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STARTERS

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

e

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

Potstickers (4) Pan Fried 6.00
Chinese style dumplings filled with pork & veggies

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

TempuraPlatter 6.95
Japanese style battered prawns & vegetables,
served with tempura dipping sauce

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

Edamame - Boiled soy beans 4.95
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 5.50
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 Saladvs 7.95
Fresh shredded green papaya, shrimp, Thai basil,
cilantro with tomato lime fish sauce

DBENTO BOX

All bentos served with miso soup

Sushi Bento+ 13.00
California roll, cucumber roll, 3 pieces of sushi nigiri &
fresh oranges

Take Combo+ 13.00
5 pieces of sushi nigiri & teka maki.

NOODLES/SOUF

YakiUdon

Stir-fried Japanese udon noodles with cabbage
beansprouts & onion

Tofu 7.25 Chicken 7.95 Shrimp 8.95

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 7.95
Lemon Grass Tofu - Bun Xao Xa ot Chay 7.95
LemonGrass Shrimp 9.95
Lemon Grass Beefor Chicken 8.95
Add creamy coconut sauce xtra 1.00
TempuraSoba 8.95

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

ENTRELES

Thai Basil Green Bean Chicken v 7.95
Chicken, fresh green beans, Thai basil, cilantro,
Thai garlic sauce

Spicy Thai Cashew Shrimp/* 8.95
Shrimp, green beans, cashew nuts, red curry &
coconut milk

General Tso's Chicken 7.95
Battered chicken with sweet a tangy spicy ginger
glaze

Saba Shioyaki 8.95
Pan-seared lightly salted mackerel , salad, miso

Chinoise Teriyaki Chicken Plate 7.95
Teriyaki chicken, salad & rice

Grilled Kalbee Dinner 11.95
Broiled Korean style shortribs, rice & salad

Honey Walnut Prawns 10.95
Succulent prawns in a honey cream sauce withcandied
walnuts

BROWNRICEADD $1.00

* Spicy vContains Fish Sauce + Contains raw fish

DESSERTS

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

Fried Banana with Ice Cream 6.00

Mango Pudding 5.00



NIGlRl (2 pieces per order)

Tamago - Egg 2.95
Albacore+ - Wwhite Tuna 4.50
Hirame+ - Flounder with ponzu 4.50
Hokkigai+ - 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, chopped onion, spicy sauce

CHINOISE
HOUSE 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 8.25
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

+ Contains Raw Fish * Spicy

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

of foodborne iliness.

MAKJ

CaliforniaRoll 5.50
Vegetable Roll 4.50
Tekka Maki+ - Tuna Roll 3.75
Kappa Maki - Cucumber Roll 2.95

Ume Shiso Maki -Salted plum & shiso  3.25
Negihama+ - Yellow Tail & scallion roll 3.75

Spider Roll - Softshell crab 7.95
Shrimp TempuraRoll 6.00
Salmon SkinRoll 4.95
Spicy TunaRoll+ 6.50
Unagi Maki 5.95
Spicy Scallop Roll + 6.25
Futomaki 4.95
Oshinko Roll - Pickled Radish 2.50
Kampyo Roll - Sweet Squash 3.00

BEVERAGES

Juice 2.00

Coke, Diet-Coke, Sprite 2.00

Samlosa Sparkling Water 2.00

House GreenTea- cup .75

House Green Tea - pot 3.00
BOTTLEDDBEER

Sapporo Reserve L-7.00

Sapporo - Japan 3.75 L-7.00

Kirin Ichiban - Japan L-7.00

KirinLight - Japan 3.75

Alaskan Amber / Heineken 3.50

Singha/Tiger/Tsingstao  3.75
Kaliber - Non-Alcoholic beer 3.00

SAKE

OzekiHouseSake S-5.00 L-7.95
Deluxe Geikkeikan S-6.50 L-9.75
Momokawa Ruby - Cold 6/30
ChoyaPlumWine 5.25/20.00

WHITE

Jacob Demmer Riesling 5.50/20.00
Danzante PinotGrigio 6.00/22.00
Sebastiani Chardonnay 8.00/24.00
Kendall Jackson Chardonnay 7.25/28.00
Sterling Chardonnay 8.00/28.00

Robert Mondavi PS Sauvignon Blanc 6.00/22.00

RED

Smoking Loon Syrah 5.75/21.00
Peachy Canyon Zinfandel

Incredible Red 6.00/22.00
Sagelands Merlot 7.00/23.00
BV Coastal Estates Cabernet 7.00/23.00



