
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

WE PROUDLY USE THE BEST QUALITY NORI, PREMIUM RICE AND FRESH SEAFOOD!

Cucumber Salad
Fresh cucumber in soy garlic vinaigrette, 
bonito flakes, crispy arare

12

Shrimp Yuzu Salad
Smoked yuzu vinaigrette, mixed greens

16

Agedashi Tofu
Crispy fried tofu in savory dashi broth, 
scallions, bonito flakes

14

Fried Corn Rib
Corn cheese powder, shio kombu

14

Truffle Salt French Fries
Crispy fries, truffle salt, crispy garlic chips

12

Fried Chicken Wings
Signature Korean sauce, pickled radish

19

Tuna Taku Shari
Seasoned nori rice, takuan, shiso

24

Fried Kanikama (3 pcs)
Smoked aioli, nori powder

14

Menchi Katsu
Serrano pepper, pickled cabbage, chili mayo

14

Hwe Dup Bap (Sashimi Rice Bowl)

Korean-style Chirashi, seasonal fish, tobiko, 
mixed vegetables, egg, yuzu chojang, miso soup

24

Yellowtail Crudo
Seasonal vegetables, smoked yuzu 
vinaigrette, serrano chili

26

Chef’s Choice Sashimi Plate
10 Pieces, assorted, seosonal

38

Chef’s Choice Sushi Plate
8 Pieces, assorted, seosonal

32

Salmon Cream Cheese Roll

Bagel seasoning, takuan, red cabbage, egg 

15

Spicy Tuna Roll

Egg, takuan, panko crumble, scallion

16

Hand Roll Combo (4 pcs)
Spicy tuna / salmon cream cheese /
spicy crab / shrimp tempura 

24

Shrimp Tempura Roll

Shrimp tempura, takuan, cucumber, egg

18

Spicy Crab Roll

Imitation crab meat, sesame oil, takuan, egg

14

Yellowtail Crudo
Seasonal vegetables, smoked yuzu 
vinaigrette, serrano chili

Spicy Tuna  
Spicy Crab
Shrimp Tempura 
Salmon  
Scallop +4

Choice of (2) Hand Roll

Chef’s Choice Premium Sushi _ Second
- 5 pieces, assorted, seasonal 

Chef’s Choice Premium Sushi _ First
- 5 pieces, assorted, seasonal 

Spicy Tuna  
Spicy Crab
Shrimp Tempura 
Salmon 
Scallop +4

Choice of (1) Hand Roll

Choice of (1) Dessert
Sweet Potato Creme Brulee or Kakigori 

Kona Kampachi
Smoked fish broth

Octopus
Sundried tomato, calibarian chili, kalamata olives

Beef Carpaccio
Pickled daikon, shimeji mushoom

Grilled Seasonal Fish
Snow peas

Chef’s Choice Premium Sushi
- 6 pieces, assorted, seasonal 

SUSHI & ROLLS

APPETIZER

79
SIGNATURE DOMOKASE

42
SUSHI & HAND ROLL 
COURSE

DINNER 4PM to 9PM 



Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

WE PROUDLY USE THE BEST QUALITY NORI, PREMIUM RICE AND FRESH SEAFOOD!

Kakigori : Shaved Ice
Choice of 
Strawberry / Matcha / Grape Fruit with 
condensed milk

12

Sweet Potato Creme Brulee
Egg yolk, sweet potato custard

13

Pork Loin Katsu
koji-marinated pork

24

Pork Tenderlion
Koji marinated pork

24

Ebi Katsu
Jumbo shrimp, cabbage salad, rice

25

Mazemen
Spicy minced pork (maze sauce), 
housemade almond butter

22

Nagasaki Seafood Udon
White cabbage, seafood, asari clam, 
serrano pepperr

24

Kimchi Udon
Korean Kimchi, minced pork, dashi broth

19

Washu Beef Udon
Savory broth with tender washu beef

21

Kimchi Fried Rice
Bacon, Korean Kimchi, scallion, sesame oil

17

Pineapple Fried Rice 
Shrimp, scallion, egg

17

Grilled Octopus
Sundried tomato, calibarian chili, 
kalamata olives

28

Grilled Seasonal Fish
Soy glazed seasonal mushroom, 
dashi broth

26

Scallop w/ Maple Truffle Soy Sauce
Pan-seared scallops with kale, snow peas, 
maple truffle soy

28

Tteokgalbi Loco Moco
Tender tteokgalbi over rice, savory brown 
gravy, sunny-side-up egg

22

Bok Choy with Spicy Shio Kombu 
Stir-fried with Lao Gan Ma chili sauce

10

Korean Fried Chicken
Garlic soy glaze, pickled celery

19

Roasted Brussels Sprouts
Maple soy

10

Miso Black Cod
Kabocha puree, chili oil

26

Spicy Pork Bulgogi Ssam Platter
Gochujang bulgogi, garden vegi ssam 
platter, ssam jang, rice

27

Served with rice, cabbage salad 
w/ Black sesame dressing

HOT DISHES / A LA CARTE

DESSERT

KATSU SET

RICE & NOODLES

Edamame 7

Cabbage Salad 8

Gravy 3

Rice 3

Miso Soup 3

Curry Sauce 6

SIDES

DINNER 4PM to 9PM 


