumber, 
spicy tuna 

shrip tempura spicy crab roll ...... $8.00
shrimp tempura, avocado, cucumber, 
spicy crab 
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 contains raw fi sh
 contains raw fi sh, handroll available ($1.00 discount)
 handroll available ($1.00 discount)

* please be patient, our special roll may need extra prep time.



nigiri sushi
(2 pcs.)

albacore (white tuna) ........... $5.00
ama-ebe (sweet shrimp) .......... $7.00
crab stick  ......................... $3.50
ebi (shrimp) ........................ $4.50
ebi tempura (deep fried shrimp) ... $5.25
hamachi (yellowtail) ............. $5.75
hokkigai (surf clam) ............. $4.25
hotategai (scallop) .............. $5.25
ika (squid) .......................... $4.75
ikura (salmon roe) ............... $5.50
inari (stuffed deep-fried tofu pouch) ... $3.25
maguro (tuna) ..................... $5.50
masago (smelt roe) .............. $4.25
saba (mackerel) ................... $4.50
sake (salmon) ...................... $4.75
sha-ke (smoked salmon) ......... $5.00
tako (octopus) .................... $4.75
tamago (sweet egg omelet) .... $3.00
tobiko (flying fish roe) ......... $4.50
unagi (fresh water eel)......... $5.00
uni (sea urchin) ................... $7.25
escara (siro maguro ............ $5.50
white fish  ......................... $4.25
* we only use best ingridients, prices may change 

to market price 
* please be patient, our special sushi may require 

extra prep time 

sushi starter
combination 

geisha (14pcs) .................. $15.50
tuna, salmon, yellowtail, white fi sh, shrimp, 
kani gama and california roll

fuji (17pcs) ..................... $18.50
tuna, salmon, yellowtail, white fi sh, shrimp, 
kani gama, escara, albacore, masago and 
california roll

samurai (28pcs) ................ $24.50
2 tuna, 2salmon, 2 yellowtail, white fi sh, shrimp, 
kani gama, escara, albacore, masago and 
california roll and prawn tempura roll

kyoto (12pcs) ................... $18.50
tuna, salmon, yellow tail, white fi sh 
sashimi platter 

emperor (16pcs) ............... $24.50
tuna, salmon, yellow tail, white fi sh, escala, 
albacore sashimi platter

kobe (16pcs) .................... $24.50
tuna, salmon, yellow tail, white fi sh, shrimp 
nigiri with tuna, salmon, yellow tail, 
white fi sh sashimi 

chef’s choice sashimi delux
served with soup & salad
small ............................ $40.00

 medium .......................... $60.00

 large ............................ $80.00

sushi party platters 
ichiban ............................ $47.00

(46 pieces, serves 3-4 people)

 dragon roll, cucumber roll, rainbow roll, 
prawn tempura roll, california roll and 
6 pc assorted nigiri

banzai .............................. $74.00
(55 pieces, serves 5-6 people) 

 30 pc assorted nigiri, california roll, 
new york roll & prawn tempura roll

sapporo .......................... $73.00
(66pcs, serves 6-7 people) 

 dragon roll, caterpiller roll, dynamite roll, 
prawn tempura roll, crunchy philly roll, 
spider roll, hurricane roll, tuna heart roll

shogun ............................ $69.00
(36 pieces, serves 4-5 people) 

 chef ’s choice of  assorted 36 pieces of  
nigiri sushi

Healthy Eating
*6–9 pc of  sushi contains less than 300 calories. 
seafood is high in om3 and om6 oil which 
promote a healthy heart. sushi vinegar in the rice 
lowers cholesterol. sushi provides a mix of  protein, 
carbohydrates, vitamins & minerals. 
seafood promotes brain development & can 
reduce headaches. japanese people enjoy the 
longest life expectancy in the world.
*wasabi (japanese horse radish) protects your body 
and is a powerful antibacterial.



Beverages
beverages / soft drinks

16 oz.

pepsi ................................. $1.95

diet pepsi ........................... $1.95

mug rootbeer  .................... $1.95

sierra mist ......................... $1.95

dr pepper .......................... $1.95

raspberry ice tea ................ $1.95

orange twister ................... $1.95

mountain dew ...................... $1.95

ginger ale ......................... $1.95

non alcoholic beverages 
shirley temple  ................... $2.75

roy rogers  ....................... $2.75

virgin bloody mary  .............. $3.25

virgin margarita .................. $3.25

virgin sunrise ..................... $2.00

cranberry juice  ................. $1.95

apple juice  ....................... $1.95

orange juice  ..................... $1.95

pineapple juice  .................. $1.95

ice tea ............................... $1.95

 (no free refills)

martini

cosmo ............................... $7.00
smirnoff  vodka - muddled limes-simple syrup 
with cran juice 

lemon drop ........................ $7.50
smirnoff  vodka-muddled lemons-simple syrup-
sugared rim 

tokyotini ............................ $8.00
bombay sapphire gin or greygoose vodka-midori 
melon liquer-sweet and sour

appletini ............................ $7.50
smirnoff  vodka-apple pucker-midori melon 
liquer-sweet and sour

 samurai  ............................ $9.00
choices of  greygoose, ketel one or chopin vodka 
mixed with equal parts of  tangueray or bombay 
sapphire gin and extra dry vermouth with or 
without olives 

saketini  ............................. $7.50
koshu masamune sake shaken with your choice 
of  beefeaters gin or smirnoff  vodka

 island apple ...................... $7.50
crown royal whiskey-dekuyper apple pucker - 
cranberry juice 

tsunami  ............................. $7.50
malibu coconut rum-bacardi lite rum-blue 
curacao-pineapple juice 

shots 

shibuya  ............................. $7.00
smirnoff  vodka-schnaaps-chambord raspberry 
liquer-pineapple juice 

duckfart  ........................... $6.00
kahlua coffee liquer-baileys irish cream -crown 
royal whiskey 

ninjas  ............................... $8.00
jim beam bourbon-jack daniels whiskey johnny 
walker red label-jose cuervo tequila

geisha  .............................. $7.00
smirnoff  vodka-chambord raspberry liquer-
fresh lime juice 

cherry blossom  ................. $7.00
crown royal whiskey-dekuyper apple puckers-
cranjuice 

monsoon  ........................... $6.50
smirnoff  vodka-blue curacao- fresh lime juice 

house special  .................... $7.00
okaka white baileys irish cream-white crème de 
cacao with sprinked cinnamon 

specialties

sake bomb .......................... $5.75
kirin draft beer with shot of  kurosawa kimono 
premium cold sake

mixed drinks

mai tai  ............................... $7.50
bacardi lite rum-orgeat syrup-dekuyper triple 
sec-orange juice-pineapple juice-myers jamaican 
rum 

grape nehi ......................... $7.50
smirnoff  vodka, muddled lime, dekuyper 
triplesec, chambard raspberry liquer, sweet-n-
sour, sierra mist

paradise cove ..................... $7.50
jack daniels-sweet and sour-sierra mist-blue 
curacao

kamikaze ............................. $7.50
smirnoff  vodka, muddled lime, simple syrup, 
soda water, sierra mist
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japanese beer 

kirin  ............................. (s) $4.25 
 ................................. (l) $7.25

sapporo  ....................... (s) $4.25 
 ................................. (l) $7.25

asahi  ............................ (s) $4.25 
 ................................. (l) $7.25

domestic beer 

bud  .................................. $3.00

bud light  .......................... $3.00

coors  .............................. $3.00

coors light  ....................... $3.00

micro or import beer

red hook ........................... $4.25

corona .............................. $4.25

heinekin ............................. $4.25

draft beer  

bud light  .......................... $3.00

kirin  ................................. $3.75

non alcoholic beer 

o’douls ............................. $3.00

wine list 

vouvray 

 barton & guestier  ............ $7.00 

white zinfandel 

 beringer  ........................ $6.00 

chablis 

 franzia  ........................... $6.00  

reisling 

chateau ste. michelle  ......... $6.00 

chardonnay 

 covey run  ....................... $6.00 

 robert mondavi  ................ $7.00 

 chateau ste. michelle 
(house chardonnay) ........... $7.50 

 kendall jackson  ............... $8.00 

merlot 

 robert mondavi  ................ $6.00 

 genesis by hogue  ............. $7.00 

 cheteau ste. michelle 
(house merlot) ................. $7.00 

 kendall jackson  ............... $7.50 

cabernet sauvignon 

 robert mondavi  ................ $6.00 

 genesis by hogue  ............. $7.00 

 chateau ste. michelle 
(house cabernet) .............. $7.00 

 kendall jackson  ............... $7.50 

pinot gris 

 erath  ............................. $6.00 

pinot noir 

 erath  ............................. $6.00 

pinot grigio 

 erath  ............................. $6.00 

shiraz 

 barton & guestier  ............ $6.00 

gewurtztraminer 

 chateau ste. michelle  ....... $6.00 

japanese sake / wine 

plum wine (takara) ................ $5.50

small hot sake 
(koshu masamune) .............. $4.50

large hot sake 
(koshu masamune) .............. $7.50

premium cold sake 
(kurosawa kimoto)  ........... $12.00

japanese unfiltered sake 

silky mild sake .................. $10.50

sho chi ku bai ................... $10.50 

unfiltered creme de sake 
(sho chi ku bai) ............... $11.50

unfiltered fruit flavored sake 
(gekkeikan) ..................... $11.50
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