Nigiri
(© pieces per order)
Cooked / Vegetarian

Sl/\rimp ebi
SMV]C Clam L\okkiga
TFresh Water Eel unagi

Pieces

Raw

699 Owmelet tamago
Crab kani
Od’opu\s tako

Mackerel *  saba Flying Fish Roe * tobiko
Squid * ika Tuna * maguro

Smoked Salmon *
Vellow Tail * hamachi

Salmon Roe *  ikura

Smelt Roe * masago
Wl/\i‘f'e FiSl/\ * shiromi

Fresl/\ SC\IW\OV\ * sake
Sca”op * hotate

Dinners

Sashimi Regular * 18
5 kinds of fish

Sushi Regular * 18
tuna roll & 8 pcs. of sushi

Sushi Deluxe * 20

Sashimi Deluxe * 24 California roll & 10 pcs. of sushi

7 kinds of fish
Roll Combination 15

crab, California, & Yamato

Chirashi * 18

assorted fish over a bed of rice

Yamato for 1 * 25
assorted sushi and sashimi

Yamato for 2* 48

assorted sushi and sashimi

These dinners include soup & salad.

Please be aware. Consuming raw or undercooked food items may
increase your risk of foodborne illness.

(* indicates contains raw items)

Makimono

(6 to 8 pieces per order)

Avocado Roll

Cucumber Roll

Crab Roll

Shrimp Roll

Crab Salad Roll  homemade

crab salad mix with lettuce

Califow\ic\ RO” crab, cmcumbey*,
avocado, & roe on top

Vege’rable Roll  cucumber,

avocado, asparagus,

pickled radish

Vamato Roll tempura shrimp &

avocaclo

Cajum Calamari Roll

spicy fried calamanri

Cel & Cucumber Roll
Tuna Avocado Cilantro Roll *
Bmﬁalo Sl/\v‘imp Roll tempura

sl/\y*imp, avocado, & lettuce
w/ buffalo sauce

Rising Sun Roll * deep fried
california roll topped with spicy tuna

Special K Roll * yellow tail,
cream cheese, & avocado deep fried
+opped with hot sauce

Salmon & Scallion Roll *
Tuna Roll *
Vellow Tail & Scallion Roll *

Hapanese BageJ cream
CI/\EE’,SE, SW\OI»(ECI SC\IW\OV\
& QVOCC\dO

Tako Ro” spicy octopus

TFutomaki slf\rimp, crab, avocado, egg,
cucumber, gourd & smelt roe

YC\mi—YQmi Roll white fish, crab &
cucumber lightly fried

Cel & Cream Cheese Roll
Soft-Shell Crab Roll
Califownic\ Cel Roll

Crazy RO” sl/\y*imp, eel, salmon skin,

avocado, cream cheese & cucumbenr

Twisted Tuna Roll * diced tuna,

cmcumbev‘, avocado mixed w/ wasabi mayo

Spicy Santa Roll * tempura shrimp,

cream cheese + spicy tuna on top

Rip Tide Roll * spicy tuna, cucumbenw,

ye”ow tail & avocado on top

Spicy Tuna Roll * spicy tuna mix w/

avocado
Rainbow Ro” * avocado, salmon, white

fisl/\ & tuna all on the outside of
a Califowf\ia Roll

Appetizers
Gesoc\ge |i9|/\’r|y fy*iec} squid 'egs

Tuna Tar-Tar *

SCG\”OP DYV\O\W\iJre tempura Sca”ops on a
bed of spring mix w/ mayo sauce

Sides From theTeppan Guill

Chicken 8 Sea Sca”ops 13
NY S’rv‘ip 11 Vege’rab'es 4
Filet Migon 13 TFried Rice 35
Shrimp 1

Rolls & More



Appetizers

Edamame  steamed soybeans
Sq uid Salad
Seaweed Salad with a hint of sesame
Qiyoza 6 beef-filled dumplings seared to perfection
Shumai 8 small dumplings stuffed with pork, vegetables & shrimp
Baked Mussels ;3 large mussels baked with homemade sweet sauce

S‘I’uﬁed Skrimp 3 shrimp stuffed with spicy tuna mix and lightly
fried

Calamavi  Thin sliced rings lightly fried with cocktail sauce

-L_empura Shrimp, broccoli, mushroom,carrot , zucchini & onion lightly
fried

Sushi ;Appeﬁzer * I pc. each of salmon, tuna & white fish sushi plus

one tuna roll

Beef Tataki * 4 0z. NY Strip seared, sliced, served over onions & topped

with garlic and ponzu sauce (very rare)
Tuna Tataki * prepared same as beef tataki
Ahi Poki *  sliced tuna topped with Hawaiian sauce
Sashimi ;Appeﬁzer *  sliced salmon, tuna & white fish

Sasl'\imi Salacl * combination of sashimi served over fresh greens and
topped with sesame-miso sauce. Delicious!

Jsobeage Roll stuffed with fresh salmon, crab & vegetables lightly fried
9 g ghtly
SMV\OW\OV\O * shrimp, octopus, & squid served with sweet sauce
HOMS& Cucumloer RO" crab, smelt roe, & avocado wrapped in

thin-sliced cucumber with ponzu miso sauce.
Yamato Original.

Please be aware. Consuming raw or undercooked food items may
increase your risk of foodborne illness.

(* indicates contains raw items)
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Wine

House Wines by the glass only: Chardonnay,
Cabernet Samvignon, Merlot, White Zimfama’e/ 5.5

White Glass  Botile
Kendall Hackson C[/\av*clovw\ay 7 26
St Francis Chardonnay 6 25
Cavit Pinot Grigio 6 20
J. Lohr Bay Mist Reisling 6 20
Giuenoc Sauvignon Blanc 6 20
Beringer White Zinfandel 6 20
Kikkoman Plum Wine 6 20

Red
St. Francis Cabernet 8 30
Carmanet Dynamite Cabernet 8 32
Blackstone Merlot 6 21
Red Rock Merlot 6 23
Ravenswood Zinfandel 6 29
Ravenswood Shiraz 6 20
L ouis Jadot Pinot Noir 8 20
Rmﬁino Chianti 6 29

Hot Sake
Small 5 Medium 9, 1/2 liter 17
(Op’rional F|avov‘in9: ;Z\pple, Peach, Watermelon)

Chilled Sake
Nama 180 ml
Ozeki Dry 180ml 6
Qiinjo 300ml 13
O=zeki Nigori 375ml 13
Hanaawaka Sparkling Sake 250ml 13
Hana Flavored Sake 6 19

(Plum, Lyclr\ee, iji 7Z\pp|e, Raspbewy)

Beverages Tea, Coﬁée, Soﬁ Duinks (free refills) 2
Smw*f, B(Wl’\ey, Shir/"ey Temple (no refills) 2
Fil‘ii Bottled Water 500ml 3
Ramune Japanese Soda 3.5

(Girape, Strawberry, Orange)

Beer

hJapanese "
P ucky buddah B KIRIN
22 0z ichiban ¢ sapporo 7.5 lc H l BA N
ON TAP
Premium
corona * corona light ¢ guinness 4.5

Draft (16 oz)
bud light 35.75
kirin ichiban 4.5

heineken * newcastle

Domestic
budweiser ¢ bud light 3.75
coors light * mich ultra
miller lite ¢ yuengling

sapporo 4.5
new south IPA 4.5

Frozen Cocktails
(Flavors from Island Oasis)

wild berry ¢ mango ¢ pina colada ¢ strawberry ¢ ice cream * margarita
vodka, rum, amaretto or any other liqueur you like!

7.00 w/ house liquors

Some Suggestions:

Melon Colada

melon & pina

Miami Vice
rum, pina & strawberry

Berry Apple
apple vodka & wildberries

Berries & Cream Mango Margarita Strawberry Shortcake
malibu, wildberry & ice tequila, mango & amaretto, strawberry &
cream maragarita ice cream

Yamato Smoothie
for the kids, no alcohol. strawberry or pina colada
with a hint of ice cream. 3.5



