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| ('Iatsu.Specm[ Rolls

1. Sp| Nzg ellowtail Crunchy (8pci)

tempura erunch, gpple, scallion & spicy mayonnaise with fobiko oulside

2, Godzulla Roll 5p9 ¢
Desp frigd spicy tuna, avocadbo, stalfian with tobike and spicy sauce

Spi yLohsterRoIl (B5c) ¥

Cooked lobster with spicy suuce & sunny fatiuce, cucumber with fobiko oufside
Crown High Roll (3

Tung, salmon, avocado insids ropped w. hung, salmon & yellowtail

American Deram (5 peo

Tung, salmon, eel and ovocado wnh swest sauce on the fop

3.

4,

5.

6. House Wasabi Roll (#pcs)
Tuna, selmon, avocoda inside with wasabi & red tobiko on the fop

1.

8.

9

Dynam ite Roll (@peo ¢
s stearmed Iobster fod, cucumber & caviar, sumounded with smoked solmon and spicy sauce on the fop

Danny Roll - Jumbo (@) ¢
Shrimy fampura, asparogus, ccumber inside & eel, avocado with spicy sauce on the fop

Franklin Roll - Jumbo e ¢
2 pes sim empura, cucumber inside spicy crunch funa on fop

10. Mt. Fuji Seasoned (Two Cones) ¢
Desp s trispy saft shell crab and cucumber ral], ona with spicy sauce, another with sweet sauce.

11. Eel Special Roll (85

Cucumbey, avocdo & pickled mdish inside eel surrounds alf

12. Haru Roll )
Frash Salmon, mxbannstde & salmon surround off

13. Tommys Roll (359

(rabmeat, avocado, fua/mber ms:de spicy crunch funa surrounds olf

14. Rock and Roll

Tuna, yellowtail, scolfion i

15. Tlffru ny Roll (5 )

Cuffornio ml with spicy sauce on the sida

16. Sushi Tatsu Roll s

Black pepper, luno, avocado mde & spicy cunchy huna on the fop

17. Yo Yo Roll (2ps)
Solnian tempura, avocada insids, roll topped w. eel & avocado

18. Atlantic Roll s

Salmon, mango inside w. salmon manga ontop

19. Vg;’gue‘tanan Roll @
t!ge!ums mwtfo asparagus, cucumber, shitaki & carrot inside, inari
{tofu skin) on th fap w. special

20. Eel Naruto (s pey)

Thinly sticed cucumber rofled with e6l, avocado, masage and el stuce on the fop
21. Kani Naruto (s

Crabmeat, avocade msrds cicumber surrounds aff
22. Spicy Tuna Naruto ) (599§ *
Spicy funa, ovocado wiapped with
23. Rainbow Naruto (s cs)
Tuna, yellowtil, salmon, white ﬁsh avocado and fobiko wrapped with cucumber.

24. Crazy Tuna Roll (agcs)i

Spicy tima crunchy inside with balck pepper tuna surreunds all

25. Huntin Lm%tcm Roll (350

insid with spicy cronch tuna on the top
26. Seafood Roll (10505

Wb coviar surrounds all
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15.00
15.00
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12.00
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12.00
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Tuna, salmon, crabmeat, seaweed salad inside wiapped with soy bean paper and chef's spacial sauce ’

27. Hapﬁty Roll (5 s

ael, famago, ovocado, crabmeat with sweet sauce

28. Tiger Roll (850

Dedp fiiad saft shell aab cover by avocado with sweet sauce

,2,9_§Samura| Roll @pe ¢

12.00
13.00

Sushi or5a.sﬁzm1 A La Carte

(per plece) (Can Make by Brown Rice or Sushi Rice)
1. Tuna #aguo 3.00 18. FattyTuna o S/P
2. Salmon: Sie 3.00 19. Sea Urchin un 5.00
3. Yellowtail Homachi 3.00 20. Flying Fish Roe ko 4.00

4, WhiteTu'ria Bichow 3.00 21 Sa!mon Roe it 5.00

5. Smoked Salmon se  4.00 22 3.00
6. Cooked Shrimp &~ 3.00 23, Red’ smiradpe 3.00
7. Octopus ko 3.00 24. Bean(u 3.00
8. Squid o 3.00 25. Spicy Salmon ¢ 3.00
9. Fluke Hians 3.00 26. Red Clam  fokeige 3.00
10. Spicy Tuna ¢ 3.00 27.BlackPepperTuna  3.00
11, Sea Bass suki 3.00 28. Scallop 3.00
12. Sweet Shrimp ameeti ~ 3.00 29, Masago 3.00
13. Crab Stick e 3.00 30. Cucumber 2.00
14. Egg Omelet mme ~ 3.00  31. Quail Egg 2.00
15. Avocado 250 32. Oshinko 2.00
16. Mackerel soo 3.00 33. California Uni 7.00
17. Lobster 5.00

Qeverggas er @e.ssert

Japane ‘_‘_(Sa‘

Ll Bt e
O (Med)9.00 (Lg) 1
-~ (Bottle) 9.00

¥

(Sm.) 4.00
(Lg)) 7.00

e 1 20
4.00

5.50

4.50
(Bottle) 2.50
(Bottle) 3.00
3.00

LUNCH SPECIAL

11:30 am - 4:00 pm Everyday
Served with Miso Soup, Garden Salad and White Rice or Brown Rice,
Also Available for Fried Rice with §2.00 Extra

1. Sushi Lunch 10.00 9. Shrimp & VegTempura  8.50

5 pes of assorted raw fish, one
California rol, rice no includsd 10. Vegeta ble Tem pura 8.50

7. Sashimi Lunch 1200 1. ChickenTempura 8.50

12 pes of assorted raw fish 12. Chicken or Pork Katsu ~ 8.50
3. Chicken Teriyaki 9.00 13. Fish Katsu 9.50
4. Beef Teriyaki 10.00 14. Yakitori 8.50
5. Shrimp &Veg Teriyaki  10.00 15. White Fish Teriyaki 9.50
6. Salmon Teriyaki 9.00 16. Curry Chicken 10.50
7. Beef Negimaki =~ . 10.00 17. Oyako Don 10.00

8. Tofu & Veg Teriyaki 9.00 18. ChickenYakiSoba =  10.00

Lunch Bento Box $11.00
O Clifornia Roll, One Harumaki, Salad o Miso Soup

& Rice Any One Choice of Following Items
1. Chicken Teriyaki
2. Tofu Vegetable Teriyaki
3. Pork or Chicken Katsu
4. Chicken Vegetable Tempura
5. Yakitori 11. Vegetable Tempura
6. Salmon Teriyaki 12. White Fish Teriyaki

Lunch Special MaKi

11:30 am - 4:00 pm Everyday
(Served with Miso Soup & Salad) Made by Brown Rice $0.50 Extra

Any Two Rolls for $§9.00 ¢ Any 3 Rells for $§12.00

7. Shirmp & Veg Tempura
8. Fish Katsu
9. Vegetable Teriyaki
10. Shrimp Vegetable Teriyaki

California Roll Kampyo Roll

Spicy Crunchy Tuna Roll Avocado Roll

Spicy Crunchy Shrimp Roll Oshinko Rell

Salmon Roll Shiitake Cucumber Roll

White Tuna Roll Tempura Sweet Potato Roll
Philadelphia Roll Cucumber Roll

Eel Avocado or Inari Avocado Roll

Eel Cucumber Roll Carrot Cucumber Roll

Boston Roll Saba Maki Roll

Spicy Crunchy Salmon Roll Shrimp Avecado or

Salmon Skin Roll Shrimp Cucumber Roll

Tuna Roll Spicy Crunchy White Tuna Rol|
Yellowtail Scallion Roll Avofada CucumberRoll -
Alaska Roll Feanut Butter Cucumber Roll
Salmon Avocado or / s Cucumber Roll
Salmon Cucumber Roll ' .'i"!'
Splty Crunchy Scallop Rqﬂ / %

<
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SUSHI

TATSU

JAPANESE
Soup e Salads

We Served Japanese Ginger Dressing

1. Miso Soup 2.50
2. Mixed Veg. Soup 4.50
3. Shumai Soup 5.00
Shiimp dumplings with mixed vegetables
4, Seafood Sou 6.50
Shiimp, scaltop, whitefish, fish coke
and mixed vegetable
5. Tatsu Special Soup 8.00
Seafond soup with miso soup mixed
6. Garden Salad 3.50
7. Avocado Salad 5.50
8. Seaweed Salad 6.00
9. Tofu Salad 6.00

RESTAURANT

10. Hijiki Salad 6.00
11. Spicy Sashimi Satad 9.50
12. Tuna or Salmon Salad 8.50
13. KaniSalad cobmeatsaed ~ 5.50
14. Salmon Skin Salad 7.00
15. Grilled Chicken Salad 8.00
16. Seafood Salad 9.00

Fresh greens topped w. shiimp, crab & octopus,
fish cake, avocado ginger dressing on the side

17. Spicy Tuna Avocado Salad 9.50
18. Lobster Mango Salad ~ 11.00

Lobster tail, mango, avocado &
cucumber w. special sauce

Kitchen Appetizers

1. Shumai steamed Shiimp Dumpling 5.00
2. Wasabi Shumai  steamed pork dympling 5.50
3. Gyoza Pan fried shrimp or vegetable dumpling or pork dumpling 5.50
4. Harumaki (2) Japanese spring rofl. (Vegetable Only) 450
5. Edamame  steamed Japanese soy bean 5.00
6. Yakitori groed chicken & vegetable on skewets w. speciol sauce 5.50
7. Beef Kushi Yaki chunks of beef steak & scalion on skewers w. special sauce 6.50
8. Miso Eggplant Genely fried eggplant served with soy bean paste dressing 5.00
9, Age Tofu Deap fried tofy with special sauce 5.00
10. Yakko Tofu cold to with grated ginger, fish bonito scallion & sauce 5.00
11. Chicken Maki 7.50

Rolled chicken with scallion and crabmeats, cheese, seaweed with chef's special sauce on the side

12. Beef Nagimaki (6 pcs) or Chicken Nagimaki (6 pcs) 8.00

Rolled besf o chicken with scaffion seaweed wilh homamads fériyaki souce

13. Green Jade (New? _ 6.00
Steamed or sauteed seasonal mixed vegetoble. or shing beans w. gorlic sauce

14. Shrlmp Tempura Daep fied shrimp & vegetable 6.50

15. Vegetable Tempura oees fied mived vagemtie 6.50

16. Oyster Fried sreaded fied oyster 7.50

17. Oshitashi cou spinach in special sauce w. bonito akes 5.00

18. lka Kara Aqge (Fried Calamari 7.50
Squid hghtly deepTried in tempura batter & spacial fover

19. Soft Shell Crab Tempura Deep fried soft shell crab & vegetable 8.50

20. Tatsuta Age Deep fried chicken marinated in special sauce 6.50

21. Seafood Kushiyaki 8.00

Shrimyp & scollop skewers, served w. aur special sauce
22. Japanese Style Chicken Wing 5.50
23. Shumai Yakitori (2) 6.00

Shrimp dumplings & veg. on skewers & pan fried w. & special sauce
24, Jaﬂgfnese Style Sweet Sour Shrimp w. Mixed vegetables 10.00

jumho shrimp w. mixed vegatoble in sweet speciol sauce

¥ Hot &

Spicy

Susﬁl Bar Appetizers

9.00 7. SushiBeginners 9.00

. Sushi
4 pes. of assorted sliced raw fish, rice undrmeath 4 pes. of cooked sushi

2. Sashimi 11.00 8. Sypl( y Sashimi 11.00

7 pes. of assorted shice raw fish funa, Solmon, white fish & lako w. spicy sauce

3. Rainbow 9. Yellowtail Jala wgeno Sashimi 11.00
Fish Sashimi NEW} 11.00 Thinly sliced yellowtuil and jalapeno i special st.
Thinly sliced 8 ps of color fish 10. Miso Tuna 11.00
ponzu sauce ot avocado Ih?vh‘vs!rcad tuna, medivm cooked

i

4, Toko Su gop <SRRG

Thinly sliced octopus in 0 special sauce 1. Splcy Tuna or

5. CabSu 8.00 Spicy SalmonTartar ~ 10.00
p g”:]f"ft('"”” el sauce 12. Black Pepper TunaTataki 11.00
e s s 500 13, gel Sashimi 11,00

Thinkly sficed eal w. a special sauce

@ e e
TastiL _SPUm.a! Bento
Combination Box

Served w. Salad. 1 California Roll,
Shuimai (4 pcs) & White Rice or Brown Rice
Pick 2 items from the list below

A. Chicken Teriyaki

B. Beef Teriyaki

C. Salmon Teriyaki

D. Vegetable Teriyaki

E. Tofu Veq. Teriyaki

F. Pork or Chicken Katsu

$18.00

K. Sushi (3 pcs) Tuna, Selmon, red snapper
L. Sashimi ( 6 pcs)

Tuna, salmon, red snappers
M. Shrimp or Chicken
&Veg. Tempura
N. Tatsuta Age chicken nuggats
0. White Fish Teriyaki

G. Yakitori

. e A
H. Shrimp & Veg. Teriyaki ) (h’,‘,};?,;‘gs,jfgi,'jcgn75 Up
|. Beef Negimaki

J. Chicken Maki
Vegetarian Bento Box

Served with Green Salad, Cucumber Roll w. White Rice or Brown Rice
Vegetable Tempura, Vegetable Teriyaki,

N

\ vegetable Gyoza (2 pcs) )

Noodle & Fried Rice

1. Chicken or Beef Noodle Soup 10.00
2. Seafood Noodles Soup or Soba Soup 11.00
3. Nebeyaki Udon or Seba Noodle Soup 11.00
4. Tempura Udon or Tempura Soba Soup 10.00

5. Vegetable Noodle Soup or Soba Soup 9.00

6. Yaki Udon or Soba 10.00-11.00
Pan fried noodles with the choice of chicken, besf, shimp and vegetable
6a. Seafood Yaki Udon or Soba 12.00

7. Zaru Soba coid noode with special sauce on the side 9.00
8. Japanese Style Fried Rice (Sm )6.50-8.50

? .)8.50-10.50
Pan friad whits rice w. the choice of chicken, besf, pork, shrimp ond egg with mixed vegetuble
12.00

8a. House Special Fried Rice
8b. Curry Seafood Noodle (Udon or Soba) gbhew) 12.00

Steam noodle and mixed vagatalie w. shimp, scallop, crab meat, fish cake in Jopanese curry sauce

Kitchen Entrees

Ter iyaki

Served with Miso Soup or Garden Salad & White Rice or Brown Rice Gently broiled

marinated in a delicate our homemade Teriyaki sauce.

1. Chicken Teriyaki

2. Beef Teriyaki

3. Chicken & Beef Teriyaki

4. Chicken & Salmon Teriyaki
5. Chicken & Shrimp Teriyaki

6. Shrimp or Shrimp & Scallops Teriyaki
7. Salmon Teriyaki or White Fish Teriyaki

8. Seafood Teriyaki
Stip,

14.50
16.50
16.50
15.50
15.50
16.50
16.50
17.50

scallop, solirion, fish cake, crabmeot & white fish w. mived vegetables

9. Beef Negimaki Roled beef with scallon

10. Tofu Veg Teriya ki Degp fried tofu with mived vegetables

11. Vegetable Teriyaki Mixed vegetable

12. Yakitori sroted cicken & vegetable on skewers with special sauce
13. Curry Fish Grilled ¢ gited red snapper w. Jopanese curry sauce

14. Soft Shell Crab Teriyaki

Temvura
Served

16.50

h Miso Soup or Garden Salad & White Rice or Brown Rice

Gently fried in a delicate batter, served with Tempura sauce on the side

1. Shrimp Tempura s

2. Chicken or Chicken with Vegetable Tempura
3. Shrimp & Veg. Tempura (5 pcs each shimp & veg)

4. Mixed Vegetable Tempura

5. Shrimp & Chicken Tempura (3 sc Shimg & 4 pes Chicken)
6. Soft Shell Crab with Vegetable Tempura

‘Katsu

Served with Miso Soup or Garden Salad
& Rice Meat cutlets in breaded batter
with homemade sauce on the side

1. Pork Katsu 14.50

2. Chicken Katsu 14.50

3. Fish Katsu 16.50
Fried filet of white fish

4. Seafood Katsu 17.50
rmbnwar & whrren}[)rsh

5. Chicken Maki 16.50
Rolled chicken with scallion, crabmeat,
cheese and seawee

6. Beef Katsu 16.50
Breaded fried beef cuttler w.
spacial souce

Vegetable Roll
Cucumber Roll 450

Tempura Sweet Potato Roll 4.50
Shiitake CucumberRolt  4.50
Avocado Roll 4.50
Kampyo Roll 5.50
Avocado CucumberRoll 450

14.00
14.00
14.00
13.00
15.00
16.00

Donburi

Served with Miso Soup or Garden Salad
& Rice Meat cutlet breaded with egg,
onion on a bed of rice

1. Pork Katsu Don 11.00
Pork & vegetable over rice

! Ozgko Don 11.00
Chicken & vegaluble over rice
11.00

. Ebi Don
Broiled shrimp & vegetuble over rice

2

3

4, Shrimp Teumpura Don  11.00
Degp fried shrimp & vegatabl aver rice

5.

6.

Unagi Don 15.00
Thinly sficed eal over rice

Curry Chicken Pot ¥ 11.00
Chickan, potofo, carrof, mushtoam,
orlion mmws caunty souce

Spinach Roll 450
Oshinko Roll 4.50
Carrot Cucumber Roll 4.50
Asparagus Roll 450
VegetableTempuraRoll ~ 8.50
Tamagobo Roll 450

Sushi Bar Entrees

Served with Miso Soup or Garden Salad. Can Make By Brown Rice $0.50 Extra

1.

2.

3.
4
5,

7.

Sushi Regular 1550 10. Ve? Roll Combo 14.00
& pes of osscirted sushi & one olls) Up fo 54, .?5 oll in regulor

mgmrr toll (up to $4.75 raf) v m/l sachion of veg. roll

Sushi Deluxe 19.00  11. Tuna or Salmon or

9 pes of assorted sushi & one
regulur ol {up o $4.75 roll)

Sashimi Regular 18.00
12 pes of assonted sliced row fish
Sashimi Deluxe 23.00

15 pes of assorted sliced raw fish

Tuna or Salmon or
Yellowtail Sushi 19.00
7 pes of sushi and ong roll w. one choice
of funa, salmon & yellowdail or mixed
. Sushi & Sashimi
Combination 24.00

4 pes of sushi, 9 pes of sashimi & one
regulnr toll (up 19 54.75 ol

Tuna or Salmon or

Yellowtail Sashimi 22.00
12 pes of sashimi with the choice
of funa, salmon or yellowteil or mixed

] ?lcy Roll Combo 15.00
(3 Rolls) Up to 54.75 of spicy rolf

. Mixed Roll Combo 15.00
(3 Rolls) Up to $4.75 roll in regular
1oll section

12,
13.

4.

15.

16.

17.
18.

19.

Yellowtail Don 19.00
The chaice of una, solman, yellowail
on had of asshi rice 12 pes or mixed

Chirashi Sushi 19.00
Assorted raw fish on bed of sushi rice

Vegetarian Sushl Set 15.00
Ond cwcumber roll & 7
ossarted vagetohla sushi

Cooked Roll Combo 15.00
Fel mvocado or cucombas, shamp
avocado or cucumbeyr, (alifornia roff

Eel Lover 16.00
5 pes of eel sush fand one eel
avocado or 0 hand roll

Love Boa
(for 2 peopl e) 10 pes of sushi, 15 pos
sashimi & on Calforia roll & spicy nma ol

Sushi Begmner’s 16.00
7 pes of caoked sushi & 1 California roll

Sushi Platter 35.00
ﬂar 2 poople) 14 pes susht & ane salmon
vocado ral], ong spicy salmon roll

M:xed Roll Part;; Platter 54.00
I?"rg‘ﬂs {I?D fo 54.75 rofl in regulor
)

Regular Roll or Hand Roll

One Order Comes with 6 Pieces Can Make By Brown Rice $0.50 Extra

California Roll 5.00
Tuna Roll 5.00
Shrimp Avocado Roll 5.50
Spicy Tuna Roll 6.00
Salmon Skin Rell 5.00

Shrimp Tempura Roll (5 pes) 6.50

Spicy Yellowtail Roll 6.00
White Tuna Roll 5.00
Shrimp Avocado Roll 5.00
Salmon Onion Roll 5.00
Eel Cucumber Rolt 6.00
Ocean Roll 7.00
Spicy White Tuna Roll 6.00
Alaska Roll 6.00
Salmon Roll 5.00
Salmon Avocado or

Cucumber Roll 5.50
Tuna Avocado or

Cucumber Roll 5.50
Spicy Salmon Roll 6.00

Yellowtail Scallion Roll  5.00
ChickenTempura Roll (5 pes) 6.50
Spicy Scallop Roll 6.00
Pepper Tuna Roll 5.00

Philadelphia Rill 5.50
Boston Roll 550
Eel Avocado Roll 6.00
Saba Maki 5.00
Spider Roll (5 pes) 9.00

Futomaki Rolt (5 pcs) 8.00
Rainbow Rill (8 pcs) 11.00
Dragon Roll (8 pcs) 11.00
Yellowtail Jalapeno Roll (8 pcs) 10.00

Fujimaki 8.00
Cooked Salmon &

Avocado Roll 6.50 |
Shrimp, Avocado & '

Mango Roll 6.50 |
Salmon Tempura Roll 8.00 |
Salmon Mango Roll 7.00
Yasai Roll 5.00

Japanese black mushroom w. osporagus rofl
Kampyo Roll 450 |
Inari, Avocado or

Cucumber Roll 450
Peanut Butter Avocado

or Cucumber Rol} 5.00

Avocado CucumberRoll ~ 4.50
Mango Avocado Roll 5.00




