
101 01.18

monday-saturday 3-6:30 pm 
friday-saturday 10:30 pm-midnight  
sunday noon-8 pm 
dine-in only 

signature martinis  6.5 

sake sangria  6.5 

sapporo sake bomb  3.5 

sapporo draw  3.5 

bud light draw  2.5 

boulevard wheat draw  3 

house wines  3.5  
chardonnay, cabernet sauvignon, merlot  

house lime margarita  3.5 

sho chiku bai cold sake (2 oz)  2 

gekkeikan sake hot (8 oz)  6 

DRINKS

 is for vegan   |   available as a hand roll 

substitute soy paper on some maki for $1   |   add or substitute snow crab for $3   |   substitute brown rice on most maki (no other subs, please) 

18% gratuity added to parties of six or more. *item contains raw seafood, shellfish, beef or egg. consuming raw or undercooked meat and seafood may increase your risk of foodborne illness. bones can happen in dishes with fishes.  

please alert your server of any food allergies prior to ordering. we are not responsible for an individual’s allergic reaction to our food or ingredients. vegan tempura ingredients share same fryer space as non-vegan ingredients.  

 

SPECIALTY NIGIRI  + SASHIMI
blue balls tempura fried tofu pockets stuffed with spicy crab 
mix, served with eel sauce (4 pcs)  4.5 

*cherry bomb tuna on top of rice tempura, topped with 
serrano, sriracha and ponzu (2 pcs)  4.5  

itchy salmon baked salmon on top of spicy crab mix, topped 
with serrano, cilantro and ponzu (2 pcs)  4.5 

*peppered tuna tataki thinly sliced pepper seared big eye 
tuna with daikon momiji, garlic chips, scallion and tataki sauce 
(5 pcs)  9.5 

*yellowtail serrano thinly sliced yellowtail, topped with 
cilantro, serrano and ponzu sauce (5 pcs)  8.5

MAKI    ROLLS 5.5 
NOT RAW 

cali roll crab mix, avocado, cucumber (8 pcs)   

crunchy blue  spicy crab mix, cilantro, crispy panko,  
eel sauce (8 pcs)   

crunchy l.a. crab mix, avocado, cucumber, crispy panko, 
sweet chili sauce (8 pcs)   

hawaiian roll tempura fried, salmon, crab mix, mango,  
mirin mango purée (6 pcs)  

shrimp tempura maki shrimp tempura (8 pcs)   

snow white crispy seabass, avocado, burdock root,  
bibb lettuce, soy paper, spicy mayo (5 pcs)   

south pacific eel tempura, cream cheese, pineapple, scallion, 
eel sauce (8 pcs)   

spicy tako spicy octopus (5 pcs)   

super asparagus cooked salmon, cream cheese, asparagus, 
eel sauce (8 pcs)  

RAW 

*cabo roll  spicy tuna, crab mix, cucumber (8 pcs)   

*hot popper smoked salmon, cream cheese,  
jalapeño tempura, soy paper, sriracha (5 pcs)   

*negi hama yellowtail, scallion (8 pcs)   

*philadelphia smoked salmon or raw salmon,  
cream cheese, scallion, cucumber (8 pcs)    

*sake salmon (5 pcs)     

*spicy sake  spicy salmon, cucumber (5 pcs)   

*spicy tekka  spicy tuna, cucumber (5 pcs) 

*tekka tuna (5 pcs)  

VEGGIE 
cowgirl  pickle vegan tempura, sriracha-fried onion rings,  
vegan mayo, bbq paper (5 pcs)  

crunchy cabbage  spicy tofu, napa cabbage  
vegan tempura, vegan mayo, sriracha, scallion (8 pcs) 

eden roll  sweet potato vegan tempura, grilled asparagus, 
edamame hummus, sun-dried tomato, brown rice,  
soy paper, olive oil (8 pcs) 

just beet it crispy panko goat cheese, beet, cucumber, 
pickled daikon, sesame oil, yuzu kosho, scallion (8 pcs)    

shiitake to me  wild mushroom sautéed in coconut milk, 
shiitake vegan tempura, sweet potato vegan tempura, truffle oil, 
sweet soy, thai basil (8 pcs)  

shojin  bbq seitan, grilled asparagus, pineapple, shallot, 
bibb lettuce, nori, brown rice, soy paper, sweet soy (5 pcs)  

thai hippie  tofu vegan tempura, avocado, cucumber, 
carrot, topped with thai peanut sauce, cashew with thai basil, 
cilantro, mint and red onion salad (8 pcs) 

v.l.t.  bibb lettuce, cucumber, cherry tomato, avocado, 
shallot, vegan mayo, smoked tomato paper (5 pcs)  

veggie red pepper, cream cheese, avocado,  
cucumber (8 pcs) 

SUSHI

STARTERS
edamame salted  3.5      

spicy edamame garlic, soy, togarashi  4 

shishito peppers garlic, soy, butter, shichimi  5 

calamari sesame-crusted squid, vegetable tempura, miso aioli  6.5 

mango crab rangoon mango mirin purée, fresno pepper 
sauce  5.75 

pork gyoza pan-seared dumplings, crispy leeks,  
chili soy broth  5.75 

edamame hummus cucumbers, carrots, curry crostini,  
olive oil, toasted sesame seeds  5.75 

GRILL
SHARED PLATES
*ceviche white fish, rock shrimp, cucumber, cherry tomatoes,  
avocado, cilantro, sweet onion jalapeño salsa, wonton crisps,  
chili oil  6.5  
chicken lettuce wraps bean sprouts, scallion, toasted 
cashews, puffed glass noodles, cucumber sunomono, pickled 
carrots, sesame rice noodles, creamy cilantro, spicy peanut, 
sweet chili sauce  8.5 

vegetarian lettuce wraps edamame hummus, green tea 
brown rice and cucumber salad, puffed glass noodles, cucumber 
sunomono, pickled carrots, sesame rice noodles, creamy cilantro, 
spicy peanut, yogurt curry sauce  7.5 

chicken satay yogurt curry marinade, spicy peanut sauce  5.75 

sapporo steamed mussels yellow curry, fresno pepper,  
thai basil, cherry tomatoes, grilled baguette  8 

shrimp tempura tempura dipping sauce  6.5 

vegetable tempura sweet potato, shiitake mushrooms, 
asparagus, avocado, baby green beans, jalapeño, tempura 
dipping sauce  5.5

DESSERT
chocolate torte  chocolate ganache with coconut milk, 
layered with toasted coconut and cashew, raspberry sorbet  5  




