
Yellowtail Jalapeno  ....................................................................................

Kashi Tartare  ..............................................................................

C h o i c e  o f :  To ro  /  Ye l l o w t a i l  /  S a l m o n

Carpaccio  .....................................................................................

C h o i c e  o f :  Wa g y u  A 5  /  Pe p p e r  Tu n a  /  S a l m o n

Crispy Rice  ......................................................................................................

C h o i c e  o f  s p i c y :  Tu n a  /  S a l m o n  /  Ye l l o w t a i l

Lump Blue Crab Crostini  ..........................................................................

C o o k e d  j u m b o  b l u e  c ra b  o n  a  t h i n  t o a s t e d  a n d  b r u s h e d  c ro s t i n i  

Yuzu Baby Yellowtail  ..................................................................................

Yu z u  k o s h o ,  t o m a t o

Kumamoto Oyster (6)  ..................................................................................

C h a m p a g n e  m a n g o  s a l s a ,  p o n z u  a n d  c o c k t a i l  s a u c e s

Lobster Nori  ....................................................................................................

L o b s t e r,  av o c a d o ,  m a n g o  o n  w a s a b i  n o r i  c r i s p s

Duck Wrap  .......................................................................................................

R o a s t  d u c k ,  S i n g a p o re  f l a t b re a d ,  s p r i n g  m i x ,  av o c a d o ,  b a l s a m i c  d r i z z l e

Wild King Salmon Belly ..............................................................................

M e l t i n g  k i n g  s a l m o n  w i t h  c u c u m b e r  &  g u a c a m o l e  i n  y u z u  s a u c e

Spicy Tuna Gyoza ...........................................................................................

C r i s p y  t u n a  g y o z a ,  g u a c a m o l e ,  T h a i  m a n g o  c h i l i  a i o l i

Tuna Pizza .........................................................................................................

Tu n a ,  g u a c a m o l e ,  j a l a p e ñ o ,  b l a c k  o l i v e s ,  m i c ro  g re e n ,  a n d  s p i c y  a i o l i
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.
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Short Ribs  ......................................................................................................
S l o w  b ra i s e d  a n g u s  b e e f  s h o r t  r i b s  w i t h  J a p a n e s e  B B Q  s a u c e  

Petite Filet Mignon  ....................................................................................
M a s h e d  p o t a t o  a n d  a s p a ra g u s ,  w a s a b i  b u t t e r  s a u c e

Crab Cake  .......................................................................................................
L u m p  M a r y l a n d  b l u e  c ra b ,  m u s t a rd ,  s h a l l o t ,  a n d  s w e e t  m ay o

Kashi Duck Bun (2pcs)  ..............................................................................
W i t h  s h re d d e d  g i n g e r  a n d  s c a l l i o n  i n  h o i s i n  s a u c e

Rock Shrimp Tempura  ...............................................................................
C r i s p y  s h r i m p  t e m p u ra  t o s s e d  i n  s p i c y  m ay o

Chicken Lettuce Wraps  ............................................................................
W i t h  o n i o n ,  j i c a m a ,  b e a n s ,  re d  p e p p e r,  t e m p u ra  f l a k e s ,  ro m a i n e ,  m i s o  k a s h i  c h i l i  s a u c e

Slow Cooked Baby Back Ribs  .................................................................
Ta m a r i n d  c h i l l i  g l a z e d

Crispy Calamari  ...........................................................................................
F r i e d  c a l a m a r i ,  c h a m p a g n e  m a n g o  s a l s a

Wasabi Sea Scallop  ...................................................................................
G r i l l e d  s c a l l o p ,  m a s h e d  p o t a t o ,  a n d  a s p a ra g u s ,  w a s a b i  y u z u  m i s o  b l a c k  p e p p e r  s a u c e

Champagne Sea Bass  ................................................................................
S e a  b a s s  m a r i n a t e d  i n  s a k e ,  m i r i n ,  a n d  w h i t e  m i s o

Hot Roasted Edamame  ..............................................................................
R o a s t e d  e d a m a m e  w i t h  c h i v e s  a n d  s e s a m e  s e e d s ,  c h i l i  g a r l i c  m ay o

SLOW COOKED BABY BACK RIBS

Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.
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AD Miso Soup  ..................................................

Chives ,  tofu,  seaweed,  and shi itake mushroom

Lemongrass Hot & Sour Soup ............

Shrimp,  scal lop,  white  f ish

Lobster & Seafood Bisque  .................

Shrimp,  lobster,  and scal lop,  garl ic  mozzarel la  bread

Seaweed Salad  ........................................

Seasoned to perfec t ion with ses ame and sweet r ice  wine

Tri Color Sashimi Salad  .......................

Tuna,  s almon & yel lowtai l  mixed with mango & 
cucumber in  was abi  c itrus

Avocado Salad ...........................................

Mixed greens  and let tuce,  avocado ginger  dress ing

Kani Salad ...................................................

Shredded kani ,  cucumber,  and tobiko,  spicy  mayo

Ginger Salad ..............................................

Garden s alad with our  ginger  dress ing

KANI  SAL AD

LEMONGRASS HOT
& SOUR SOUP

4

11

18

8

9

9

7

16
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S Toro Caviar  ................................................

King Crab  ...................................................

Shisho Squid  ............................................

Salmon Ikura  ............................................

Eel Cucumber  ............................................

*

*
*

*
*
*

22
24
14
18
16

Wagyu with Truffle Salt  ......................

Uni Caviar  ..................................................

Spicy Crunchy Tuna  ...............................

Yellowtail Avocado Yuzu  .....................

Shiitake Mushroom  ...............................

24
22
16
16
14

Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food-borne illness.
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Kashi Sushi / Sashimi  .........................................................................

10 pieces  of  chef ’s  selec ted sushi  & tuna rol l  OR 24  pieces  of  chef ’s  selec ted s ashimi

Tricolor Sushi / Sashimi .....................................................................

3  pieces  s almon,  3  pieces  tuna,  & 3  pieces  yel lowtai l  sushi ,  with spicy  crunchy s almon rol l  
OR 6 pieces  tuna,  6  pieces  s almon,   and 6 pieces  of  yel lowtai l  s ashimi

Sushi & Sashimi for 1  ..........................................................................

5  pieces  sushi ,  15  pieces  s ashimi,  & spicy  tuna rol l

Sushi & Sashimi for 2  .........................................................................

10 pieces  sushi ,  24  pieces  s ashimi,  & chef ’s  s ignature rol l

osaka Chirashi  ........................................................................................

18  pieces  of  chef ’s  special  selec ted s ashimi  with sushi  r ice

Imperial Sashimi  ...................................................................................

24 pieces  of  premium selec ted s ashimi  of  toro,  Japanese uni ,  sweet  shrimp,  
king s almon,  tuna,  baby yel lowtai l  & madai

Imperial Sashimi for 2   .......................................................................

28 pieces  of  supreme s ashimi  includes  Japanese uni ,  toro,  sweet  shrimp,  s almon,  tuna,  baby 
yel lowtai l ,  madai  with 10 pieces  of  sushi  & lobster  rol l

Poke Bowl  ..................................................................................................

Choice  of :  Tuna,  S almon,  or  Yel lowtai l

34/36

34/36
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.
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BLue Fin Fatty Tuna    Toro .........................

Blue Fin Tuna    Maguro .................................

Salmon  S ake  .................................................

King Salmon    Oki  S ake ..................................

Yellowtail Hamachi  .......................................

Baby Yellowtail    Aka  ................................

Sweet Shrimp Ama Ebi  ................................

Jumbo Shrimp    Ebi ....................................

Sea Scallop Hotate  .....................................

Red Clam Hokkigai  ........................................

Japanese Uni  ...........................................

Wagyu Beef  ...............................................

Salmon Roe  Ikura  ........................................

Flying Fish Roe  Tobiko ...............................

Red Snapper Madai  ....................................

Shima Aji   ................................................

Fluke Hirame ....................................................

Eel Unagi  .........................................................

Egg  Tamago ........................................................

Octopus  Tako  .................................................

Squid Mongo Ika  .............................................

Crab Stick Kani  ...........................................

King Crab Oki  Kani  .......................................

Ebi

Hamachi

Maguro

S ake

Zuzuki

Blue F in
Fatty Tuna
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5
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8
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs,
may increase your risk of food-borne illness.

*

*



CL
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LL Spider Roll  ..................................................................................................

Shrimp Tempura Roll  .............................................................................

Salmon Skin Roll  ......................................................................................

King Crab Avocado  ..................................................................................

California Roll  ..........................................................................................

Eel Avocado/Cucumber  .........................................................................

Shrimp Avocado / Cucumber  .............................................................

Kani Avocado Naruto  .............................................................................

Tricolor Naruto  .........................................................................................

Tuna / Salmon / Yellowtail Roll  .......................................................

Tuna / Salmon Avocado Roll   ............................................................

Seared Pepper Tuna Jalapeno   .........................................................

Yellowtail Scallion / Jalapeno    ......................................................

Spicy Tuna / Salmon / Yellowtail  ....................................................

Spicy Crunchy Sea Scallop  .................................................................

AAC  .................................................................................................................

Avocado Cucumber  .................................................................................

Vegetable Roll  ..........................................................................................

Peanut Avocado Roll  ..............................................................................

Sweet Potato Roll  ....................................................................................
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.
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Monster Lobster Roll  ..........................
Crabmeat,  avocado,  spicy  shrimp ins ide,  top with
whole lobster  tai l  & cocktai l  s auce

Miyazaki Wagyu Roll  ...........................
Miyazaki Wagyu A5, lightly seared on top of 
blue crab, avocado & cucumber w. yuzu & truffle oil

Billionaire’s Roll  ..................................
Spicy  toro and avocado ins ide,  topped with tuna
and spicy  onions

Yokozuna Roll  .........................................
Spicy  yel lowtai l  and avocado ins ide,topped with seared 
scal lop and was abi  mayo

Kashi King Roll  .............................
Smoked salmon, kani,  cream cheese & avocado inside deep 
fried, top with tobiko, spicy mayo & eel sauce

American Dream  ...................................
Rock shrimp tempura ins ide,  topped with spicy  lobster
& kani ,  topped with mango s auce

Lobster Rainbow Roll  ..........................
Spicy  lobster  and kani  ins ide,  topped with tuna,
s almon,  and avocado in  miso s auce

25

20

30

20

18

19

19

New

New

New

New

New

Angry Dragon  ..........................................
Shrimp tempura,  avocado ins ide,  spicy  kani ,  
g inger  miso,  and eel  s auce

Sex on the Beach  ..................................
Shrimp tempura,  spicy  tuna ins ide,  soy nori  wrap,
topped with s almon,  tuna,  and avocado,  spicy  aka s auce

Volcano  ......................................................
Tuna,  s almon,  yel lowtai l ,  cucumber topped with tuna,  
s almon,  served with sr iracha and spicy  kabayaki  a iol i

Valentine  ...................................................
Spicy  crunch tuna,  avocado,  and mango ins ide,  soy paper,  
sealed with tuna,  was abi  mayo

Fire Dragon  ...............................................
Spicy  crunchy tuna and jalapeño ins ide,  fresh water  eel ,  
avocado and crunch on top,  served with spicy  was abi  a iol i

Salmon Atami Roll  ................................
Spicy  s almon,  avocado,  and mango ins ide,  
topped with s l iced s almon,  Thai  mango s als a

Takayama  ..................................................
Spicy  crunchy tuna,  avocado jalapeño ins ide,  
soy nori  wrap,  toped with black pepper  tuna
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.



Thai Basil Chicken  ..............................

Wok s autéed chicken,  mushroom, onion,  carrot ,  fresh 
basi l  leafs ,  with chi l i  sweet  basi l  s auce

King of the Sea  ....................................

Gri l led lobster,  jumbo shrimp,  scal lop,  onion,  seasonal  
vegetables ,  and lemon garl ic  butter

Beef Tenderloin  ....................................

Gri l led tenderloin with cr ispy potato & port  wine,  
tobanyaki  s auce on the s ide

34

34

26

Surf & Turf  .................................................

Gri l led beef  tenderloin and half  Maine lobster,  cr ispy 
mashed potatoes,  au jus  port  wine reduc tion

Chilean XO Sea Bass  .............................

Gri l led chi lean sea bass  and f ish cake 
with s avory XO seafood dress ing

36

35
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I Chicken & Vegetable  ..........................

Shrimp or Salmon  ................................

Angus Steak & Vegetable  .................

Filet Mignon  ...........................................

18

21

23

TE
MP

UR
A Vegetable  .................................................

Chicken & Vegetable  ..........................

Shrimp & Vegetable  ............................

Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs,
may increase your risk of food-borne illness.
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Gyoza  Po r k  o r  Ve g e t a b l e  .........................................................................................

Spring Roll  Po r k  o r  Ve g e t a b l e     ............................................................................

Shrimp Shumai    .............................................................................................

Edamame    .........................................................................................................

Mashed Potato P l a i n  o r  C r i s p y    ...........................................................................

Vegetable  S t e a m e d  o r  S a u t e e d     ...........................................................................

Shishito Peppers    .........................................................................................

Blue Crab Fried Rice    ..................................................................................

Pineapple Chicken or Shrimp Fried Rice   ...........................................

Classic Fried Rice    .......................................................................................

C h o i c e  o f  s h r i m p ,  s t e a k ,  c h i c k e n  o r  v e g e t a b l e

Japanese Udon or Yaki Soba    .................................................................

C h o i c e  s h r i m p ,  s t e a k ,  c h i c k e n  o r  v e g e t a b l e  ( m i x e d  s e a f o o d  $ 3  e x t ra )

18
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11

Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.

EDAMAME

GYOZA

SPRING ROLLS



Oyster: East Coast Selection (6pcs)  ...................................................

Served with yuzu mignonett te  & cocktai l

Oyster: West Coast Selection (6pcs)  ..................................................

Served with yuzu mignonett te  & cocktai l

Little Neck Clams (6pcs)  ..........................................................................

Served with yuzu mignonett te  & cocktai l  

Jumbo Shrimp Cocktail  ............................................................................

Class ic  cocktai l  s auce & lemon aiol i  

Whole Lobster Cocktail  .............................................................................

Class ic  cocktai l  s auce & lemon aiol i

Jumbo Maryland Lump Crab Cocktail  ................................................

Served with cocktai l  s auce

King Crab Leg Cocktail  ..............................................................................

Served with drawn butter  and lemon

Seafood Tower (For 2) .................................................................................

6 oysters ,  6  l i t t le  neck c lams,  4  jumbo shrimps,  half  Maine lobster

Kashi Seafood Platter  ...............................................................................

9 oysters ,  9  l i t t le  neck c lams,  4  jumbo shrimps.  Jumbo Lump Maryland crab meat,  Maine lobster
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Food Allergy?  If you have a food allergy or special dietary needs, please notify our staff
* Contains raw or uncooked food products. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,

may increase your risk of food-borne illness.


