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NOODLES/SOUPSNOODLES/SOUPSNOODLES/SOUPSNOODLES/SOUPSNOODLES/SOUPS
Yaki Udon
Stir-fried Japanese udon noodles with cabbage
beansprouts & onions
Tofu 8.95    Chicken 8.95    shrimp 10.95

Shanghai Garlic Noodles with Beef 14.95
Shang Hai thick noodles stir fried with bean sprouts,
green onion & garlic in a dark soy sauce.  Served with
grilled flank steak strips marinated in Korean style
garlic sauce

Lemon Grass Rice Noodle Salad Bowls*
Rice noodles, crisp lettuce, cucumber, cilantro,
shredded cabbage, pickled radish and carrots.
Topped with crushed peanuts.  Sauce on the side
Choice of topping:
Spring Rolls - Bun Cha Gio 8.95
Lemon Grass Tofu - Bun Xao Xa ot Chay8.25
Lemon Grass Shrimp 10.95
Lemon Grass Beef or Chicken 8.95

Add creamy coconut sauce xtra 1.00

Nabeyake Udon 11.95
Hot pot udon noodles soup simmered with
tempura shrimp, egg, shitake mushroom & green
onion

Tempura Soba 9.95
Soba noodles in soup with tempura prawns and
vegetable, fish cake, scallions

 ENTREES ENTREES ENTREES ENTREES ENTREES
Thai Basil Green Bean Chicken ✓ 9.95
Chicken, fresh green beans, Thai basil, cilantro,
Thai garlic sauce

Spicy Thai Cashew Shrimp* ✓ 12.95
Shrimp, green beans, cashew nuts, red curry &
coconut milk

General Tso's Chicken 10.95
Battered chicken with sweet a tangy spicy ginger
glaze

Black Bean Halibut 15.95
Steamed halibut with black bean sauce, bok choy
and rice

Gindara Kasuzuke 13.95
Broiled black cod marinated in sake lees, salad,
miso & rice

Saba Shioyaki 10.95
Pan-seared lightly salted mackerel , salad, miso

Chinoise Makunochi 12.00
Teriyaki chicken, salad, miso, pickled vegetable,
tempura, california roll

Grilled Coconut Chicken ✓ 12.50
Grilled dark meat chicken fillets marinated in
coconut curry sauce, served with rice noodle
salad

Grilled Kalbee Dinner 15.95
Broiled Korean style shortribs, salad & rice

Honey Walnut Prawns                14.95
Succulent prawns in a honey cream sauce withcandied walnuts

BROWN RICE ADD $1.00

* Spicy      ✓Contains Fish Sauce     + Contains raw fish

STARTERSSTARTERSSTARTERSSTARTERSSTARTERS

Agedashi Tofu 6.00
Lightly Crisp tofu topped with fresh grated
daikon, ginger, bonito flakes & scallions in a
bonito broth

Shrimp Summer Salad Roll ✓ 5.50
Rice noodles, lettuce, mint, cilantro, crushed
peanuts, pickled daikon & carrots rolled in a soft
rice crepe.  Served with Vietnamese peanut sauce

SoftShell Crab Goi Cuon ✓ 9.95
Soft shell crab wrapped with rice paper served
with nuoc mam sauce

Potstickers (6)  Pan Fried 7.50
Chinese style dumplings filled with pork & veggies

Yam Fries 6.00
Sweet potato fries served with cummin lime cream
sauce

Tempura Platter (for 2) 9.00
Japanese style battered prawns & vegetables,
served with tempura dipping sauce

Edamame - Boiled soy beans 4.95

SALADSSALADSSALADSSALADSSALADS
Spicy Hawaiian Poke+ 9.95
Fresh tuna, seaweed, tomato, green & white
onions, cucumber tossed in a spicy chile sesame
sauce

Five SpiceTuna Salad+ 10.95
Tuna rubed with five spices seared served over
mixed greens, fried shallots, sliced white onion
with ponzu dressing

Shrimp or Tako Sunomono  6.00
Seaweed and cucumber in a sweet, refreshing
vinaigrette

Ohitashi 5.50
Blanched spinach rolls served with sesame sauce

Kaiso 5.50
Sesame seaweed salad

Spicy Shrimp Papaya Salad ✓ 8.95
Fresh shredded green papaya, shrimp, Thai basil,
cilantro  with tomato lime fish sauce

DESSERTSDESSERTSDESSERTSDESSERTSDESSERTS
Ice Cream 3.00
(Green Tea, Coconut, Red Bean & Ginger)

Fried Banana with Ice Cream 6.00

Mango Pudding 5.00
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NIGIRINIGIRINIGIRINIGIRINIGIRI   (2 pieces per order)

Tamago  -  Egg 2.95

Albacore+  - White Tuna 4.50

Hirame+ - Flounder with ponzu 4.50

Hokkiga - Surf Clam 4.00

Ebi - Prawn 3.00

Tako - Octopus 4.50

Ika+ - Squid 3.20

Maguro+ - Tuna 4.95

Hamachi +- Yellow Tail 5.95

Sake+ - Fresh/Smoked Salmon 4.50

Tobiko+ - Flying Fish Roe 4.50

Ama Ebi +- Sweet Shrimp  (Seasonal) 5.95

Hotate+ - Scallop 5.25

Unagi - Fresh Water Eel 4.50

Ikura+ - Salmon Roe 4.25

Saba+ - Mackerel 3.00

Hotate & Tobiko+ 5.95

Scallop & Flying Fish Roe
Poke Nigiri+ 4.95

Tuna, green onion in spicy sauce

SUSHI DINNERSSUSHI DINNERSSUSHI DINNERSSUSHI DINNERSSUSHI DINNERS
Served with miso soup

Chirashi+ 23.00
Chef's choice of assorted sashimi on sushi rice

Tekka Don+ 18.00
Tuna on a bowl of sushi rice

Sashimi Dinner+ 25.00
Chef's choice of assorted fish

SUSHI COMBOSSUSHI COMBOSSUSHI COMBOSSUSHI COMBOSSUSHI COMBOS
(Chef's choice of fresh nigiri served with miso soup)

Ume Combo+ 19.95
7 pieces of nigiri sushi with tekka maki

Matsu Combo+ 23.95

10 pieces of nigiri sushi with Negihama

+ Contains Raw Fish            * Spicy
We do not add MSG in our cooking

MAKIMAKIMAKIMAKIMAKI
California Roll 5.50
Imitation crab meat, tobiko, cucumber & avocado

Vegetable Roll 4.50

Kappa Maki - Cucumber Roll 2.95

Tekka Maki - Tuna Small Roll 3.75

Ume Shiso Maki -Salted plum & shiso 3.25

Negihama+ - Yellow Tail & scallion roll 3.75

Spider Roll - Softshell crab 7.95

Shrimp Tempura Roll 6.00

Salmon Skin Roll 4.95

Spicy Tuna Roll+ 6.50

Unagi Maki 5.95
Broiled eel, cucumber, radish sprouts, shiso &
avocado

Spicy Scallop Roll + 6.25
Scallop, cucumber, radish sprouts, green onions,
tobiko avocado & a spicy sauce

Futomaki 4.95

Tamago, sweet squash, pickled radish & yamagobo

Oshinko Roll - Pickled Radish 2.50

Kampyo Roll - Sweet Squash 3.00

CHINOISECHINOISECHINOISECHINOISECHINOISE
SPECIAL MAKISPECIAL MAKISPECIAL MAKISPECIAL MAKISPECIAL MAKI

Crunch Roll+ 9.50
Fresh salmon, avocado, lemon, tempura flakes

Dynamite!! Scallop Ozhizushi+ 10.95
Spicy roll - Scallop, avocado, cucumber, radish
sprouts with some heat!

Mariner Roll+ 12.00
Scallop, hamachi, salmon, radish sprouts deep fried
tempura style

Tiger Roll 9.00
Tempura unagi, avocado, cucumber w/ shrimp
layered on top

Nasu Maki 6.00
Shrimp, tempura asparagus, wasabi lime mayo &
avocado

TNT Roll+ - Extremely spicy! 6.95
Tuna, tempura scallion, radish sprouts, cucumber
avocado & spicy house sauce

Seattle Roll+ 10.00
Cucumber, avocado & tobiko with thin layers of
 smoked salmon

Rainbow Roll + 12.95
Tobiko, cucumber, avocado, with layers of 7 kinds of
variety fresh fish selected by sushi chef

Wallingford Roll+ 6.95
Fresh salmon, shrimp, imitation crab meat, avocado,
cucumber, radish sprouts & tobiko

Chinoise Maki+ - House roll special 10.50
Smoked salmon, tobiko, avocado & radish sprouts
wrapped in thin layers of cucumber

Green Lake Roll 11.95
Asparagus, king crab, tobiko & wasabi lime sauce

Deep Sea Roll+ 10.50
Tuna, hamachi, salmon, tako, white fish, tempura
style

Notice:  Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your

risk of foodborne  illness.


