
OLL ANY 2 ROLLS $6.95 
olifornio Roll) ANY 3 ROLLS $8.95 

1. Cucumber roll 
2. Tuna Roll 

1. Egg Custard (Tamago) 3. Avocado Roll 

2. Inari Sushi (tofu Skin) 4 .  California Roll 
3. Fluke (Hirame) 5. Boston Roll 
4 .  Shrimp (Ebi) 6. Alaskan Roll 
5. Crab Stick) (Kanikama) 7. Philadelphia Roll 
6. Octopus (Tako) 8 .  Salmon Rolls 
7. Mackerel (Saba) 9. Yellowtail Roll 
8. Scallop (Kobashira) 10.  Tuna & Avocado Roll 
9. Surf Clam (Hokkigai) 
10.  Tuna (Maguro) 

11.  Eel Roll 

1 1. Salmon (Sake) 12.  Smoked Salmon Rol 
13. Futo Maki 
14.  Shrimp Tempura Rol 

18.  Spicy California 

\ 

1.  Curry Chicken .......................................................... 6.95 
2. Tempura Undon (Tempura over noodle soup) ..................... 7.25 

..... 3. Yaki Udon (Fried noodle with sliced chicken and vegetables) 7.25 

nese Gourmet Restaurant 
Japanese Food In Town 

R %; WINE AVAIE-ABLE 

E. East Center St. 
ingford, CT 06492 

ajor Credit Cards are Accepted 



A 1. Tem ura .............................. 5.25 
Fried srrimp &variety o f  vegetables. 

A 2. Ve etable Tem ura .............. 4.50 
Frieyvariety o f  vegeta g Les. 

A 3. Gyoza .................................. 4.50 
Stuffed fried dumplings with meat and vegetable, 
Japanese style, 6 pcs. 

A 4. Shumai ............................... 4.50 
Steamed shrimp dumplings, 6 pieces 

A 5. Harumaki ............................ 4.25 
Beef filled, rolled, crepe Like, deep fried 

A 6. Tastytage ............................ 5.50 
Deep fried marinated chicken. 

A 7. Eda Mame ............................ 4.25 
Steamed Japanese green peas. 

A 8. Yasai Gyoza ......................... 4.50 
Steamed vegetable dumplings, 6 pieces. 

A 9. Wasabi Shumai .................... 4.75 
"Hot" steamed shrimp dumplings. 

SOUP & SALAD 
........................... B 1. Miso Soup 1.75 

Soy bean soup with bean curd, scallion and sea- 
weed. 

B 2. Kani Salad ........................... 4.50 
........................... B 3. Tako Salad 5.95 

B 4. Vegetable Salad ................... 2.00 
B 5. Seaweed Salad .................... 3.95 

NOODLE 
C 1. Tem ura Udon ...................... 9.25 

Fried sRrimp and vegetables over the noodle 
soup. 

C 2. Yaki Udon ............................ 9.25 
Fried noodle with sliced chicken and vegetable. 

Served w. Rice, Salad or Miso Soup 

D 1. Unaj ............................... 13.95 
B r o i l e E l  served on top o f  the rice. 

D 1. Shrimp Terngura .: .............. 13.95 
Shrimp and vegeta Le frled In a Light and airy bat- 
ter. 

VEGETABLE 
Served w. Rice, Salad or Miso Soup 

............... D 3. Vegetable Tempura 8.95 

A PPETIZEnS 
E 1. Sunomono ........................... 6.95 

Vegetable, seaweed and seafood salad 

E 2. Sushi ................................... 5.95 
E 3. Sashimi ............................... 6.95 
E 4. Baby Octopus ...................... 4.25 

DINNER 
(Served w. Salad or miso soup) 

E 5. Sashirni Regular (15 PC. raw fish) 16.95 
Sashimi Deluxe (18 pc. raw fish) 18.95 

E 6. Sushi Regular .................... 14.95 
8 Pieces o f  assorted sushi and I tuna ro l l  

Sushi Deluxe ...................... 16.95 
I 0  Pieces o f  assorted sushi and I California r o l l  

E 7. Maki Combo ....................... 10.95 
I tuna roll. I California ro l l  and I cucumber r o l l  

E 8. Tuna Roll Dinner ( 3  rolls) .... 10.95 
E 9. California Roll Dinner (3 rolls) 10.95 
E10. Chirashi ............................. 16.95 

Assorted raw fish over a bow l  o f  vinegar rice and 
seaweed. 

E l  1. Sushi and Sashimi Combo (For 1) 2 1.95 
Sushi (5). sashimi (1 2), California ro l l  (4). 

Sushi and Sashimi Combo (For 2) .. 40.95 
Sushi (8). rainbow ro l l  (I), Christmas ro l l  (I), 
sashimi (20) 

E12. Sushi For 2 ........................ 36.95 
Sushi (1 41, rainbow ro l l  ( I ), dragon ro l l  ( I ) 

E13. Sashimi For 2 .................... 48.95 
Sliced raw fish chunk on daikon, seaweed platter. 

A LA CARTE 
Sushi (2 pcs) Sashimi (2 pcs) 

G 1. Maguro (Tuna) ..................... 4.00 
G 2. Yellow Tail (Hamachi) ........... 4.00 
G 3. Ebi (Shrimp) ........................ 4.00 
G 4. Sake (Salmon) ..................... 4.00 
G 5. Unagi (Eel) .......................... 5.00 
G 6. Tako (Octopus) .................... 4.00 
G 7. Smoked Salmon .................. 4.00 
G 8. Saba (Mackerel) ................... 4.00 
G 9. Hirame (Fluke) ..................... 4.00 
G10. Kani (Crab) .......................... 3.50 
G l  1 . Ikura (Salmon Roe) ............. .4.50 
G 12. Tobiko (Flying Fish Roe). ..... .4.00 
G13. Tamago (Layered Omelet) .... 3.00 
G14. Inari (Cooked Fried Tofu) ...... 3.00 
G15. Ika (Squid) .......................... 4.00 
G 16. Scallop (Hotate) .................. 4.50 
G 1 7. Surf Clam (Hokigai) ............. 4.00 
G18. Red Snap er (Tai) ................ 4.00 
G19. Amaebi ( C weet Shrimp) ....... 5.00 

ROLL& HAND ROLL 
F 1. California Roll ...................... 4.00 

Crab, cucumber, avocado wrapped tn seaweed & 
rtce 

F 2. Futo Maki (5 Pieces) ............ 5.00 
Crab, egg, Japanese ptckles, cucumber, avocado 
wrapped In seaweed & rtce 

F 3. Cucumber Roll ..................... 3.50 
Sltced cucumber wrapped tn seaweed & rlce 

F 4. Eel Roll ................................ 5.00 
Smoked eel, cucumber wrapped In seaweed & 
rice 

F 5. Oshinko Roll ........................ 3.50 
Japanese plckle radtsh wrapped In seaweed & rlce 

F 6. Salmon Roll ......................... 4.00 
Fresh salmon wrapped In seaweed & rlce 

F 7. Salmon Skin Roll ................. 4.00 
Toasted salmon skln, cucumber wrapped In sea- 
weed & rlce 

F 8. Scallop Roll ......................... 5.00 
Chopped scallop wtth Japanese Mayo wrapped In 
seaweed & rtce 

F 9. Shrim Asparagus Roll ......... 5.00 
Cooked s rtmp, asparagus wrapped In seaweed & 
rlce 

R 
F10. Smoked Salmon Roll ............ 4.80 

Smoked salmon wrapped In seaweed & rlce 

F 1 1. Spicy California Roll ............. 4.50 
Crab, avocado, cucumber wlth sptcy sauce 
wrapped In seaweed & rlce 

F12. Spicy Tuna ........................... 4.50 
Chopped tuna wtth toblko, splcy sauce wrapped In 
seaweed & rtce 

Spicy Salmon ....................... 4.50 
Chopped salmon wlth tobtko, sptcy sauce wrapped 
In seaweed & rlce 

Spicy Yellowtail Roll ............. 4.50 
Chopped yellowtall, tobtko, scalllon, sptcy sauce, 
wrapped In seaweed & rlce 

F13. Spicy Scallop Roll ................ 5.50 
Chopped scallop, toblko sptcy sauce wrapped In 
seaweed & rtce 

F14. Tuna Roll ............................. 4.00 
Fresh tuna wrapped In seaweed & rtce 

F15. Shrimp Tempura Roll ............ 5.00 
Frted shrtmp wlth tempura flour, cucumber, 
wrapped In rlce 

F16. Yellowtail Roll ....................... 4.00 
Yellowta~l, scallton wrapped In seaweed & rtce 

F17. White Fish Roll ..................... 4.00 
White flsh, scallton wrapped tn seaweed & rlce 

F18. Alaska Roll .......................... 5.00 
Fresh salmon, cucumber and avocado wrapped tn 
seaweed & rlce 

F19. Boston Roll .......................... 5.00 
Cooked shrtmp, lettuce & Japanese Mayo wrapped 
In seaweed & rtce 

F20. Philadelphia Roll ................... 5.00 
Smoked salmon, cream cheese, wrapped In sea- 
weed & rtce 

F21. Sweet Potato ....................... 3.50 
Frted potato wrapped tn seaweed &rice 

F21a Cucumber Avocado Roll ........ 4.00 

SPECIAL ROLL 
F22. Lobster Roll ....................... 12.00 

(Inside) lobster, cucumber, avocado, (Outside) 
masago 

.... F23. Yankee Roll (Dee Fried) 1 1.50 
(ln,side) tuna. yellowtail, sa?rnon, eel. (Outside) 
sptcy sauce, tobtko 

F24. Tokyo Roll (Big Roll, 5 pcs) .. 8.50 
(Instde) tuna, yellowtail, salmon, (Outside) tobiko 

F25. Sho un Roll (Deep Fried) ..... 8.50 
(InsldegSquld, salmon, white fish (Outside) tobiko 

.............. F26. Green Dragon Roll.. 9.50 
(Inside) eel. (Outside) avocado. 

F27. Kiwi Tuna Roll ...................... 9.50 
(Inside) tuna (Outside) kiwi 

F28. Rainbow Roll ........................ 9.50 
(Inside) crab meat (Outside) tuna, salmon, white 
flsh, avocado 

F29. Tiger Eyes.. .......................... 6.00 
(Inslde) smoked salmon, scalllon. seaweed (Out- 
stde) squld then broiled 

F30. Spider Roll ........................... 8.95 
(Inside) Soft shell crab (Outside) tobiko 

F31. Fuji Roll ............................... 5.00 
(Inslde) apple, smoked salmon. (Outside) sesame 
seed 

F32. Taka Roll ............................. 9.50 
(Inslde) salmon cucumber, (Outside) tuna 

F33. Sunrise Roll ......................... 9.50 
(Inside) tuna, avocado (Outside) peach 

...................... F34. Samurai Roll 10.00 
(Inside) tuna, avocado (Outside) smoked salmon 

............ F35. Greenwood Lake Roll 8.50 
(Inside) eel, banana. (Outside) seaweed powder 

................... F36. Mid Orange Roll 9.50 
I inslde) salmon, spicy sauce, tempura crunch. 
Outside) toblko 

F37. Mountain Roll ..................... 1 1.95 
(Inside) salmon, tempura, cucumber, tobiko. (Out- 
side) smoked salmon 

...................... F38. Dynamite Roll 6.95 
(Inside) eel, salmon skin, (Outside) seaweed pow- 
der 

F39. Anaconda Roll ...................... 9.50 
(Inside) ebi tempura, cucumber, avocado, eel, to- 
biko (Outside) seaweed. 

SWEET E M I N G  
HI. Ice Cream ............................ 2.75 

Choice o f  flavors red bean. green tea, vantlla. 

.................... . H2. Fried Ice Cream 4.50 
Butter-frted vanllla, green tea, red bean, 

H 3. Fried Banana ...................... .3.30 
Butter-fried banana 

i 

, q. .' Note: * Mark will be 5 pcs, 
the rest all will be 6 pcs (For ROLL only.) 

HAND ~ O L L  will be 1 cone shape roll. 




