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KITCHEN APPETIZERS

SUSHI BAR APPETIZERS

Edamame swomed ispanese soppeans w. seo sat. 495 Blue Crab Quesadilla 11.95
Pork or Veggie Gyoza jupmnese pas fied dompings. 7.95  Feeshquesadia with bhve b cream cheese, aod onion, deitzied e spiy maye
Shrimp Shumai wesseder(rigy) 6.95 * Tuna & Lobster Tapas 13.95
ST of Cisgy e shemp dmpings. Spicy tuna, Maine obster chaw meat & awxoda oty
Japanese Popcorn Chicken eyt antieryassang - 9.50 ;‘W-mwwwmmmww
= almon & Crab 11.95
Chicken Yakitori (2) Gavedchicken o stewers with terptisone. 8,50 Sy hand sl paied with s o Sclon oo falaperoo yere chessin.
Japanese Spring Rolls (4) 495 « jJalapeno Salmon or Yellowtail . 11.95
Gispy hied spiog rll . severy dipping . Feshest yeRowtalr 0500 With sIKed alopens 00 167, GRZied wth d RSSY POSTY SOKE,
Shrlmp &Veg Tempura 995 Tuna Pizza 13.95
Chicken & Veg Tempura 9.95  Homemade scaiton pancate fogped with bloe fi tung, guscamal, and cnisa with picy mayn.
Beef Negimaki _ 10.95 * Cool Filet Mignon Carpaccio 11.95
Erolled thin ske of Angras steai wrapped w. groen scalfon inside w. feviyoki savce. Slices of extremely rare-cooked Angus flef with tobiko and fisermed scalicas in yuds swce.
Agedashi Tofu i fed tots steats with tempura dipping saste. 5.95 * Flashy Tuna 9.95
Roast Duck Roll 14.95  Flssiseored abacove while tuioa is wrapyped ia Engh My
Boneless st diack on e bred wilh avocedt. speing mix, saba.
and drizzied wiih festyaii-butsamic giate. * Tuna Tower 13.95
Hamachi Kama 13.95  Gistening tung, 1ipe avecads, and todiks fying fish roe in & sevory spicy muayo ssuce.
Geied peliomtal Toler T with sgisd (hoek-ike v, Must (r)f * 5ush| Appeﬂzer 9,95
Sauteed Oysters (6) 12.95 ced, pertect pleces of 15h atop sushi tkce.
Freshiy shucied oysiers, Kpht frind souteed in arsic Duttex * Sashimi Appetizer 10.95
Grilled Calamari 10.95  7pertct cces ofchef's sokected ossovtment of raw i
Comin-sconted 880 mikale calmerd séced i ings with speciol sedsonien) * Four Seasons Sashimi za 12.95
Kumo Fried Calamari 10.50  Suiesofpristioe fish, euch with s ovm speciol chef's topgang’
Mango satia & sweet Ml ik scuxe for digping. * Pepper Tuna Tataki 9.95
Japanese Grilled Short Ribs zm 10.95  Quick seud pepper tna sied Thin over 0 bedt of mieed groess with masadi g
Rock Shrimp Amazing 11.95  Scallop Supreme 11.95
Flonida rock sheieyy Bash-tempura frid, fossedin creomy spicy glaze. Gt sen scalop over asparagus drizzie with onkon sooce.
KUMO SIGNATURE RDI.L
Angry Bird Roll e s rbted with 7 e, oot spky ob s s pepes weged g 14.95
Surf & Turf Roll s wai & seared filet migoon, 18.95
Godzilla Roll iy e lopped g 14.95
Sweetie Roll sy ped with tang, mnm ith 15.95
Troplcal Lobster Roll 18.95
do cucumber saimon, and () saure.
Scallop Roll mm mmwam msqmm -nmmuw«tm 16.95
Fried Calamari Roll m¢m¢mwmsqm-'w yuru cremy garkc soue. 16.95
Crabby Shrimp Roll smp mangs, g, wepped in 0y spicy Alaskan soow ¢ra8, Lotk 16.95
Crazy Tuna Roll rsie o 7 Outide s sply v & tep 15.95
Baja Roll ez yetimta soim ¢ 15.95
Kumo ROl 7resh staine fodster, manga, avocada, soy peper wrapped with %0 00 1 18.95
Iron Man Roll mmmmmmm ” spicy cranchy 16.95
Furious Dragon ¥ gacic akol, eef souce, spicy mayo & seaweed. 16.95
Pacific Southwest Roll Spiyrock r 1oppe inmwy v 15.95
Tuna Volcano Roll s P cheese, and asparagas. Dice of | top . eef spicy may 13.95
Napoleon Roll isyers o spicy crancly tuna, lnbster saiod el ovocada, 16.95
Naruto Roll sz sainen, o arecs, ond yelontad mrapped is Engish cowmbe, with pendy saue. 16.95
Out of Control Roll s, saimon, s sallmon, yeiowtad with z 16.95
Paradise Roll spiykeser saiad shvimp tempava & i S99 pper with yezu (Jeper 3 16.95
The American Dream Roll suimp temp Spiy creamy saue. 15.95
SO UP & SALAD

MisO SOUp eyt besed with seaweert & fof. 2.50 * Tuna Avocado Salad it ogak geingee 13.95
Onion Soup (it besth with mushevcams & crspy onkon. 2.50 Kani Salad 5.95
Seafood Miso Sou 8.95 Shreckied crob, cucumber with cravich 10 @ Sobiko creamy souce.
Sallop, sty and cxad eend math Breced syetadies n ¢ myso droeh, Avocado Garden Salad 5.95
Spky Seafood Miso Soup 8.95  Ourceunk ipring miv saod Ropped generously with siked evcceds

Wi @ 390y Japanese Bk Green Salad 5.50
Seaweed Salad Fresh romaine leltuce snd grope fomato fopped with our delickoss ginger dressing.
Seomeed sescme seeds & red pepper * Sashimi Salad 8.95

Qrganic spning mix, fung, satmon, Gvocoda and mango with nivde e dresuing.

g
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LUNCH SPECIALS

Served Monday to Saturday until 3:00 pm

SUSHIBAR LUNCH

Served with Miso Soup & Green Solod Served with Miso Soup & Green Solod

Sushi Regular Lunch 14.95 ANY 2 ROLLS $12.95
$ pus sushi with Coldoenio ol
Sushi Deluxe Lunch 16.95 ANY 3 ROLLS $15.95
7 s sushi with Spky Fang s
Sashimi Special Lunch 16.95 ?ﬁ:
12 p¢s of freshest fish shces *Salmon
Sushi & Sashimi Lunch 18.95 Y‘lre&pe_:';‘m}‘la_

: i * Yellowtail Scallion
IS SN OP i, Wl i e * Yellowtail Jalapeno
Sushi Bento Box Lunch 14.95 * Tuna Avocado
Includes 4 prs of sushd, 4 pes Colifomic il 2 s crisgy shrimp shumal, white ov bronm rice *Tuna Cucumber

ROLLS SPECIAL

* Salmon Avocado

Sashimi Bento Box Lunch 14.95 % Salion CucUmber
Includes 7 pxs of sashim, 4 pes (aidorraio rol, 2 p¢s erispy shrimp shurmat, wiile or brown rice * Spicy Crunchy Tuna
* Spicy Crunchy Salmon

JAPANESE KITCHEN LUNCH

Served with Miso Soup & Green Solad

* Spicy Crunchy Yellowtail
* Spicy Crunchy Scallop

Yaki Udon 12.95 cgﬁoﬁﬁn
Thick, smaoath, and setiviying Aspanese wheet fiour soodies uick-stirsed in pan iv. wegs. Philadelphia
Choice of: Angus Steak, Cicken, Shaimp oe Tofir& Vegetable. Boston

Shrimp Avocado
Yaki Soba 12.95 Shrimp Cucumber
Thin spaghetti Japanese Buckwhost noedies guick-stiveed in pan w. yegefaties Eel Avocado
Choice of: Angus Steak, Caicken, Shrimp oe Fofu & Vegetable. Eel Cucumber
Teriyaki Bento Box Lunch 12.95 Shrimp Tempura

Chicken Tempura
Teriyoki chakce of: Aagas Sieak, (hicken, Stvimp, Salmen or Tl Salmon Skin
Bento bax inckdes 4 pes Coliornis seal 2 pes cnisgy shnimp shumal, wivte or Sronn nice. Splgy Crunchy Crab
Tempura Bento Box Lunch 12.95

VEGETABLE

Tempuro chokce of: Shimp & Vog (icken & Yeg. or A¥ Veyetanion
Bento bax inckudes 4 pes Caldomas sl 2 pes cnispy shimp shumal, white or Srown nice.

Avo or Asparagus or Cucumber
AAC (v Asparogus & Coxumber)

HIBACHI LUNCH
Served with White o Brown Rice, Mushoom Soup & Green Salad
$1.95 extra for Hibachi Fried Rice, $2.95 extra for Hibachi Noodle

Honey Roasted Peanut Avocado
Sweet Potato Tempura

DRINKS
Pepsi Beer
Chicken or Vegetarian (wowsing) 11.95 Diet Pepsi Wine
Sierra Mist Champagne
Angus Steak or Shrimp or Salmon 12.95 Fruit Punch Cockialls
Filet Mignon or Scallops 16.95 Ginger Ale Cold Sake
Combination Lunch 16.95 Lemonade Hot Sake
Your choice of ary two eems: cicken, Angus steat, rimp, scatlegs, of atmon- Sweet Tea Pellegrino
Unsweet Tea Voss
Orange Juice Shirley Temple
20% Gratuty with be added tor party of 6 ofr more Apple Juice Japanese Soda

(

* This menu item consists of or contains meat, fish or shellfish that are raw or not cooked to proper temperature to destroy harmful bacteria and /or virus.
Consuming raw or under cooked meats, fish or shellfish may increase your risk of food-bome illness, espedially if you have certain medicol conditions.

)




MALTINIS $13

Saketini
Effens Cucumber Vodka, Premium Sake, Cucumber

Lychee
Titos Handmade Vodka, Lychee Juice, Lychee

Asian Pear
Absolut Pears Vodka, Triple Sec, Sour Mix, Lemonade

Sunrise
Absolut Vanilia Vodka, Malibu Coconut Ruom,
Pineapple Juice, Sugar Rim

Mango
Malibu Mango Rum, Pincapple Jutce, Orange Juice,
Splash of Grenadine

Toasted Coconut

Malibu Coconut and Pineapple Rums, Pineapple Juice,

Rimmed in Toasted Coconut

COCKTAILS $12

Red Sake Sangria
Made with Seasonal Fruit

Voodoo Juice
Malibu Coconut Rum, Malibu Banana Rum,
Malibu Citrus Rum, Malibu Pincapple Rum,
Pincapple Juice, Cranberry Juice,
Topped with Dark Rum

Sea Blast
Tequila, Blue Curacao, Lime Juice, Pineapple Juice

Mai Tai
Cruzan Light Rum, Triple Sec, Pineapple Juice,
Orange Juice, Lime Juice, Grenadine
(Also available with Cruzan Mango Rum)

Slmwberry Lemonade
yL fe Vodka, I
Gremadine, Topped with Seasonal Fruit

Scorpion Bowl $17
Rum, Vodka, Gin, Cruzan 151 Volcano,
Pincapple, Orange and Cranberry Juices,
Splash of Grenadine

Plowse Drioh Respornibly. 3845774
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HOT SAKE
5/small 10/large

COLD SAKE

Hana Sake Peach Flavor (Light/Smooth)
Premium sake with refreshing fruit flavors.

Sho Chika Bai Nama Sake (Organic)
Mild and full bodied, smooth with a fresh and fruity aroma

Gekkeikan Black & Gold Jummai Ginjo 35/750ml
(Light/Smooth) Full-bodied with hints of honeydew, papayw, anise and
roasted nuts, Well balanced, finished long and smeooth. A great sipping

sake,
Sho Chiku Bai Nigori Junmai Unfiltered 15/375ml

Ozeki Sake

16/375ml
18/300ml

;Rldl/Sw«l) Junmai Unfiltered sake with a smooth miiky and refreshing

Mio Sparkli ‘5 15/300ml
Sparkling crsip, mellow sweelness with hints of apple and pear.

Sho Chiku Bai Ginjo (Dry Smooth) 15/300ml
This dry, delicate and fruity sake features a smooth, silky texture, tinged

with aromas and flavors of pear, melon, honeysuckle, custard and nutmeg.
The finished is clean and refreshing with a gentle and subtle salinity.

Mustsu Otokoyama Chokara Jummai (Extra Dry) 25/280ml
This refreshing, dry sake has a clean flavor and a solid character. A slight,
citrusy aroma hints at their unique use of white koji.

Shirakabe Gura junmai (Semi-Dry) 14/300ml
This T Jummai is brewed using exceptionally pure
water, Miyamizu and carcfully selected rice. The character of this suke is
well-balanced with a complex, crisp finish.

Yuki Honoka junmai (Dry) 18/300ml
A wol d:l‘r’p new genre of dry Junmai Sake has arrived! Invigorating and

Dassal 45 (Smooth) 25/300ml
Chewy and full of body. Light roncydew aromas with the subtle sweetness

of muscat grapes complemented by an undercurrent of crisp dryness. Rem-

inviscent of white wine in the best possible way.

BEER $O3
Sam Adams Lager

Kirin Ichiban Miller Light

Sam Adams Seasonal Heineken Light

Heineken Bud Light

Budweiser Stella Artois
Corona Coors Light

Blue Moon Angry Orchard

Sapporo ‘SILVER CAN’ 220z. $8
Sapporo 120z. $5

Kirin Light

WAITER
VOSS (still) 800mi
San Pellegrino (Sparkling) 750m!

Pesws Diriek Renpooubly 245774

O
RED WINES

Intrinsic Cabernet Sauvignon (Washington)
Seven Falls Merlot (Waluke Slope, Washington)
10 Span Pinot Noir (Central Coast, California)

Francis Ford Coppola ‘Directors Series’ Merlot
(Sonoma Coast, California)
Campo Viejo Red Blend (spain)

Robert Mondavi Cabernet Sauvignon
(Napa, California)

Chateau Ste. Michelle Cabernet Sauvignon
(Canoe Ridge, Washington)

Resplendent Pinot Noir (Oregon)

WHITE WINES
Ronidnetto Pinot Grigio (Abruzzo, Italy)
Ruffino Lumina Pinot Grigio (Tuscany, taly)

Columbia Crest H3 Chardonnay
(Horse Heaven Hills, Washington)

Eroica Riesling (Columbia Valley, Washington)
Napa Cellars Chardonnay (Napa Valley, California)
Santa Margherita Pinot Grigio (Alto Adige, Italy)

WINES BY THE CLASS
Whites - $9 Reds - $9
Ruffino Lumina Pinot Grigio Two Vines Merlot
Tormaresca Chardonnay Two Vines Cabernet
Cht Ste Michelle Riesling  Jacob’s Creck Reserve Shiraz
Cht Ste Michelle Sauv Blanc Jacob'’s Creek Pinot Noir
Blush - $8
Beringer White Zinfandel
Gekkeikan Plum Wine
Rosa de Venti Rosé

SPARKLING
Gambino Brut 187ml
Mionetto Prosecco Brut (Valdobiadene, Italy)
Campo Viejo Cava Rosé (Epernay, Champagne)

M Dk Raspoosbly 2445774

IDESSERTS

Fried Ice Cream 7.50
Vanila joe cream. sumounded in pound cake, Sempurs flssh Sed.
and platod with fresh fruts of the seassn and whipped cream
Afracition in Japs Served with or y seog

Ultimate Chocolate Cake 7.50

Vahety chocolate mousse in befween liyers of chotolate decadence
and moist chooolate Cake 0 @ Chocolafe ook crst
Finished with chocolate iong

New York Cheesecake 7.50

Now York style creamy choasecako wit graham cracker crust
Gamished penevously wih fresh frufs of the seas00 snd ahipged crean

Triple Chocolate Tiger Cake 7.95

Astytsh layered cako with 2 while conier befwoen fwo byers
@ach of nick dark and white chocolale butier cream

Raspberry Lemon Drop 8.50

Light, mito talian sponge cake Layers, lamon mousse, ELropean raspbeny prsene,
frished mith 3 lemon glaze, raspoerty medafion, and whie chooolae curts

Chocolate Trilogy 850
Chocolate cake bodtom, fayos of dark, milk. and whibe Choociiss mOuLse.
gavnishod with dark chocolate bark

Tiramisu 8.50

Vanila gonaise, soaked in coffee Mot mascapone,
(3yernd with whipped 1opping, Snishaed with Cocod powdier

Mochi Ice Cream 4.95

Swoet Japanese ‘o dough” pockots filed with
Green Tea. Vanila, s Red Bean ice oresmns!

Scooped Ice Cream 295
Tno sooops of
Vanita, Chocolato, Groan Toa,
Strinwberry Cheosocake, or Caffos Chocolite Chip




