APPETIZERS

EDAMAME regular or spicy garlic soy beans  6.25

GYOZA chicken and vegetable dumplings (deep or pandfried) 7.95

FRIED CALAMARI battered with tempura 9.50

SOFT SHELL CRAB deep fried crab, served with ponzu sauce  10.95

VEGETABLE TEMPURA lightly battered fried vegetables 9.95

SHRIMP TEMPURA lightly battered fried shrimp 10.50

MIXED TEMPURA lightly battered fried shrimp & vegetables 10.25

SPRING ROLLS stuffed with shredded vegetables and served with our own special house sauce 7.25
AGEDASHI TOFU fride tofu served with fempura sauce  6.25

HALF SHELL OYSTER 11.00 (3) 20.50 (¢)

HAMACHI KAMA grilled yellow fail collar  18.95

WINGS lightly tempura fried wings with sweet chili sauce 11.00 (6) 18.50 (12) 29.50 (20)

SOUPS AND SALADS

MISO SOUP with tofu, green onion 3.25

SUNOMONO cucumber salad with house vinaigrette, sesame seeds 5.95

POKI SALAD fresh cucumber, wakame, tuna & tako tossed in our special dressing 12.25

HAWAIIAN POKI SALAD tuna, tako, salmon, hamachi, wakame, cucumber in ginger dressing 15.35
AHI TUNA SALAD seared tuna, tossed in spring mix and leftuce with house vinaigrette dressing 16.75
GREEN SALAD house green salad with our own japanese ranch dressing 4.95

WAKAME SALAD seaweed salad served with a sesame dressing 6.75

MOST WANTED

SEA STEAK lightly seared tuna with our steak sauce 19.95

JOHNNY COOL hamachi toro garnished withdaikon lightly seared, topped with black tobiko 19.95
BBQ ALBACORE lightly seared white tuna topped with chef's creamy mayo and hot chili sauce 19.95
PEPPER FIN thin sliced fresh albacore and fresh serrano chili  19.25

SPICY GARLIC SALMON baked salmon fillet topped with a garlic cream sauce 22.50

SUSHI BOATS

SUSHI BOAT #1 dynamite roll, ninja roll, big bill roll, sumo roll, and five pieces of tuna sashimi 76.00

SUSHI BOAT #2 guzetta roll, kings roll, wild goose roll, dragon roll, new player roll, and fifteen pieces of sashimi 118.00
SUSHI BOAT #3 choice of any 9 rolls in the menu 140.00

Some menu items contain raw or undercooked ingredients Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




POKI BOWL

SWEET SUCCESS

Scallop salmon, hamachi,
kanikama, wakame, edamame,
purple cabbage.
Sauce: Light soy sauce with fresh lemon flavor

18.50

SPICE ME UP

Tuna, salmon, albacore, carrot, lemon,
wakame, serrano, cucumber.
Sauce: Sriracha spicy ranch

18.50

MAKE ME WILD

Tuna, hamachi, ebi, tobiko, cucumber.
carrot, wakame, avocado.
Sauce: Hawaiian style ponzu with a kick

18.50

BIG SALMON

Salmon, spicy salmon, ebi, tobiko,
pickled daikon, carrot, purple cabbage,
wakame, edamame, avocado, cucumber.
Sauce: Sriracha spicy ranch

18.50

Some menu items contain raw or undercooked ingredients Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




DINNER BENTO BOXES

Choose one item below. (No substitutions)
Includes two pieces of California Roll, two gyoza, rice, soup and salad

SESAME CHICKEN 18.50 BEEF TERIYAKI 19.50
CHICKEN TERIYAKI 18.50 SALMON TERIYAKI 19.50

KID’S MENU

(ages 12 under) Choose one item below. Includes rice, gyoza and miso soup 10.80

SESAME CHICKEN
CHICKEN TERIYAKI
BEEF TERIYAKI

ALA CARTE

Served with rice

CHICKEN TERIYAKI grilled chicken with teriyaki sauce 16.75

SESAME CHICKEN battered and fried chicken breast with teriyaki sauce 16.75
BEEF TERIYAKI broiled rib eye steak with teriyaki sauce 18.95

SALMON TERIYAKI grilled salmon fillet with teriyaki sauce 18.95

VEGETARIAN

KAPPA ROLL cucumber 5.95

AVO Q ROLL avocado, cucumber, sesame seeds 8.35

MIX IT UP ROLL fried yam, avocado, cucumber, and sesame seeds 8.35
FUTO MAKI ROLL tamago, yellow pickle, green bean, sesame seeds 9.65

NIGIRI SUSHI

2 pieces per order

MAGURO tuna 6.95 SHIROMAGURO albacore  6.95 IKURA salmon roe  7.50
SAKE (fresh or smoked) salmon 6.95 TAKO octopus  6.95 TOBIKO flying fish egg 6.95
HAMACHI yellow tail  6.95 TAMAGO japanese egg  5.65 UNAGI fresh water eel  6.95
SABA mackerel 6.95 INARI cooked tofu  5.65 AMAEBI sweet shrimp 10.25
KANI snow crab  6.95 HOTATE scallop  7.50 EBI cooked shrimp 6.95
KANIKAMA imitation crab  5.65 IKA calamari  6.95

Some menu items contain raw or undercooked ingredients Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




NON-RAW SUSHI ROLLS

1994 sesame chicken, unagi, soft shell crab, with a soy wrap (O,A) 15.50

CALIFORNIA snow crab, avocado, cucumber 10.75

CATERPILLAR shrimp tempura, snow crab, unagi, avocado, cucumber (O,S) 15.95

KINGS snow crab, cuucmber, shrimp tempura, unagi, avocado, sof shell crab, green onion, tobiko (O,S) 18.50
PDR shrimp tempura, snow crab, green onion (O) 12.95

SESAME CHICKEN sesame chicken, sesame seeds (O,A) 13.50

SHRIMP TEMPURA shrimp tempura, cucumber, sesame seeds 10.75

TIGER shrimp tempura, unagi, ebi, sesame seeds (O,S) 14.95

UNAGI unagi, sesame seeds 13.50

ZIG-ZAG ROLL deep-fried soft shell crab mixed in a spicy avocado blend with soy wrap 15.95

LION KING snow crab, salmon, avocado, cucumber, green onion, oven-baked to golden brown (O,S,A) 17.50

SUSHI ROLLS

BIG BILL spicy salmon, tuna, hamachi, avocado, tobiko, green onion (O,S) 15.95

BUFF JEFF lobster, tuna, salmon, spicy tuna, cucumber, black tobiko with soy wrap (O,H) 18.75

BURN IT UP! lobster, scallop, salmon, albacore, avocado, green onion (O, A)  17.95

CINCO DE MAYO spicy salmon, spicy tuna, fried scallop, serrano chili (O,S,H)  16.50

CRISPY KIRK hamachi, tuna, spicy salmon, cream cheese, avocado, green onion, tobiko, deep fried (O, S, H) 18.75
DA BOMB shrimp tempura, cucumber, avocado, tuna, green onion, tobiko (O,S) 15.95

DOWNTOWN fried scallop, tuna, albacore, avocado (O,S)  15.95

DRAGON soft shell crab, cucumber, seared tuna, green onion (O) 15.95

DYNAMITE shrimp tempura, albacore, tuna, unagi, avocado, green onion, tobiko (O,S,H)  15.95

F & M lobster, hamachi, salmon, spicy tuna, black tobiko, serrano chili with soy wrap (O,S,H) 18.75

FIRE & ICE fried scallop, tuna, hamachi, green onion (O,S,H) 15.75

FLYING FISH shrimp tempura, albacore, hamachi, tuna, cucumber, tobiko (S) 15.75

FNB snow crab, tuna, albacore, avocado, green onion, tobiko (O,S) 15.75

GOLDEN BEAR spicy tuna, shrimp fempura, lobster, hamachi with soy wrap  18.50

GUZETTA spicy salmon, shrimp tempura, hamachi, tuna, avocado, tobiko, green onion (O,S) 16.85
HAWAIIAN avocado, cucumber, snow crab, tobiko  12.50

HOT & HEAVY cream cheese, spicy tuna, albacore, avocado, scallop, tobiko, green onion (O,S,H)  15.95
LAZY SALMON cream cheese, spicy salmon, fresh samon, lemon, kaiware  14.95

LINDA spicy tuna, cucumber, seared tuna, sesame seed, tobiko, green onion (O,S,H) 15.95

LOBSTER TAIL lobster, salmon, hamachi, cucumber, tobiko, green onion with soy wrap (O,S)  15.95
NATOMAS shrimp fempura, seared tuna, avocado, unagi, green onion, tobiko (O,S) 15.95

NEW PLAYER cream cheese, shrimp tempura, salmon, tuna, green onion, tobiko (O,S) 15.95

NINJA spicy salmon, spicy hamachi, spicy albacore, cream cheese, deep-fried, black tobiko, serrano chili (O,S,H) 16.85

NOBLE snow crab, shrimp tempura, ebi, albacore, tuna, salmon, hamachi, green onion, tobiko (O,S) 15.95

O- Oshima Sauce S 8p|cy H- Hot sauce A- Awesome sauce Some menu items contain raw or undercooked ingredients Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




SUSHI ROLLS

OPHELIA soft shell crab, snow crab, albacore, tuna, avocado, green onion, tobiko (O,S) 17.95

OSHIMA spicy tuna, shrimp tempura, cucumber, soft shell crab, tobiko, green onion, soy wrap (O,S) 17.95
PHILADELPHIA cream cheese, smoked salmon, green onion 13.95

RAINBOW snow crab, cucumber, ebi, salmon, tuna, albacore 15.95

RED CHILI shrimp tempura, tuna, kanikama, serrano chili (O) 15.95

SCOOBY DOO albacore, hamachi, cream cheese, spicy salmon, green onion, deep-fried (O, §) 15.95
SIDEKICK spicy salmon, albacore, tuna, serrano chili with soy wrap (O,S,H) 17.95

SHE’S HOT spicy tuna, hamachi, black tobiko (O,S,) 16.50

SMOKEY JOE shrimp tempura, smoked salmon, fresh salmon, lemon, kaiware 15.65

SPICY SALMON spicy salmon, kaiware 10.50

SPICY TUNA spicy tuna, kaiware 10.50

SPIDER soft shell crab, snow crab, kaiware, cucumber, tobiko 17.50

SUBMARINE snow crab, fried scallop, salmon, hamachi, lemon, kaiware 15.95

SUMO spicy tuna, salmon, albacore, scallop, green onion, tobiko (O,S,) 15.95

SYSCO tuna, salmon, hamachi, albacore, cucumber, green onion, tobiko with soy wrap (O,S,) 18.50
TEKKA MAKI tuna 8.35

WATERWHEEL lobster, shrimp tempura, seared tuna, avocado, green onion (O) 17.95

WILD GOOSE ebi, cucumber, hamachi, spicy salmon, avocado, serrano chilli (O) 16.95

110 DEGREE spicy lobster, spicy kanikama, tuna (O,H) 15.95

HAND ROLLS

SALMON SKIN grilled salmon skin, kaiware 7.50

SPICY TUNA spicy tuna, kaiware 9.50

SPICY SALMON spicy salmon & kaiware 8.95

SNOW MOUNTAIN snow crab, shrimp tempura, avocado, cuucmber 10.50
ZIG-ZAG deep-fried soft shell crab mixed in a spicy avocado blend 10.50
MAKE YOUR OWN (any roll on the menu) 10.95

SASHIMI AND SUSHI COMBOS

SASHIMI 8 fresh tuna & salmon 17.25

SASHIMI 15 mixed selection of fresh fish (chef’s choice) 25.35

FUGU COMBO choose any roll on the menu & 5 pieces of tuna sashimi  25.35
OSHIMA COMBO oshime roll & 5 pieces of sashimi 24.35

NIGIRI COMBO 10 pieces of nigiri (chef’s choice) 27.50

CHIRASHI mixed of fresh sashimi over sushi rice 25.35

UNAGIDON broiled eel with sesame seeds over rice 24.35

TEKKADON fresh tuna sashimi over rice 25.35

Substitution up charged - $5(Sashimi or Nigiri)

O- Oshima Sauce S 8p|cy H- Hot sauce A- Awesome sauce Some menu items contain raw or undercooked ingredients Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




