
LUNCH SPECIALS
All lunch specials and combinations come with: 
Miso soup, soybean-based broth with seaweed and tofu.

A house salad with our ginger dressing or house wasabi vinegarette 
(add $2.00)

SPECIAL COMBOS
Wolfpack Combo 12

Wolfpack Roll and three pieces of sushi
(chef’s choice)

Sushi Mori    9
California roll and four pieces of sushi (chef’s choice)

Hosomaki    10
California roll, tuna roll, and cucumber roll

Hosotemaki Spicy    10
Spicy tuna hand roll, spicy yellowtail hand roll, and spicy 

white fish hand roll

Vegetarian Combo    7
Cucumber roll and four pieces of veggie sushi (chef’s 

choice)
 

Sake Combo    9
Salmon roll and four pieces of salmon sushi

Maguro Combo    9
Tuna roll and four pieces of tuna sushi

Hamachi Combo    9
Yellowtail roll and four pieces of yellowtail sushi

Kani Combo    9
California roll and four pieces of crab sushi

Sushi, Sashimi, & Sunomono    10
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and sunomono

Sushi, Sashimi, & Shrimp Tempura    12
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and shrimp tempura

Sushi, Sashimi, & Chicken Teriyaki    11
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and chicken teriyaki

Sushi, Sashimi, & Beef Teriyaki    12
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and beef teriyaki

Sushi, Sashimi, & Yakiniku    11
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and yakiniku

Sushi, Sashimi, & Spicy Fish    11
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and spicy fish (all chef’s choice)

Sushi, Sashimi, Shogayaki   11
Half order of cucumber roll, three pieces of sushi,

three pieces of sashimi, and shogayaki

Sashimi Moriawase    22
An assortment of the day’s freshest fish (chef’s choice) 

KATSU
Deep fried katsu style served with our house 
Katsu sauce and steamed rice

Shrimp Katsu    9
Chicken Katsu    8
Pork Katsu   9

TEMPURA
Lightly batter-dipped and deep fried to a crispy golden 
brown, served with house tempura sauce and steamed 
rice

Shrimp Tempura    8
Shrimp and mixed fresh vegetables

Chicken Tempura    7
Chicken and mixed fresh vegetables

Vegetarian Tempura    7
Combination of fresh daily vegetables
VEGETARIAN

TERIYAKI
Marinated fish or meat, sauteed in our signature teriyaki 
sauce...served with steamed rice

Chicken Teriyaki    7

Fish Teriyaki    8

Steak Teriyaki    9

Yakiniku    9
Tender slices of beef sauteed 
with onion and teriyaki

Shogayaki   9
Slices of pork loin sauteed with a touch of ginger

DONBURI
Steamed rice topped with meat or seafood sauteed 
in a special donburi sauce

Ten–Don    9
Shrimp tempura, onion, and egg

Katsu–Don    8
Pork katsu, onion, and egg

Oyako–Don    8
Chicken katsu, onion, and egg

Una–Don    11
Eel–Donburi
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NOODLES
Variety of authentic Japanese noodle dishes

YAKISOBA    
Sauteed noodles    

-with mixed vegetables VEGETARIAN    7
-with chicken, pork, or beef and vegetables    8

-with shrimp and mixed vegetables    8.5

SOBA
Thin noodles in a simmering broth

-with vegetables and hanaboko (fish cake)    8
-with chicken, pork, or beef and vegetables    8

-with shrimp and vegetables    9

UDON
Japanese white noodles in a broth

-with vegetables and hanaboko (fish cake)    8
-with chicken, pork, or beef and vegetables    8

-with shrimp and vegetables    9

Nabeyaki Udon
Udon with egg, vegetables topped with shrimp tempura    9

SALADS
Served with House Ginger Dressing or, 

our house wasabi vinegarette

Oriental Chicken Salad    7
Fresh greens topped with tender chicken strips

House Salad    5
(with any entree, 2.00)

Assortment of fresh green vegetables

Seafood Salad    8
A generous house salad topped with shrimp and crab

Seaweed Salad    4.5
Pickled seaweed in sesame oil and rice vinegar

VEGETARIAN

Spicy Noodle Salad    4
VEGETARIAN

APPETIZERS FROM THE KITCHEN
Ebi Gyoza    6

Seasoned shrimp dumpling wrapped in thin pastry, served with 
dipping sauce (steamed or fried)

Shrimp Tempura Appetizer    7
Shrimp and vegetables

Pork Shumai    6
Dumplings filled with ground pork, served with hot mustard 

(steamed or fried)

Pork Gyoza    6
Seasoned pork wrapped in thin pastry, served with a dipping 

sauce (steamed or fried)

Ebi Shumai    6
Shrimp dumplings served with mustard sauce (steamed or fried)

Chicken Harumaki    6
Spring rolls stuffed with chicken and cheddar cheese

APPETIZERS FROM THE SUSHI BAR
Sashimi Appetizer    9
Slices of fresh catch of the day (Chef’s choice)

Sushi Appetizer   9
One California Roll and three pieces of sushi (Chef’s 
Choice)

Sunomono    7
Octopus, and seaweed with cucumber in tangy ponzu 
sauce

Kani Su    7
Shrimp, crab, and cucumber in rice vinegar-flavored sauce

Spicy Fish    7
Diced fresh fish and cucumber in spicy sauce, 
scallions, and smelt roe

Spicy Octopus    8
Diced octopus and cucumber in spicy sauce, 
scallions, and smelt roe

Sesame Tuna   8
Diced tuna and cucumber in our sesame oil flavored tangy 
sauce

APPETIZERS FOR VEGETARIANS
Veggie Harumaki    6
Japanese style spring rolls stuffed with vegetables

Edamame    4.25/ Large 8
Steaming hot soybeans, lightly salted

DESSERTS
(Desserts come with house coffee, please inform your 
server)

Ice Cream Tempura    5
Batter-dipped and deep fried vanilla ice cream

Green Tea Ice Cream Tempura    6
Made from the world’s finest green tea

Banana Tempura  Ice Cream  7
Tempura-style banana served with vanilla ice cream

Cheese Cake   5

Vanilla Ice Cream   3

Green Tea Ice Cream   3.5

DRINKS
BOTTOMLESS BEVERAGES

Coke, Diet Coke, Mr. Phibb, Mellow Yellow, Sprite, Coffee, 
Iced Tea, Green Tea–per guest   3

Sparkling Water   5

20% will be automatically added to your check for a party of six guests or more.


