HOT APPETIZERS

Yakitori Two skewers of chicken w/ onion broiled with teriyaki sauce $4.95

Gyoza Crispy Fried Japanese Potsticker $4.95
Agedashi-Tofu $5.95
Deep Fried Tofu, &Topped w/ Bonito Flakes &Scallions

lka Shioyaki Grilled Squid $8.95
lka Fry Seasoned and Deep Fried Calamari $7.95
Kaki Fry Breaded and Deep Fried Oysters (6 pieces) $7.95
Volcano Kani, Baked Mushroom & Scallop on Scallop Shell $7.95
Japanese Fusion Avocado $7.95

Avocado baked with Real Crab Meat, Scallion and Tobiko
Deep Fried Soft Shell Crab Dipped with Panko and Lightly Fired ~ $9.50

Shrimp and Vegetables Tempura $9.50
Shrimp & Vegetables Seasoned, Lightly Battered and Deep Fried

Vegetables Tempura $7.95
Mix Vegetables Seasoned, Lightly Battered and Deep Fried

Nikumaki $10.95
Ribeye Beef Wrapped with Green Onions, Broiled w/ Teriyaki Sauce

Grilled Shortribs $9.95
Grilled Rack of Lamb (2 Pieces) $10.95
Seasoned Tender oven-roasted rack of lamb

Misoyaki (2 Pieces) Grilled Seabass in Miso Sauce and Broiled $11.50
Hamachi Kama SM$13.95 MED $21.95

Grilled Yellow Tail Collar Simmered in Soy Flavor (please allow 20 minutes)

Agedashi Tofu
COLD APPETIZERS

Edamame Broiled Japanese Soybeans with Shell
Hiyashi Wakame Seaweed Salad

Sunomono Combo $7.95
Thinly sliced cucumber with shrimp, imitation crab meat

and Tako in vinegar dressing

Hawaii Poke Sashimi Chopped fresh Tuna w/ Spicy Sauce & Onion $13.95

Albacore Tataki $15.95
Seared White Tuna, Grated Ginger, Garlic, Daikon with Ponzu Sauce

& Fried Onion

Tuna Tataki Seared Tuna w/ Ponzu Sauce and Scallion $15.95
SOUP & SALAD

Misoshiru Soybean soup with Tofu and Seaweed $1.75
Dobin-Mushi $6.95

Japanese soup with seafood and mushrooms served in a ceramic kettle
Asari Soup or with Miso Miso Soup with Clam, Tofu and Seaweed $8.95
Garden House Salad with house dressing $4.95
Sashimi Salad $9.95
Fresh Slice of Hamachi, Tuna, Salmon & Crab Meat & Shrimp w/ Salad

Maui Island Salad $11.95
Tuna, Crab Meat, Tobiko, Mango and Fresh Mixed Greens

Ocean Salad $12.95
Freshly mixed greens & snow crab meat with house dressing

Sakamushi Steam Clams in Broth with Sake Sauce $12.95
NABEMONO (cookedina pot) Served with Rice

Chicken Sukiyaki $12.95
(Chicken, Tofu and vegetables cooked in sukiyaki sauce)

Shabu Shabu $14.95
(Thin sliced beef ribeye and vegetables cooked in a broth)

Beef Sukiyaki $14.95

(Thin sliced beef ribeye and vegetables cooked in sukiyaki sauce)
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UDON soup

Vegetable Udon Thick White Flour Noodle Soup with Vegetables ~ $8.50
Okame Udon Thick White Flour Noodle Soup w/ Chicken & Vegetables$8.95
Tempura Udon Thick White Flour Soup w/Shrimp Tempura & Vegetables$9.25
Nabeyaki Udon $10.95
Thick White Flour Soup with Chicken, Egg and Shrimp Tempura,

Seafood and Vegetables

Beef Udon Thick White Flour Soup with Beef and vegetables $9.95
Roast Pork Ramen Roast Pork Japanese Ramen Noodle and vegetables $11.95
Spicy Scallop Ramen Scallop Ramen Noodle and vegetables $14.95
Seafood Udon Thick White Flour Soup with Seafood and vegetables $12.95
Seafood Yaki Udon Pan Fried Udon with Seafood $12.95
Zaru Soba Cold soba served with dipping sauce $6.50
Tempura Zaru Soba $10.25
Cold soba with shrimp and vegetable tempura in dipping sauce

DINNER ENTREES

Served w/ Miso Soup, Green Salad & Steamed Rice
Teriyaki (Grilled with Teriyaki Sauce)

Chicken $11.95 Salmon $13.95 Beef $15.95
Tempura (Seasoned, Lightly Breaded and Deep Fried with Tempura Sauce)
Vegetable $9.95 Shrimp $12.95 Seafood$13.95
Katsu (Breaded Deep Fried served with Katsu Sauce) :
Ton Katsu(Pork Cutlet) $11.95 Chicken Katsu[$]1{1%95%

Kaki Fry $12.95
Saba Shioyaki $11.95
Grilled Shortrib $12.95

Grilled Tuna Steak Vedium rare tuna with garlic sauce
Misoyaki Seabass in miso sauce and broiled
Beef Foilyaki Pan fried ribeye steak with spinach in special sauce

'$19.95

Grilled Rack of Lamb (4 Pieces) $21.95
Seasoned Tender oven-roasted rack of lamb
Unagi Don Seasonal

DINNER COMBO served w/ Miso Soup, Green Salad & Steam Rice
Assorted Tempura with Choice of

Teriyaki Chicken / Katsu Chicken / Ton Katsu $15.95
Or Teriyaki Beef / Teriayki Salmon / Grilled Shortribs $18.95
Sashimi with Choice of

Teriyaki Chicken / Katsu Chicken / Ton Katsu $18.95
Or Teriyaki Beef / Teriayki Salmon / Grilled Shortribs $22.95
Teriyaki Chicken with Choice of

Katsu Chicken / Ton Katsu $15.95
Or Teriyaki Beef / Teriayki Salmon / Grilled Shortribs $18.95
Teriyaki Beef with Choice of

Teriyaki Chicken / Katsu Chicken / Ton Katsu $18.95
Or Teriyaki Salmon / Grilled Shortribs $22.95
PARTY COMBINATION TRAY *For Take Out Only*

Assorted Sushi Party Tray (Serve 4-5 people) $89.95

Tuna, Hamachi, Salmon, Ebi and Tamago (4 Pc Each), Kappa & Tekka Roll &
Philapelphia Rol,California Crunch & Lion King Roll

Deluxe Sushi Party Tray (serve 6-7 people) $129.95
Tuna, Hamachi, Saimon, Ebi and Tamago (6 Pc Each), Kappa & Tekka Roll &
Philapelphia Roll, California Crunch, Lion King Roli & Dragon Rolf

Ichimoto Party Tray (serve 8-9 people) $175.95
Tuna, Hamachi, Saimon, Ebi and Tamago (8 Pc Each), Kappa & Tekka Roll &
Philapelphia Roll, California Crunch, Lion King Roli, Dragon Roll,

Cherry Blossom Roll & 49ers Roll
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SUSHI BAR LUNCH SPECIALS

SUSHI LUNCH
Sushi Lunch Special $12.95
Chef’s Choice 6 Pieces Nigiri Sushi + Choice of Tekka Ro/l|

DONBURI LUNCH
Tekka Don $15.95
Sliced Fresh Tuna over Seasoned Rice
Sake Don

Sliced Fresh Salmon over Seasoned Rice
Chirashi Assorted

Fresh Sashimi over Seasoned Rice
Hamachi Don

Sliced Fresh Hamachi over Seasoned Rice

COMBINATION LUNCH (BENTO BOX)

Served with California Roll, Salad and Rice

Chiraﬁhi' Lunch

w/ Shrimp Tempura w/ Sashimi
#1 Potstickers $8.95 $11.95
#2 Chicken Teriyaki $8.95 $11.95
#3 Saba Shioyaki $8.95 $11.95
Lightly Salted Mackerel
#4 a. Vegetable Tempura only $8.95(no Shrimp) ~ $11.95
b. Shrimp & Vegetable Tempura $9.95 $12.95
#5 Chicken Katsu or Ton Katsu $8.95 $11.95
Fried Breaded Chicken or Pork Cutlet
#6 Salmon Teriyaki $9.95 $12.95
#7 Beef Teriyaki $10.95 $13.95
#8 Grilled Shortribs $10.95 $13.95

SUSHI NIGIRI (2 PIECES)

Ebi (cooked prawn) Hokkigai (Surf Clam) $4.00
Inari (Fried Bean Curd) Kani (Imitation Crab Meat)

Tobiko (Fish Roe) lka (Squid)

Escolar (Super White Tuna) $4.50
Saba (Mackerel) Sake (Salmon)

Suzuki (Stripe Bass) Tamago (Homemade Omelets)

Smoked Sake (Smoked Salmon)

Albacore (White Tuna) Hirami (Halibut) $4.95
Tako (Cooked Octopus) Maguro (Tuna)

Hamachi (Yellowtail)  Tai (Red Snapper) $5.95
Hotate (Hokkaido Big Scallop) $6.95
Kani (Real Crab Meat) $6.95
lkura (Salmon Roe) $6.95
*add Uzura (Quail Egg) $1.25

Uni (Sea Urchin) Amaebi (Fresh Sweet Prawn)
Mirugai (Giant Clam Unagi (Fresh Water Eel) -«
gai ) Unagi( ater Eel)

Hamachi, Tuna, Tai

TEMAKI SUSHI HAND ROLL

California $4.95 Spicy Salmon $4.95
Salmon Skin $4.95 Unagi $6.95
. $6.95

Spicy Tuna $4.95 Spicy Scallop
SASHIMI SPECIAL (CHEF'S CHOICE) A

7 Pieces Assorted $15.50
Regular 10 Pieces Assorted $22.50 "
Regular 15 Pieces Assorted $33.75 - )

Deluxe 20 Pieces Assorted  $45.00 v
Supreme 30 Pieces Assorted $69.95 7 PIECES SASHIMI
Sake (Salmon) $15.50

Custom Selection of your choices is
available but subject to price adjustment. Maguro ‘(Tuna) . $17.00
Chef's Choice with No Substitution. Hamachi (Yellow Tail)  $20.50

SUSHI COMBOS (CHEF’S CHOICE)

Regular (9 pieces) $19.25
Deluxe (12 pieces) $25.65
Sushi Lovers $49.50

10 Pieces of Nigri Sushi, a Tuna Roll, A cucumber roll and 12 pieces
combination Sashimi plenty for 2 to enjoy

Sushi and Sashimi Combo $35.95
Chef’s choice 6 Pcs Sashimi, 10 Pcs Nigiri and a Spicy Tuna Roll

Sushi Party Combo $79.95
Chef’s choice 20 Pcs Sashimi, 16 Pcs Nigiri,Tuna Roll and Kappa Roll

Sushi Vegetairan Combo $12.95

5 Pieces vegetable nigiri and a mixed vegetable rolf

SASHIMI DON served with Rice & Miso Soup

Tekka Don $16.95 Hamachi Don $17.95
Sake Don $15.95 Chirashi Don $17.95
MAKI

Alaska Roll Fresh Salmon and Avocado $5.95
Avocado Roll Roll w/ Avocado inside $4.25
California Roll imitation Crab Meat with Avocado $4.95
California Crispy Deep fried California Roll with spicy creamy sauce  $5.95
Dancing Shrimp Roll $6.95
Deep fried shrimp tempura w/ Kani, Avocado, Cucumber and Tobiko

Deluxe California Roll Real Crab Meat & Avocado w/ Tobiko $9.95
Dynamite Roll Avocado Roll w/ Cucumber, Spicy Tuna & Scallion $7.95
Futo Maki $10.50

Big 8 Pieces Vegetable Roll with Inari, Kampyo, Mushroom, tamago,
Oshinko & Cucumber and Kanikama Inside

Godezilla Roll $6.95
Deep Fried w/ chef choice sashimi roll topped w/ Spicy Sauce

Kappa Roll Cucumber Roll $4.25
Negihama Roll Hamachi with green onion $5.25
New York Roll Cooked Ebi with Avocado Roll $5.95
Oshinko Roll Picked Daikon Roll $4.25
Philadelphia Roll Smoked Salmon with Avocado & Cream Cheese  $6.25
Rock & Roll Unagi and Avocado Roll $7.95
Salmon Skin Roll Crispy Salmon Skin Rolled in Sushi Rice $4.95
Shiitake Roll $4.25

Flavored Seasoned Japanese Mushrooms rolled in Sushi Rice
Spicy Hamachi Roll Minced Yellowtail, Scallion w/ Spicy Sauce $5.95

Spicy Tuna Roll $5.95
Minced Fresh Tunas, Shiso Leaf, Cucumber w/ Spicy Sauce
Tekka Roll Fresh Tuna Roll $4.95

Vegetable Tempura Roll Deep fried roll with Vegetable Tempura ~ $5.95
Vegetable Mixed Roll Lettuce, cucumber, avocado, daikon & asparagus $5.95

ICHIMOTO SIGNATURE ROLL

Bayview Roll Real Crab Meat roll topped w/ Avocado, Salmon & Tuna $11.95

Bay Scallop Roll $11.95
Shrimp Tempura & Avocado roll topped w/ raw scallop, spicy sauce, Mayo & Tobiko
California Crunch $9.95
Shrimp Tempura Rolf w/ Imitation Crab Meat, Avocado & Cucumber Crunch on Top
Caterpillar Roll $11.95
Unagi & Cucumber Roli Topped w/ Avocado & Unagi Sauce

Cherry Blossom Roll $9.95
California Roll Wrapped w/ Tuna Sashimi, topped w/ Tobiko

Double Hamachi Roll $11.95
Minced hamachi w/ green onion inside, hamachi sashimi topping with w/ tobiko
Double Salmon Roll $10.95
Minced Salmon w/Green Onion inside, Salmon Sashimi Topping w/Tobiko
Dragon Roll $11.95

Shrimp Tempura roll topped w/Eel, Avocado & Imitation Crab Meat,
Unagi Sauce and Tobiko

Fujisan Roll $10.95
Deep fried white tuna w/ fresh garlic roll topped w/ seafood salad and Tobiko
Hurricane Roll $10.95
Spicy Tuna Roll topped w/ Tuna Sashimi, Spicy Sauce and Tobiko

49ers Roll $9.95
Avocado, Cucumber & Tobiko inside, Salmon w/Lemon Topping

King Kong Roll $11.95

Special rolf w/Yam tempura inside, Unagi tempura with Unagi sauce

and tobiko on top

Lion King Roll $12.95
California Roll dressed up in a filet of Salmon then baked to Perfection,

Unagi Sauce and Tobiko

Oakland A’s Roll $14.50
Lettuce, Cucumber & Soft Shell Crab Roll, topped w/ Unagi, Imitation Crab Meat
and Avocado

Miami Lady $13.95
Soy paper rolf w/ Shrimp Tempura along w/ fresh Tuna, Salmon & Hamachi,
Avocado and Mango

Raider’s Roll Spicy tuna tempura topped with tuna & tobiko $11.95
Rainbow Roll California Roll topped w/ Assorted Raw Fish $10.95
Redwood Roll Spicy Salmon inside w/ Tuna Sashimi topping w/ Tobiko $10.95
Snow Roll $12.95
Shrimp Tempura, Eel & Avocado Roll topped w/ Real Crab Meat & Tobiko

Spicy Crunch Crab $7.95
Imitation Crab Meat w/ Spicy Sauce and Cucumber Crunch on Top

Spicy Hawaii Ohana $9.95

Spicy tuna wrapped with white tuna, avocado with Unagi Sauce
Spider Roll Soft Shell Crab, Lettuce Roll, Kani, Avocado with Tobiko ~ $11.95

Super Dynamite Roll $9.95
Spicy tuna tempura with spicy creamy sauce with Tobiko

Super California Roll $11.95
California Roll topped with Avocado and Unagi with Tobiko

Swamp Roll Spicy tuna roll with seaweed salad topping $8.95
Sunset Stripe Roll Tuna and Salmon, Mango wrapped with Cucumber$12.95
Tiger Eye Roll $12.95
California Roll topped with Scallop and baked to perfection with Tobiko & Onion
Tiger California Roll $8.50
California Rolf with cooked shrimp topping & Tobiko

Titanic Roll $12.95

Shrimp Tempura wrapped w/ Salmon & Tuna topped w/ Spicy Imitation

Crab Meat, avocado & green onion w/ Tobiko

Under The Sea Roll $11.95
Spicy tuna roll topped w/ hamachi and saimon sashimi



