
APPETIZERS 

 

FROM SUSHI BAR 
 
Naruto   Crab meat with avocado & flying fish roe wrapped in cucumber     9 
Sunomono   Assorted shell fish, mackerel, & seaweed w/vinegar dressing     9 
Tuna Kinuta  Fresh tuna & asparagus wrapped in cucumber     10 
Salmon Kinuta  Fresh Salmon & avocado wrapped in cucumber     10 
Mizutama   Yellowtail & shrimp wrapped in cucumber w/vinegar bean-paste  10 
Eel Kinuta   Cooked eel & avocado wrapped in cucumber     11 
Tuna Tataki  Thinly sliced seared fresh tuna w/”ponzu” lemon soy sauce      11 
Spicy Tartar  Assorted spicy tuna, yellowtail, & salmon tartar                  14 
Yellowtail & Salmon Yellowtail & fresh salmon sashimi w/jalapeno salsa sauce                14 
   Jalapeno 
 
 
FROM KITCHEN 
 
Oshinko   Assorted Japanese pickles         5 
Edamame   Boiled salted soybeans         5.5 

Hijiki    Cooked black seaweed w/sweet soy sauce flavor      5.5   
Ohitashi   Boiled spinach w/dry fish flakes on top       5.5 
Wasabi Shumai  4 pieces of steamed pork dumplings w/spicy flavor     5.5 

Veggie Gyoza  6 pieces of pan fried veggie dumplings       6.5 
Pork Gyoza  6 Pieces of pan fried pork dumplings       6.5 
Shrimp Shumai  5 pieces of steamed shrimp dumplings       6.5 

Age Shumai  5 pieces of deep fried shrimp dumplings       6.5 
Kyo Age   Deep fried tofu in grated radish broth       7.5 
Tatsuta Age  Deep fried chicken, Japanese style        7.5 
Veggie Tempura  Crispy fried assorted vegetable        7.5 

Pumpkin Tempura Crispy fried pumpkin         7.5 

Fried baby Octopus Deep fried baby octopus         8.5 
Tempura Appetizer Crispy fried veggie and shrimp        8.5 

Nasu Dengaku  Grilled eggplant with sweet bean paste on top      8.5 
Jalapeno Chicken Broiled chicken w/special teriyaki Jalapeno sauce     8.5 
Tofu Steak   Pan fried tofu w/ginger teriyaki sauce, fish flakes & seaweed on top   9.5 
Fried Oyster  Crispy fried breaded oyster         9.5 
Shrimp Tempura Crispy fried shrimp          10 
Spicy Rock Shrimp Fried rock shrimp marinated w/spicy mayo & asparagus    10  

Negima   Juicy beef roll stuffed with scallions & covered w/teriyaki sauce   10 

 

MINIMUM ORDER $10 PER PERSON 



SOUP AND SALAD 
 
House Salad  Romaine, mixed greens with tomato served with homemade                       5 

Ginger lemon dressing 

Kukiwakame Salad Shredded seaweed marinated w/spicy sesame oil                5.5 
Kaiso Salad  Fresh assorted seaweed w/ginger-lemon dressing                   7 
Healthy Tofu Salad Chilled tofu, asparagus, and wakame seaweed on the bed of                 10 
    Mixed green salad with our special sesame dressing. 

Fresh Salmon Salad Slices of salmon sashimi with asparagus, avocado on a bed of                15  
Mixed green salad with our special sesame dressing. 

Fresh Tuna Salad Slices of tuna sashimi with asparagus, avocado on a bed of                16  
Mixed green salad with our special sesame dressing. 

    

Miso Soup   Red miso, wakame seaweed, tofu, & scallion        2 

Brown Rice  Steamed brown rice                        3 

White Rice   Steamed rice                          2 
 
 

 
 

ENTRÉE FROM KITCHEN 
(Served with rice, miso soup or small salad) 

*w/brown rice $1.00 more 

TEMPURA 
 

Vegetable Tempura Crispy fried vegetables       15 
Tempura Dinner  Crispy 5 fried shrimps and 5 vegetables     17 
Shrimp Tempura Crispy fried shrimps        18 
 

MEAT & FISH 
*white meat only will be charged additional $1.00  

Chicken Teriyaki Broiled chicken with mild sweet teriyaki sauce    16 
Sesame Chicken  Broiled chicken with sesame sauce      16 
Ginger Chicken  Broiled chicken with ginger sauce      16 
 
Salmon Teriyaki  Broiled salmon with mild sweet teriyaki sauce    18 
Ginger Salmon  Broiled salmon with ginger sauce      18 
Salmon Bento  Salmon teriyaki over a bed of rice mixed with hijiki seaweed  18 
 
Negima Dinner  Thinly sliced rib eye rolled with scallion with teriyaki sauce  19 
Beef Teriyaki  Broiled tender shell steak with mild sweet teriyaki sauce  20 
Chilean Sea Bass  Grilled sea bass with miso flavor      21 
Una-Ju   Broiled eel over rice with eel sauce      21 



ENTRÉE FROM SUSHI BAR 

Served with Miso Soup or Small Salad – No Substitutions 

*w/brown rice $0.50 0r $1.00 & **NO Rice Hand Roll $2.00 will be charged 

 

Maki Dinner   Tekka (tuna), California, Yellowtail roll      15 
Vegetable Sushi  Assorted vegetables sushi (2 rolls and 4 pieces)     15 
Spicy Combination Choice of 3 spicy rolls from tuna, yellowtail, shrimp, fresh   18 

 Salmon, scallop, tempura, flying fish roe, crab and Choshi  
Sushi Dinner  8 pieces of assorted sushi and a tuna roll or salmon roll   20 

Sushi Deluxe  10 pieces of assorted sushi and a tuna roll or salmon roll   23 

Sashimi Dinner  7 kinds of assorted sashimi, served with rice      21 
Sashimi Deluxe  8 kinds of assorted sashimi, served with rice     24 
Sushi & Sashimi Combo 5 pcs of sushi, 5 kinds of sashimi plus a tuna roll, served with rice  26 
Sushi for Two   16 pieces of assorted sushi plus choice of 2 rolls from    40 
    Choshi roll, tuna roll, spicy tuna roll and California roll 

Tuna & Salmon Don Slice of tuna and salmon sashimi on a bed of sushi rice    21 
Tuna & Yellowtail Don Slice of tuna and yellowtail sashimi on a bed of sushi rice   22 
Salmon & Ikura Don Slice of salmon and salmon roe on a bed of sushi rice     22 
Tekka Don   Sliced tuna on sushi rice in a bowl      22 
Chirashi   Bowl of assorted sliced raw fish on sushi rice     22 
 

 

SUSHI & SASHIMI A LA CARTE 
 

Tuna   (Maguro)          3.75  Mackerel  (Saba)  2.50 
White Tuna  (Albacore)  3.50  Snow Crab  (Kani)  4.00 
Fatty Tuna  (Toro)     M.P.  Squid   (Ika)  2.50 
Yellowtail  (Hamachi)        3.50  Octopus  (Tako)  3.25 
Fresh Salmon (Sake)   3.25  Shrimp  (Ebi)  3.00 
Smoked Salmon    3.50  Surf Clam  (Hokki gai) 2.50 
Salmon Belly     4.00  Scallop  (Hotate) 3.75 
Salmon Zuke     4.25  Flying Fish Roe (Tobiko) 2.50 
Eel   (Unagi)  4.00  Wasabi Tobiko (Spicy) 3.00 
Striped Bass  (Suzuki)            3.50  Salmon Roe   (Ikura) 3.75 
Fluke   (Hirame)  3.50  Sea Urchin  (Uni)  7.50 
Sweet Omelette (Tamago)  2.25    
Sweet Shrimp (Amaebi)  Seasonal Botan Sweet Shrimp (Botan Ebi) Seasonal 
                                                                                        w/ deep fried head 

 

EXTRAS 
Ginger, Wasabi, Quail Egg   .50  Avocado    .75 
Extra Sauce: 
Spicy mayo, Teriyaki (s), Ginger, Tempura, Ponzu, Eel sauce, or small salad dressing .50 
Large Salad Dressing, teriyaki (L)                  1.00 



ROLL /HAND ROLL 
(Extra $1.00 to make *Regular Roll Inside-out) w/brown rice extra $0.50/roll 

Boston  Shrimp, avocado, fish roe, lettuce with mayo               7 

Choshi  Tuna, avocado, flying fish roe                           7 
Philadelphia         Smoked salmon, cream cheese & Cucumber w/flying fish roe outside                                  7.5 
Spider  Deep fried soft shell crab & cucumber with mayo                        9 
ET ROLL  Eel tempura, avocado, cucumber, fish roe w/ mayo & eel sauce            9 
Golden Roll Crab meat, asparagus with mayo, broiled salmon on top & eel sauce                                   10  

Spicy Spider Fried soft shell crab with cucumber, spicy fish roe & mayo outside, red pepper outside   10 

Typhoon Roll       Yellowtail, avocado, crab, scallion, cucumber, Yama gobo w/ flying fish roe on outside      11 
Torotaku             Fatty tuna with pickled radish, scallion                                         12 
Dragon Roll Eel, flying fish roe, and mayonnaise w/ avocado outside           13 
Godzilla Roll California roll w/broiled eel on top              13 
Rainbow Roll California roll w/five kinds of fish (tuna, salmon, yellowtail, white fish, shrimp) on top    13 
Red Dragon Tuna, tempura flake, scallion, flying fish roe, cucumber, & avocado on top         13 
Orange Dragon Fresh salmon, cucumber, tempura flake, scallion, fish roe, & avocado on top         13 

 
 
 
 
 
 

Golden Roll   Dragon Roll                                  Red Dragon Roll                            Spider Roll 

Salmon Jalapeno Roll  Fresh Salmon, fresh jalapeno, scallion, tempura flake & fish roe outside           8 
Yellowtail Jalapeno Roll Yellowtail, fresh jalapeno, scallion, tempura flake & fish roe outside                     9 
Tuna Jalapeno Roll   Tuna, fresh jalapeno, scallion, tempura flake & fish roe outside                     9 
Green Roll   Shrimp tempura, lettuce, avocado, red onion, cucumber, fish roe, wrapped                9  
    w/green soy paper spicy mayonnaise on the outside 

South Beach Roll  Eel tempura, salmon skin, scallion, cucumber, fish roe wrapped w/pink                     9 
                    Soy paper, eel sauce on the side 

 
 
 
 
 
 
   

Tuna Jalapeno Roll                        Salmon Jalapeno Roll                 Green Roll             South Beach Roll 
 

*Salmon          Fresh Salmon              5      *Kappa  Cucumber w/sesame       3.5 

  Crab & Cucumber   Crab w/cucumber         5.5       *Avocado                             4 
*Tekka         Tuna           5.5      *Kampyo Sweet squash               4 
*Salmon Skin         W/cucumber, sesame         5.5      *Asparagus Asparagus w/mayonnaise          4 
* Yellowtail          W/scallion          5.5      *Natto             Fermented-soybeans                     4 
  California            Crab, fish roe, avocado    5.5 *Umeshiso      Plum paste, shisho leaf w/cucumber  4.5 

*Eel            W/sesame     5.5    Veggie Avocado, cucumber, Yama gobo   5.5 

  Tempura          Fried shrimp w/cucumber, mayo   6.5        AAC  Asparagus, avocado, cucumber     5.5 

*Negitoro           Fatty tuna w/scallion roll                   11 *Half Futomaki  (no crab meat inside)           6.5 
* Seaweed outside regular rolls      **No Rice Extra $2.00     



CHOSHI’S SPECIAL ROLLS 

**No Rice Extra $2.00  *w/brown rice $0.50 more 

             
              W.T. Roll White tuna, cucumber, tempura flake w/tuna, yuzu fish roe on top & spicy mayo          14 

  
Tuna Lover’s Roll Tuna, avocado w/spicy tuna on top & spicy fish roe, tempura flake                   13 
 
W.S. Roll Smoked salmon, cucumber, tempura flake w/fresh salmon, yuzu fish roe on top & spicy mayo       13 
 
Trico Roll Shrimp, fried asparagus, avocado w/tuna, yellow tail, fresh salmon on top & guacamole         13 

 
Salmon Lover’s Roll Fresh salmon, avocado w/spicy salmon on top & spicy fish roe, tempura flake       12 
 
Autumn Roll  Shrimp, avocado, jalapeno, vegetable kakiage w/fish roe outside & spicy mayo, wasabi sauce       12 
 
O. Star Roll Crispy fried oyster, avocado, cucumber, red onion w/flying fish roe outside & spicy mayo               11 
   

 
 

    
 
 
 
 

            O. Star Roll                    Trico Roll                               W.S. Roll                         
 
 
 
 
 

        
  

    Autumn Roll                             Salmon Lover’s Roll 

 

*CHOSHI’S SPICY ROLLS 

*Tobiko Roll Spicy flying fish roe w/ cucumber              6          
*Crab Roll  Crab meat, cucumber, tempura flake & mayo w/ red pepper outside                                      6 

  *Tuna Roll  Chopped tuna marinated w/spicy mayo, scallion, & cucumber                                       6.5 
  *Yellowtail Roll Yellowtail, scallion, cucumber w/red pepper & mayonnaise           6.5 
  *Salmon Roll Fresh salmon, scallion, cucumber w/red pepper & mayonnaise          6.5 
  *Spicy Choshi Spicy tuna, cucumber, scallion & tempura flake, red pepper outside          7 
  *Shrimp Roll Shrimp, avocado, tempura flake & mayo w/ red pepper outside          7 
  *Mackerel Roll Mackerel, shiso leaf, ginger, scallion, cucumber, tempura flake, red pepper outside        7.5 
  *Scallop Roll Fresh scallop, spicy fish roe, scallion, cucumber & mayonnaise          8 
  *Tempura Roll fried shrimp w/spicy fish roe, cucumber & mayonnaise (seaweed outside)         8 
  *Spider Roll  Fried soft shell crab w/cucumber, spicy fish roe & mayo outside, red pepper outside        10 
 

----------------------------------------------------------  EXTRAS  ------------------------------------------------------ 
Asparagus, Kampyo, Cream Cheese 1.00 Flying fish roe (in or outside on a roll)       2.00 
Cucumber, Scallion (in a roll)                      .25       Tempura flake, shiso (in a roll)                                 .50  



NOODLE SOUP 
*Choice of Soba (thin buckwheat noodle) or Udon (thick white wheat noodle) 

 
 

Zaru Soba   Cold buckwheat noodle with dipping sauce      9 
 
Kake    Plain noodle soup         9 
 
Wakame   Noodle soup with seaweed       11 
 
Niku    Noodle soup with broiled sliced beef      13 
 
Kakiage   Noodle soup with mixed tempura      13 
 
Tempura   Noodle soup in fish broth with fried shrimp and vegetables   13 
 
Nabeyaki   White wheat noodle soup with shrimp tempura, chicken, spinach  15 
    Shiitake mushroom, egg, cooked in a hot pot 
 

Spicy Nabeyaki  White wheat noodle soup with spicy miso & soy sauce broth in a pot with 17 
    Shrimp tempura, chicken, spinach, boiled egg, fried rice cake, wild   
    Vegetables & fish cake 
 

Seafood Nabeyaki  White wheat noodle cooked in a pot with shrimp tempura, salmon, oyster, 20 
    Scallop, eel & fish cake 

 
 

Combination Box                            *w/brown rice $1.00 more                                         $22 
Served with miso soup or small salad 

 
Sushi (1 tuna, 1 shrimp, 1 yellowtail, 1 salmon) with 3pcs. Of California roll or  
Sashimi (tuna, yellowtail, salmon, etc.) 
 
Choose one from Tempura (shrimp & vegetable), chicken teriyaki or 
Salmon teriyaki with two daily dishes and fruit                
 

Vegetable Combination Box          *w/brown rice $1.00 more                                       $18 
Served with house salad or miso soup 
 

Veggie roll, veggie tempura and 3 side dishes 
Ohitashi (broiled spinach), hijiki, and hiyayakko (chilled tofu) 

 

Consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk of foodborne illness. 


