STARTERS w2

T EdAMame SOy BEANS. ..ot 4.0
Tofu Hiya-yakko Chilled tofu with fresh ginger, scallions and katsuo-bushi (bonito flakes) ........................ 4.5
¥ Gondola Caprese Burrata cheese, tomato, red onion, roasted bell pepper and eggplant on basil leaves,
drizzled with olive oil and balsamicvinegar...................oveveeeeennnennnn. 6 pieces/ 2 pieces 8.7/ 3.9
Asian Eggplant with GINger SaUCe..............oooiiiiiiiiii 6.%
Tofu Steak topped with enoki mushroom, nori seaweed flakes and ginger sauce. ..........ceevvvvvvvvviinneeenns 5.%
¢ Wakame Sunomono Vinegared seaweed and cucumber salad (add octopus sashimifor 3.90).................... 4.9
Ne¥ Sautéed Shishito Peppers with katsuo-bushi (bonito flakes)...............ccooooo 4.9
Boiled Spinach with sesame seeds, katsuo-bushi (bonito flakes), and tempura sauce ..............ceeeevennnen. 4.5
NEV Tako-Wasa Raw octopusin awasabi Marinade...............uuuuiieeeeeeeei e 5.%
Natto with Maguro/ Calamari Fermented soybeans with fresh tuna or calamari............................. 7.7%16.%
Ankimo (Monkfish LIVEr) PONZU. .......oooun i, 12.%
FROM THE DEEP ERYRR 55076 00
Small Tempura 3 shrimp and 5vegetables...........oooeeiiiiiiiiiiiiii i 8.
¢ Large Tempura 5 shrimpand 10 Vegetables.........o.vvveieeeiiiie e, 12.9
Vegetable Tempura (10 vegetables: shiitake mushroom, shishito pepper, green bean, shiso leaf (Japanese basil),
Japanese sweet potato, kabocha squash, onion, red bell pepper, zucchini, Japanese eggplant).......... 8.7
Agedashi (Fried) Tofu (4 pieces), in tempura sauce, topped with ginger, scallions and bonito flakes.............. 5.%
T2 Gyoza (POrk DUMPLINGS) (6 PIECES). ..o, 6.4
Calamari Tempura with saltand [EMON...........uiiiiiriiii e 8.7
Creamy Shrimp (4 pieces) Shrimp and cream cheese wrapped in wonton skin, served with spicy ketchup........ 9.%
Soft Shell Crab with momiji oroshi (chili radish), scallions and ponzu sauce. ............oeeerivvvineeeriininnnnn.. 12.%
¢ Crispy Spicy Tuna Boat (4 pieces) Deep fried sushi rice, topped with spicy tuna, parmesan cheese,
eel sauce and Sriracha...............oooooiiiiii i 9.%
Yummy Crispy (3 pieces) Deep fried wonton skin, topped with fresh tuna, tomato, smelt egg salad with
wasabi aioli and furikake S€aSONING..............ooeiiiiiiiiiiiiiii 11.9
FROM THE GRILL 425 v o
w Dynamite Scallops and mushrooms baked with Dynamite SAUCE ........ccuuveeirneiiiiiiiiiii e, 8.7
Green Mussels (5 shells) baked with Dynamite SaUCE ...........ooovivimieeeee e, 8.
Whole Calamari with Japanese mayo, soy sauce and nanami chili dip ..........c.coooeiiiiiiiiiiiieeeeeeeneei, 11.9
Baked Black Cod marinated in miso and homemade yogurt ..........ccoovveeiiiiiiiiiie e 10.%
FROM THE STEAMER 20 & o
¥ Crab Dumplings (7 pieces) ..........ooouiiiiiiiii i 6.
Shrimp DUMPIINGS (4 PIECES) +oveieeiiiiiiei i, 7.5
@® Chawan-Mushi Savory egg custard with shrimp, shiitake-mushroom and spinach ...............c...cceeeeueen.. 6.

v -EVERYONE'S FAVORITE! @ -LONG PREP TIME



SASHIMI =

SAIMON (5 511CES). vt 1.9
TUNA (5 SlI08S ) st 14.9
Yellowtail (5 slices; add jalaperio f0r 1.99) L. .oueeeeeei e 14.95
Pepper Seared Tuna with Tataki SaUCE (5 SIIES)....eereee ittt 149
ﬁ Albacore with onion salad and homemade ponzu sauce (5 SHCES). ..ovvvvveeveeeeiiieeiie e, 11.9
Halibut with momiji oroshi (chili radish), scallions and homemade ponzu sauce (7 thin slices)..................... 15.9
Assorted Sashimi Sampler (10'Slices) .....vvvvvvvviiiieeeieeee e premium/ regular 39.%°/ 26.%
Live Oyster Fresh shucked oysters on the half shell...........coooiiiiiini e, m.p.

SRLADS -+ 5 »

Side Salad Mixed green, tomato, cucumber, shredded carrots with your choice of Asian sesame/ House dressing 4.
Potato Salad A vegetarian bound salad composed of red potato, carrot, cucumber, red onion..................... 3.00
NEW Tofu Seaweed Salad Tofu, wakame seaweed, tomato, daikon radish, mixed greens, pine nuts, sesame seeds,

MISO SESAME AIESSINY . ¢ v et eneteeee et e et et e e et e e et e et e et e et e e et e e e teeaeaeeaeaeene e ens 7.%
NEW Chicken Salad White chicken meat, celery, scallion, asparagus, lettuce, slivered almonds, crispy rice noodles,

ASTAN SESAME AIESSING. ... ete e e e e e e e e e e e e e e e aeaaaaeaaaeaeaaaenns 9.%
Y2 Spicy Tuna Salad Fresh tuna chunks, smelt roe, sesame oil, Sriracha, Japanese mayo, scallions, avocado,

daikon sprouts, cucumber, mixed greens, HOUSE dreSSiNg.......vvvvvvvvvvvrrrrrrsreervrivsesvsvssieaiiens 10.9°

Sashimi Salad Assorted sashimi (tuna, salmon, albacore, pepper seared tuna, striped bass, shrimp), cucumber,
shredded carrots and daikon radish, daikon sprouts, wakame seaweed, mixed greens, House dressing.. 14.%
@® Salmon Skin Salad Grilled salmon skin, katsuo-bushi (bonito), yamagobo (pickled burdock roots), wakame seaweed,
tomato, mixed greens, House dressing............cc.oovveeiuroiureeieeie et 10.%

BOWLS & PLATES 5. s

Chicken Teriyaki Bowl White chicken meat with onion, mushroom and sesame seeds over rice... 9.7/ half size 6.7

Beef Teriyaki Bow! Beef chuck with onion, mushroom and sesame seeds over rice................. 9.%/ half size 6.7
¢ Chicken Breast Teriyaki with salad and a side 0 FiCe...........eeeeeeiiee e, 12.%

Salmon Shioyaki Lightly salted and grilled salmon with salad and a side of rice................. 12.%/alacarte 6.
% Salmon Teriyaki with salad and aside 0 rice...........oovvvviiiiiiiiiiiiiiee e, 12.%%/ala carte 6.7

Mackerel Shioyaki Lightly salted and grilled mackerel with salad and a side of rice.............. 12.%/alacarte 6.7

SOUPS ™ NOODLE SOUP = —>. 5 =4

Miso Soup Soybean paste, tofu, wakame seaweed, scallions, dashi broth............... first bowl complimentary/ 1.0
Momo's Vegetable Bisque 7 kinds of vegetables, milk, home made croutons.............coooovvvviiieiinnenn, 3.0
¢ Tempura Udon Noodle Soup Shrimp, mushroom, shiso leaf, surimi, wakame, sansai, scallions, dashi broth..... 10.95
Wakame Udon Noodle Soup Wakame seaweed, spinach, sansai (mountain vegetables), scallions, dashi broth.. 8.»
Kitsune Udon Noodle Soup Abura-age (sweet deep fried tofu), seaweed, spinach, scallions, sansai, dashi broth 8.7
Beef Udon Noodle Soup Thin beef, seaweed, spinach, scallions, sansai (mountain vegetables), dashi broth..... 9.°
Oyako Udon Noodle Soup Chicken, egg, scallions, fish broth...........cooeeeeiiiiiiiiiieiieccccceceeceec 10.%
Curry Udon Noodle Soup Beef curry soup, SCallions...........vvviiiieieiiiiiiiiiiiiieeeee e, 10.%



RAW FISH ROLL 20—

Y& Rainbow Roll California roll wrapped with tuna, yellowtail, salmon, striped bass and shrimp..................... 14.9°
Spicy Tataki Roll Spicy tuna roll wrapped with pepper-seared tuna, avocado and tataki sauce...................... 14.%
Fire Cracker Spicy scallop roll wrapped with fresh tuna and avocado................oooeveiiiiiiiniiiiiiiiiinne, 145
Y& Salmon Spicy Scallop Roll Spicy Scallop roll wrapped with fresh salmon and avocado............................ 145
Philadelphia Roll Cream cheese, asparagus and avocado roll topped with fresh salmon........................... 10.%°
Palm Spring Roll Fresh tuna, tomato scallions and smelt roe salad with wasabi aioli, over California roll.......... 12.9
Hawaiian Roll Garlic albacore roll wrapped with albacore, avocado, and ponzu sauce...........ccccceveeerennenn.. 145
Silver Torpedo Ume (sour plum), shiso (Japanese basil), cucumber, yamagobo (pickled burdock roots), daikon sprout,
asparagus wrapped with fresh calamari.............veeereeureeeiiiiiiiie s 11.8
CUCUMBER WRAPPED (RICE-LESS) ROLL 0> v+

Crawfish Salad Roll Crawfish, smelt roe, Japanese mayo salad and avocado wrapped in cucumber ............... 7.9

Sunset Roll Fresh tuna, salmon yellowtail sashimi and avocado wrapped in cucumber ...................cceueee.. 13.9

TEMPURA ROLL csee 2

* Las Vegas Roll Tuna, salmon, albacore, surimi fish (imitation crab), cream cheese and avocado

wrapped into a roll and tempura-fried; drizzled with eel sauce and furikake seasoning ......... 12.9
Shrimp Tempura Roll Shrimp tempura, avocado, surimi fish (imitation crab), cucumber, eel sauce................ 7.5
Salmon Tempura Roll Salmon tempura, avocado, surimi fish (imitation crab), cucumber, eel sauce .............. 7.9
Vegetable Tempura Roll Assorted vegetable tempura, avocado, cucumber, eel sauce ............cvveevennnn... 7.9
¥ Hot Night Roll Shrimp tempura and cucumber roll topped with spicy tuna, scallions and eel sauce .............. 12.9
Spicy Tuna Tempura Roll Tempura-fried spicy tuna roll, topped with scallions, smelt roe, eel sauce .............. 8.7
Hungry Roll Spicy tuna with extra sesame oil, crispy tempura-fried seaweed outside,
drizzled with eel sauce and furikake S€asoning ..................ccccoiiiiii 10.°
Crazy Boy Roll Tempura-fried California roll drizzled with eel sauce and furikake seasoning ....................... 8.7
(C] Spider Roll Soft shell crab, avocado, yamagobo (pickled burdock roots), daikon sprouts and cucumber roll, served with
ponzu and momiji-oroshi (chili radish) ....................oo 15.%8
Crunch Roll Spicy shrimp tempura, yamagobo (pickled burdock roots), daikon sprouts and cucumber roll, coated with
smelt roe and tempura bits and drizzled with eel sauce .............cccoeeeeiiiiiiiiiiieneaiil 12.%
Shrimp Killer Shrimp tempura and cucumber roll wrapped with steamed shrimp, drizzled with eel sauce........ 138

RAINBOW ROLL HOT NIGHT ROLL

v -EVERYONE'S FAVORITE) ®© -LONG PREP TIME



SCALLOP VOLCANO ROLL RATTLE SNAKE OCEAN GAUDIUM

BAKED / COOKED ROLL 6% = — v

(® Please allow at least 10 minutes for all baked roll orders

Rattle Snake Shrimp tempura and cucumber roll wrapped with unagi (eel) ...........coereiiiiiiiiieeiiineeeenn, 13.9
Y& Eel Special Roll California roll wrapped with unagi (€el)..............ocoieesisees e 138
Caterpillar Roll Unagi (eel) cucumber roll wrapped with layers of avocado slices .............uvveerriiivininnnn. 13.8
ﬁ Snowcorn Roll Surimi fish (imitation crab) avocado roll wrapped with baked striped bass, butter sauce,
smeltroe, and SCallioNS. .. ....eeeeie e 11.%
Baked Salmon Roll Cream cheese, yamagobo (pickled burdock roots), avocado roll, topped with baked salmon,
butter sauce, SMElt 108 AN SCAIIONS ......vveveeeeeeeeeeee e 1.4
Scallop Volcano Roll California roll covered with scallop, mushroom, onion, tomato and smelt roe sautéed in
butter sauce and a hint of SHrACha ..........vuvieee i 12.9
Chicken Teriyaki Roll Teriyaki chicken breast, leafy green, avocado, cucumber roll............ooovviieeiiininnnns. 8.»

STEAMED SUSHI 220 %+

@® Please allow at least 15 minutes for all steamed sushi orders
Kentucky Farm Ground chicken, scrambled egg, shiitake mushroom and spinach over sushi rice mixed with
kanpyo (sweet squash); steamed in seiro (Japanese cypress steamer)...........cceeueeneeneen. 12.9
Mississippi Riverside Unagi (fresh water eel), shiitake mushroom and gobo (burdock) over sushi rice mixed with
kanpyo (sweet squash); steamed in seiro (Japanese cypress Steamer) ........cc.veevveerennnenn. 14.%
ﬁ Ocean Gaudium Salmon, striped bass, unagi (fresh water eel), scallop, shrimp and salmon roe over sushi rice
mixed with kanpyo (sweet squash); steamed in seiro (Japanese cypress steamer)............... 16.%
Nature's Gold Abura-age (sweet deep fried tofu), shiitake mushroom, gobo (burdock), kabocha squash, spinach over
sushi rice mixed with kanpyo (sweet squash); steamed in seiro (Japanese cypress steamer). ... 14.%

NIGIRI-SUSHI COMBINATION s 1 o 5o

NEW

Sushi Nami Tuna, pepper seared tuna, salmon, striped bass, albacore, shrimp, smelt roe, unagi .................. 15.9%
Sushi Jo Chef's choice of the day, 8 PIECES. ... . ..vviiiiiiiiiiiiiiiii e 25.%
Sushi Tokujo Chef's best choice of the day, 8 PIECES .......vvvvvvirieeiieeeeeiiiiiiiie e 33.%
Chirashi 10 piece assortment of sliced fish Over SUShi fice ............coeiiiiiiiiiiii i 18.9°

T2 Assorted Sushi with California/ Spicy Tuna Roll 6 pieces of nigiri and 6 pieces of California or spicy tuna roll... 16.%°

v -EVERYONE'S FAVORITE! @ -LONG PREP TINE



