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窯焼

炭焼
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2009

Sousaku
Or ig i nal Cr eation s

Edamame sauteed in garlic, shallot, tamari soy sauce or with Okinawan sea salt.  4/3
					   

Fresh Albacore Carpaccio sashimi style,  julienne cucumber, spicy sesame and white miso dressing.   9

Organic Heirloom Beet Salad saikyo miso cured tofu, sea salt, shiso, extra virgin olive oil.   7.5

Fisherman’s Carpaccio chef’s choice of sashimi, marinated in karashi and soy sauce with hot sesame oil.   12

Dohyo chefs signature take on tuna tartare: avocado, tofu, chilli oil, parmesan, endive, gyoza chips.  12

H e a r t s  o f  o r g a n i c  r o m a i n e  mizuna, tofu croutons,kaiware, enoki and miso-caesar dressing.   7

Wa k a m e  S e aw e e d  “ S u n o m o n o ”  S a l a d  with Japanse cucumber, mizuna, sanbaizu vinaigrette.   7

“ H a r i - H a r i ”  S a l a d  organic baby spinach, mustard leaf, Kobe style tri-tip, balsamic soy dressing.  10
					   

Kobe beef “sushi”  lightly grilled tri-tip, Japanese eggplant, Bloomsdale spinach, sweet miso sauce.  13

Grilled Garlic Tiger Shrimp oyster sesame barbeque sauce, Hijiki seawed salsa, asparagus.  15

Dungeness crab and salmon yuba roll  cilantro and cream cheese filling, wasabi aioli.  16
                   

Tenpura Lobster Blossoms lobster, shrimp, scallops, shitake, tentsuyu dipping sauce.  13

K a k i a g e  tenpura fritters with baby shrimp and Monterey scallops.  13

O r g a n i c  S e a s o n a l  Ve g e ta b l e  Te n p u r a  lightly battered with tentsuyu dipping sauce.  12

Kamayaki
Wood Bu r n i ng Ove n Roaste d

Seasonal Organic Vegetables roasted on cedar paper with spicy aka miso.    8

Buri Kama 10 oz. smoked roasted hamachi collar with Okinawan sea salt, daikon-seaweed tsuyu broth.  16

Okinawa Rock Sugar Braised Short Ribs 4 oz.  peach compote and yellow onion veal jus.  14

S m o k e d  O r g a n i c  Yo r k s h i r e  Po r k  C h e e k s   with tamari meyer lemon beurre noisette.  14

N.Z Free Range Baby Lamb Chops 3 Pc.  mint smoked with Sendai miso demi and lamb jus.  26

Kurobuta Prime Pork Rib 10 oz. in ginger Sendai miso with roasted garlic jus.  25

Fr e e  R a n g e  O r g a n i c  H a l f  C h i c k e n  with housemade teriyaki glaze and rosemary chicken broth.   22

Su m iyaki                      
Bi nchotan Su m i Charcoal Gr i lle d

Day-Boat Diver Scallops  Sendai miso-lobster  sauce, roasted red beet puree.   17

Gindara Black Cod 6 oz.  marinated in saikyo miso, served with kinoko mushroom soy ankake broth.   20

W i l d  p a c i f i c  K i n g  s a l m o n  5  o z .  saikyo miso beurre blanc, wakame and pepper sunomono.  17

Gyu Tongue Sendai-Style 4 oz.  flash grilled with yuzu salt, “ao togarashi” miso, chopped sesame negi.  13

G r a s s  Fe d  B l a c k  A n g u s  R i b  Ey e  8  o z .  shitake mushrooms, and white chanterelle demi.  26

Genmai brown rice   3       Tamanishiki rice   2       Sendai miso soup   3

Executive Chef
Shotaro “ Sho ” Kamio

20% gratuity added to parties of 6 or more



巻鮨 鮨刺身

盛込み

Sushi Rolls 

Caliente roll			   	           

albacore tuna, jalapeno tenpura, chili soy crepe 10

Spicy Geisha						   

spicy shrimp tenpura, snow crab, maguro 15	
	
Banzai						    

unagi, cucumber, hamachi, avocado, wasabi mayo 12
	
S a r u s a 						    
shrimp, avocado, lemon, white fish, king crab salsa 14

Japones 						    

maguro and hamachi, cilantro, jalapeño, avocado, 
chili oil, tobiko, lime 13

Te n p u r a  r o l l 	 				  
Shrimp tenpura, avocado, daikon sprouts, 
cucumber, tobiko 10

S p i cy  D r a g o n 					   

shrimp tenpura, unagi, avocado, eel sauce, spicy aioli  15

C a l i f o r n i a 				  
snow crab and avocado 7

S p i cy  Tu n a 						    

maguro, cucumber, chili aioli 6

S p i d e r 						    

tenpura crab, cucumber, tobiko, daikon sprouts, sesame 12

C r i s p y  S p i cy  H a m a c h i 				  
tenpura hamachi roll with spicy aioli and tobiko 11

Natsu “summer” Maki  			 

California roll, scallop and jalapeno tomato miso 11

Nigir i  |  Sashimi

2 Pieces Nig i r i  |  5 p ieces sashimi

Oh Toro •   fat ty  b lue f in tuna 		 mp    /   M P

Maguro  •   b ig eye tuna	 	  5    /   10

Albacore •   whi te tuna		   4 .5  /   9

Hamachi   •   ye l lowta i l  tuna		   5    /   10

Sake   •   sa lmon			    4 .5  /   9

Ama Ebi  •  sweet prawn   		   6 .5  /   13

Ebi   •   prawn 				     4 .5  /    9

Unagi   •   f reshwater  eel  		   5    /   10

Hirame  •   f lounder 			    5    /   10

Aji   •   horse mackerel 			   5    /   10

Ikura   •   sa lmon cav iar 		   5    /   10

Hotate   •   apanese scal lop 		   5    /   10 

Tai   •   sea bream 			    5    /   10

Saba  •   mackerel  			    4    /    8

Anago    •   sa l twater  eel 		   8    /   14

Kani   •   snow crab leg 		   5 .5  /  11

Uni  •   sea urchin 			    7    /   14

Tako   •   octopus 			    4 .5  /    9

Kanpachi   •   amber jack		   5    /   10

Mirugai   •  g iant  c lam			    8    /   16

Tamago   •   omelet te			    3   

Big Band Nigiri Combination
maguro, hamachi, sake, hirame, shiromaguro, ebi, ikura, 

hotate, unagi, tai (one each)  26

High Note Combination			
Nigiri one each : maguro, hamachi, sake, ebi, unagi 

Sashimi 3 pieces each : maguro, hamachi, sake  29

Ichiban Sashimi	 			 

maguro, hamachi, sake, white fish (8 pieces)  18

Niban Sashimi				  
maguro, hamachi, sake, tai, ama ebi, albacore, uni 

(14 pieces)  31

Morikomi 
sushi and sashimi combinations


