
      

      Starters

Oshinko Pickle Plate  $5   

Miso Soup $3   tofu, seaweed, sweet potato & green onion in a miso broth 

Wild Ginger Salad $4   mixed lettuce, shredded carrots with wild ginger dressing

Seaweed & Cucumber Salad $5   with ponzu 

Kani Su (crab salad) $7   cucumber, crab, furikake

Tako Su (octopus salad) $8   cucumber, octopus, furikake

Fried Calamari $9   served with spicy mayo 

Assorted Tempura $8   crispy vegetables & shrimp with smoky soy sauce

Gyoza $6   pan fried vegetable [or]  pork potstickers served with ponzu sauce 

Tsukune $7   grilled chicken meatballs with hot mustard

Korroke $6   curry sweet potato croquette with katsu sauce

Wild Ginger Edamame $5   tossed with garlic butter & sea salt

 

      Kids Menu
      (12 & under only)

 Veggie Sushi Roll $5

 Chicken Tempura Sushi Roll  $8

 Thick Noodle Soup with veggies $7

 Teriyaki & Rice (chicken or vegetable) $8

 Drinks
 Orange Juice $3.50

 Cranberry Juice $2.50 
    



     Rice Bowls
Katsu $12
Panko fried chicken or pork with vegetables, bbq sauce over steamed rice

Teriyaki 
House made teriyaki with vegetables over steamed rice  
vegetable $12  |  chicken $14   |   steak $16

Donabe $14 
(Japanese version of BIBIMBAP) 
shiitake mushrooms, carrots, bok choy, seaweed,
spicy sauce and a soft egg your choice of Chicken or Beef  over rice

Ginger  
with vegetables over rice
beef $14 | Pork $12

Fried Rice
beef $12 | shrimp $12 | chicken $10 | vegetable $8          
     Noodle Bowls
Yakisoba 
Stir-fried buckwheat noodle with vegetables 
vegetable $11 | chicken $12 | beef $14 | shrimp $14 | combo $16

   
Udon “Japanese style thick wheat noodles..
   served in house made “dashi” broth with soft boiled egg, vegetables  & scallions”
        Pork $12  | Chicken $12 | Tempura Shrimp Udon $14  | Mushroom Udon $11 
       make it SPICY! add $1

      Sides
  White Rice $2 | Brown Rice $3  |Vegetables $4



Fish    Nigiri   Sashimi
    (2 pieces)  (5 pieces)

Salmon roe   $5.00   ~

Smelt roe   $5.00   ~

Flying fish roe  $5.00   ~

Quail egg   $5.00   ~

Tuna    $7.00   $11.00

Salmon   $5.50   $9.00

Butterfish   $5.50   $9.00

Yellowtail   $6.00   $10.00

Snapper   $5.00   $8.00

Shrimp   $5.00   $8.00

Eel    $7.50   $12.00

Octopus   $5.50   $9.00

Sea Scallop   $6.50   $11.00

Crabstick   $5.00   $8.00

Tamago   $5.00   $8.00

Smoked Salmon  $6.00   $10.00 
 

 We are required by the Health Department to inform you that the items indicated contain raw fish, and consuming raw or 
 undercooked meals, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 
 Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are 
 consumed raw or undercooked. 

 Kanikama crab & Kanikama crab mix contain imitation crab. 

  



   
     Sushi
      Signature Rolls

Kiss of fire $14
Butterfish, asparagus, avocado inside. Topped with 
seared snapper, shiso & spicy mayo 

007 $13
Asparagus & spicy crab inside. Topped with butterfish & lime. Eel sauce 
& wasabi mayo 

Playboy $14
Tempura shrimp & avocado inside. Topped with tuna, tempura crunch 
& masago fish egg. Eel sauce & kewpie mayo 

Midnight  $15
Tuna, asparagus & avocado inside.  Topped with tuna, salmon &
tobiko. Wasabi mayo  

Bardstown $13
Tempura snapper, jalapeno & cucumber inside. Topped with spicy crab 
& avocado. Eel sauce and wasabi mayo

Thunder $14
Tempura shrimp & avocado inside.  Topped with torched salmon. 
Eel sauce & furikake

Red bull$13   
Spicy crab & tempura crunch inside.  Topped with torched NY Strip 
with ginger sauce & green onion

Spicy girl  $15  
Spicy salmon & cucumber inside.  Topped with torched salmon, 
yellowtail & habanero.  Wasabi mayo & sriracha

Wild ginger $14 
Tempura shrimp & crab stick inside. Topped with baked eel & avocado.  
Eel sauce

Geisha $15 
Octopus, crab & tamago inside. Topped with scallop & shrimp.  
Spicy mayo, wasabi mayo & sriracha 



   
     Sushi
      Signature Rolls

Buddha $13
Kanpyo, pickled radish, cucumber, jalapeno, green onion, asparagus. 
Topped with avocado. Wasabi mayo & sriracha

Green goddess $11
Tempura sweet potato & cream cheese inside. 
Topped with shiso leaf & sliced lime.

Red dragon  $13 
Spicy tuna & avocado inside. Topped with crabstick & tempura crunch .
Eel sauce & wasabi mayo 

Surf and turf  $16
Scallop, cucumber and avocado inside. Topped with spicy crab 
& torched NY strip. Tonkatsu & kewpie mayo 

Rainbow  $15
California roll inside. Topped with tuna, salmon, shrimp, whitefish & avocado 

Sunset  $13
California roll with cream cheese. Topped with smoked salmon & lemon 

Derby  $13
Tempura shrimp, cucumber & avocado inside. Topped with spicy crab
& Eel sauce 

Crunch Munch  $13
Spicy crab & cucumber inside. Topped with shrimp & tempura crunch.
Eel sauce & wasabi mayo

Cherry blossom $14
Salmon & avocado inside.  Wrapped with  tuna.
Topped with salmon roe & seaweed salad 

Naruto  $13 
Salmon, tuna, snapper, shrimp & avocado inside. (NO RICE)
Wrapped in cucumber with ponzu sauce & sesame oil

Caterpillar $14
Eel & cucumber inside. Topped with avocado & eel sauce



   
     Sushi
    Deep Fried Signature Rolls
Super volcano* $14
“Deep fried “roll with  spicy crab, cream cheese & habanero inside. 
Topped with spicy tuna, avocado & tobiko. Eel sauce & wasabi mayo

Fantasy* $10 
“Deep fried” cream cheese, avocado & salmon inside with eel sauce 

Highlander* $12
“Deep fried” yellowtail, cream cheese  & jalapeno inside. 
With ponzu and sriracha

     Sushi
      Maki
Butterfish $6
Tuna $6
Salmon $5
Yellowtail and green onion $6
Cucumber $4
Avocado $4
Oshinko: pickled radish $4
Eel and avocado- $9
Alaskan: salmon and avocado   $7
California: crab, cucumber and avocado $6
Yum yum: spicy crab and cucumber $6
Spicy tuna: spicy tuna and cucumber $8
Spicy scallop: spicy scallop and cucumber $8
Spicy salmon: spicy salmon and cucumber $7
Philadelphia: smoked salmon, cream cheese, cucumber 
 and green onion $7
Shrimp tempura: tempura shrimp, cucumber, avocado 
 and masago fish eggs $8
Salmon skin: salmon skin, pickled burdock, cucumber 
 and bonito with  eel sauce $7
Mariner: tuna, salmon, yellowtail, avocado,  masago fish eggs 
 and cucumber $10
Futomaki: crab, avocado, kanpyo, tamago egg,  
 pickled radish and sakura denbu fish egg $7
Vegetarian: cucumber, avocado, kanpyo, pickled radish 
 and pickled burdock $7


