White Wine

Glass / Bottle

Pinot Gris, Balletto vineyards 14 54
Russian River Valley, Sonoma County
Crisp, citrus, ripe apple and fresh fig. Velvety and good minerality
with a long finish.

Sauvignon Blanc, Rusack vineyards 14 54
Ballard Canyon, Santa Barbara County
Dry, bright fruit of nectarine and passion fruit with a bit of
pineapple and jasmine blossom

Chardonnay, Falcone Family vineyards 15 58

Santa Maria Valley, Santa Barbara County
Clean mineral aromatics, citrus blossom, bosc pear, pink grapefruit
and Meyer lemon on the finish

Rose Wine

Glass / Bottle

Rose, Bella Grace vineyards 14 54

Amador County, Sierra Foothills
Melon, strawberry, and bone dry. Great acidity and well-balanced.

Red Wine

Pinot Noir, Rancho Sisquoc 14 54

Santa Barbara County
Blooming with floral notes, dried fruit and raspberry. Light in body
with vibrant strawberry

Glass / Bottle

Red Blend, Bell “Scdoundrel” 14 54
California
Blend of Cabernet Sauvignon, Syrah with a little Cabernet Franc and
Merlot. Soft, juicy and velvety. Dark-berries, chocolate with a long
fimish.

Merlot, Rutherford Yintners 14 54

Napa Valley
Cherry, blackberry, plum, and spice. Soft and balanced

Cabernet Sauvignon, Glunz 15 58

Geneseo District, Paso Robles
Dark plum, elderberry, black cherry, and mocha. Intense with lots of
structure and refined tannin.
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Unfiltered Cold Sake

House Nogori (glass) 11
Tomaoshichi (375ml) Junmai 33
Appellation: lwate
Full of floral and rice aroma with quick sharp finish
Dassai 45 (300ml) jJunmai Daiginjo 32

Appellation: Yamaguchi
Fruity floral aromas on the nose and a soft, clean finish

Cold Sake

Bottle

Hakutsuru (300ml) Junmai Daiginjo 35
Fukuju. 300ml
Clean and beautiful elegance is expressed in this Junmai Ginjo from
one of the premium prefectures of Japan.

Dassai 45 (300ml) Junmai Daiginjo 34
Appellation: Yamaguchi
Rice type yamadanishki, smooth and mellow taste with
refreshing finish

Kurosawa Ginrei (300ml) Junmai Daiginjo 37

Appellation: Fukushima
Ginrei is food friendly that provides exquisite balance between
acidity and refreshing sweetness

Special Cold Sake

Decanter / Bottle

Katana (720ml) Junmai Ginjo 34 66
Appellation: Shizuoka
Meduim rich texture with good acid structure followed by
bright fruity flavor with a clear finish (extra dry)

Yuki Denshin (720ml) jJunmai Ginjo 34 66
Appellation: Fukui
Features gentle fragrant and refreshing taste (medium dry)

Rin denshin (720ml) Junmai Daiginjo 44 86

Appellation: Fukui
Features pleasent flavor and mellow rich taste

Premium Reserve
Bottle

Kurosawa (720ml) Junmai Daiginjo 152

Appellation: Nagano
A curious buttery undertone rounds out delicate, almost rice-
pudding flavor.
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Hot sake

Small / Large
House 9 14
Small / Large tokuri bottle

Beer

Small / Large
Asahi / Sapporo / Kirin 9 M
Sapporo Reserve Finest beer ingredients 10
Sapporo Black Lager style beer 13

Asahi Black 13

Kizakura Kyoto Beer

White Yuzu (ALC. 5%) 13

Kizakura's first craft malt beverage. White Yuzu Ale brewed with
spice. Taste fruity and slightly sweet.

Yamadanishiki Ale (ALC. 5%) 13

An original ale from Kizakura. Mild sake and rice aroma. Creamy
and slightly light taste using king of sake rice.

Flavor of sake brewery (ALC. 4%) 13
An ariginal ale from Kizakura. This is Kyoto's first craft mall
beverage using sake yeast. Rich and bitter taste. Slightly floral
aroma.

Matcha IPA (ALC. 8.5%) 13

Kizakura's first Japanese style IPA. Unique blend of Kyoto matcha
green tea and strong hoppy style IPA beer. Unforgettable
experience,

Kuromame Ale (ALC. 5%) 13

Malt beverage brewed with natural flavor. Roasted black beans
flavor with smoky taste.

Drink

Coke, Diet coke, Sprite, 3.5
Sparkling water a5
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SUSHI BAR

Olontens./

Edamame (Soy Beans) 9
Wakame Salad 12
Seasoned seaweed
Okoze Green Salad 14
W/Goma Dressing
Miso shiru
House Miso Soup 6
Nameko/ Enoki/ Shimeji Mushroom 10
Asari (Japanese clam) 1
Kyu-ri Su
Japanese cucumber w/ sweet citron juice 10
choice of unagi/ ebi/ kani/ tako 14
Mixed Tsukemono 14

Daikon, Eggplant, Cucumber, Gobo

Scallop Tempura 17
épcs ot Japanese scallop w/ Yuzu Ponzu

Ko lka Age 17
Deep Fried Cuttlefish with Shiso

Crispy Spider 16
Deep Fried Softshell Crab, Lemon, w/ Ponzu Sauce

Gyoza (Japanese Pot Stickers) beef / veggie
Beef or Vegetable Stuffing 14

Age Dashi Tofu 14

Deep Fried Tofu in a Soy-Based Dashi

Kanpachi Volcano 29
Japanese Amberjack, Avocado, Daikon
Jalapeno, Cilantro w/Spicy Ponzu Sauce

Me-dai or Tai Carpaccio 29
Japanese Butterfish or Sea Bream, lkura, Wasabi oil
Yuzu Ponzu, Spicy Yuzu citrus salt, Negi

Negi Toro Gungan 19
Chopped Toro, Negi, Arare, w/Unagi Sauce

Toro Tar Tar (2pcs) 19
Chopped Toro, Nori, Shiso Leaves, w/ Ponzu Sauce

Ankimo Sunomono 19
Steamed Monkfish liver, Momji Oroshi, w/ Ponzu Sauce

Spicy Ahi Salad 27
Green Salad w/ Ahi Tuna, Seaweed, Daikon, Nori

Albacore Tataki 29

Seared Albacore, Red Onion, Grated Ginger
Tobiko with Tataki Sauce

Sashint R Stees

7pes / 10pes
Mebachi Maguro Big Eye Tuna 27/37
Hamachi Yellowtail 30/ 40
Sake Salmon 27/37
Bincho Albacore 27 /37
Hon Maguro Bluefin Tuna 39/52
Oh Toro Fatty Tuna Market Price
Chu Toro Medium Fatty Tuna Market Price
Kanpachi Amberjack 28/38
All kinds of fishes are available upon request
Moriawase (Combination Sashimi) 75

15pcs of chef’s choice, Wakame Salad,
2pcs Ebi Tempura
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Bincho Maguro  Albacore 12
Hamachi Yellowtail 13
Hamachi Toro Yellowtail Belly 14
Hon Maguro Blue fin Tuna 14
Oh Toro Fatty Tuna Belly Market Price
Chu Toro Medium Fatty Tuna Market Price
Sake Salmon 13
Unagi Fresh Water Eel 13
Tai Sea Bream 13
Medai Japanese Butterfish 13
Hirame Halibut 13
Saba Mackerel 13
Aji Horse Mackerel 13
Kanpachi Amberjack 13
Suzuki Sea Bass 13
Hotate Sea Scallop 13
Kani Snow Crab Leg 13
lka Squid 11
Tako Octopus 11
Ebi Prawn 1
Amal(botan)ebi Raw Sweet Prawn Market Price
Tamago Japanese Egg Omelette 10
Ankimo Monkfish Liver 12
Uni Sea Urchin Roe Market Price
IKura Salmon Roe 12
Tobiko Flying Fish Roe 11

Daily specials On the board Market Price

Omakase (Combination Nigiri) 9pes / 12pes
9pcs or 12pcs of chef's choice Nigiri, Miso Soup 70/85
2pcs Ebi Tempura

Chirashi Sushi bowl 56

Sashimi scattered on top of sushi rice and Tsukemono w/Miso
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Spicy Tuna w/ Cucumber
Tek-Avo

Tuna, Avocado

Alaska

Salmon, Avocado

California Snow Crab
Real Crab Legs, Avocado, Outside Tobiko

Eskimo
Spicy Salmon, Avocado, Outside Tobiko

Hokkaido Hotate (Spicy or Mild)

Scallop, Cucumber, Gobo, Shiso, Tobiko
Tokyo Tower

Deep Fried Prawn, Asparagus, Outside Rice Pearl
Spicy Tango

Spicy Tuna, Deep Fried Avocado, Jalapeno
Spicy Volcano

Spicy Yellowtail, Avocado, Cilantro, Jalapeno

Hanabi
Spicy Tuna, Avocado, Gari, QOuside Tobiko

Negi Toro

Chopped Toro, Cucumber, Gobo, Shiso, Green Onion

Vivid Kamikaze
Yellowtail, Shiso, Avocado, Outside Tuna, Tobiko

Karai Maru-chan
Spicy Tuna, Unagi & Avocado wrapped in
Soy paper and Deep Fried

Spicy Tuna Tampura
Deep Fried Spicy Tuna w/ Unagi Sauce

Spider
Deep Fried Soft Shell Crab, Avocado, Cucumber,
Gobo, Kalware Sprout, Tobiko

15

15
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Avo Kappa

Avocado and Kappa
Blue Moon

Avocado, Shitake Mushroom, Tamago, Spinach
Crunch Garden

Green bean, Onion, Satsumaimo, Kabocha

Green and Red bell pepper (All deep fried)
Mixed Sansai Special

Shitake Mushroom, Satsumaimo, Spinach, Kanpyo

Oshinko, Avocado, Cucumber, Gobo

9

15

19

19

Okoze Special 27
Inside Deep Fried Prawn, Cucumber,
Qutside Unagi, Avocado, Kani, Tobiko

Russian Hill Rainbow 26
Inside Deep Fried Prawn, Cucumber
Outside Albacore, Hamachi, Salmon, Tuna, Unagi, Avocado

Dragon 27
Inside Deep Fried Prawn, Cucumber,
QOutside Albacore, Tuna, Unagi, Salmon, Crab Leg, Avocado, Tobiko

Kira Kira 27

Salmon, Avocado, Hotate, Tobiko, with Unagi Sauce

Typhoon 27
Inside Unagi, Avocado.
Outside Salmon, Jalapeno Wasabi Tobiko,

Double Hama 27
Inside Yellowtail, Gobo, Cucumber, Shiso Leaf,
Qutside Yellowtail, lkura, Green Onion

Matsuri 27
Inside Yellowtail, Cucumber &
Outside tuna, Salmon, Wasabi Mayo, Tobiko

Ninja 27
Deep Fried Unagi, Salmon, Tuna, Albacore, Avocado

Green Caterpillar 27
Inside Unagi, Cucumber, Outside Avocado Slices

49'er 27

Inside Deep Fried Asparagus, Avocado, Salmon
Qutside Salmon, Lemon Zest

Tsunami 27
Salmon, Tuna, Yellowtail, Avocado, Gobo, Shiso, Soy paper
Particle 29

Inside Deep Fried Prawn, Cucumber, Shiso Leaf
Qutside Tuna, Yellowtail, Salmon, Negi Toro, Tobiko

Salamander 27
Inside Hamachi, Salmon, Gobo, Avocado,
Outside Tuna, Shiso Leaf, Tobiko, Soybean Sheet

Oni-Okoze 27
Soy Paper, Unagi, Deep Fried Prawn, Spicy Tuna, Avocado

Crispy Copper River 26
Inside Grilled Salmon Skin w/ Avocado, Gobo, Shiso
Qutside Salmon with Unagi Sauce

Chef's Special Roll (Chef's Daily Choice) 37

Tempura

A. 2pcs Prawns, 6pcs Assorted Vegetables

B. 5pcs Prawns

C. 8pcs Assorted Vegetables

D. 5pes Fishes, 2pcs Prawns, 3pes Vegetables

bbale
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Kushi Yaki
A. 2pcs Scallops, 3pcs Prawns, Bell Pepper, Onion,

Mushroom, Zucchini

B. 6pcs Beef, Bell Pepper, Onion, Mushroom, Zucchini
C. 6pcs Chicken, Bell Pepper, Onion, Mushroom, Zucchini

D. 2pcs Salmon, 2pcs Tuna, 2pcs Hamachi,

Bell Pepper, Onion, Mushroom, Zucchini

Salmon Teriyaki

Grilled Salmon with Bell Pepper, Mushroom, Tariyaki sause

Shio Yaki (Grilled Kama)

Tai, Kanpachi, Sake
Hamachi

***Please ask for rice***

SUSHI BAR
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