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**Nigiri Sushi .................................................................................................................................
 VARIETY OF FRESH FISH ON SEASONED SUSHI RICE, (8 PCS. & 1 ROLL) 2 PCS. TUNA, 2 PCS. WHITE FISH, 1 PC. SHRIMP,
 1 PC. CRAB MEAT, 1 PC MACKEREL, 1 PC. SURF CLAM & 1 ROLL TEKKA MAKI.

**Nigiri Sushi Deluxe ....................................................................................................................
 VARIETY OF FRESH FISH ON SEASONED SUSHI RICE, (9 PC & 2 ROLLS), 2 PC. TUNA, 1 PC. YELLOWTAIL, 1 PC. FRESH SALMON, 
 2 PC. WHITE FISH, 1 PC. SHRIMP, 1 PC. MACKEREL, 1 PC. FLYING FISH EGG, 2 ROLLS TEKKA MAKI, KAPPA MAKI

**Sashimi .......................................................................................................................................
 VARIETY OF THINLY SLICED FRESH FISH, (15 PIECES)  3 PCS. TUNA, 2 PCS. FRESH SALMON, 2 PCS. CRAB MEAT,
 4 PC. WHITE FISH, 2 PCS. SURF CLAM, 2 PCS. MACKEREL COMES WITH A BOWL OF RICE

**Sashimi Deluxe ..........................................................................................................................
 VARIETY OF THINLY SLICED FRESH FISH (19 PCS.) 3 PCS. TUNA, 2 PCS. YELLOWTAIL, 3 PCS.FRESH SALMON, 
 3 PCS. WHITE FISH, 3 PCS. SURF CLAM, 3 PCS. MACKEREL, 2 PCS. CRAB MEAT COMES WITH A BOWL OF RICE

**Sushi/Sashimi Combination .....................................................................................................
 ROLL CHOICE FROM TEKKAMAKI, FRESH SALMON MAKI OR CALIFORNIA ROLL (SUSHI)  1 PC. TUNA,
 1 PC. FRESH SALMON, 1 PC. HAMACHI, 1 PC. SHRIMP, 1 PC. WHITE FISH, (SASHIMI) 3 PCS. TUNA, 
 3 PCS. WHITE FISH, 3 PCS. FRESH SALMON COMES WITH A BOWL OF RICE

**Chirashi Sushi ...........................................................................................................................
 FRESH FISH SERVED ON SEASONED SUSHI RICE IN A BOWL, 3 PCS, TUNA, 1 PC, HAMACHI, 1 PC. FRESH SALMON, 1 PC. EGG, 
 1 PC. CLAM, 1 PC. SHRIMP, 2 PCS. ‘WHITE FISH, 1 PC. CRAB MEAT, 1 PC. MACKEREL

Futo Maki .......................................................................................................................................
 CRAB MEAT, EGG, CUCUMBER STEAMED ASPARAGUS, JAPANESE SQUASH AND  SUSHI RICE ROLLED IN SEAWEED

*Hamachi Don ...............................................................................................................................
 FRESH YELLOWTAIL ON SEASONED SUSHI RICE

*Tekka Don ....................................................................................................................................
 FRESH TUNA SERVED ON SEASONED SUSHI RICE

*Tuna and Yellowtail or Fresh Salmon Don ...............................................................................
     SERVED ON SEASONED SUSHI RICE

Una Don .........................................................................................................................................
 BROILED EEL SERVED ON WHITE RICE WITH EEL SAUCE IN A BOWL
 
Unagi-Kabayaki ............................................................................................................................
 BROILED EEL WITH EEL SAUCE
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Sushi and Sashimi

Yakitori – Cubes of Chicken on Skewers w teriyaki sauce

Tatsutaage – Fried Chicken Wings Japanese Style

Yakko Tofu – Chilled Bean Curd

Atsuage – Deep Fried Bean Curd

Sunomono – Vinegared fresh fish and vegetable

Shuumai–  Shrimp Dumpling Deep Fried or Steamed

*These menu items consists of, or contains meat, fish or shellfish that are raw or not cooked to proper temperature to 

destroy harmful bacteria and viruses. Consuming raw or under cooked meats, fish or shellfish may increase your risk of 

food borne illness, especially if you have certain medical conditions.

**No shell fish selection available. Otherwise no substitutions please.

Dinner Special:
For an additional 9.00 dinner includes choice of one appetizer (below), Miso Soup, Salad, Dessert (Ice Cream or 

Oranges.) and Green Tea.



Bowl of Rice................................................$2.00
Bowl of Brown Rice ....................................$3.50
Bowl of Sushi Rice......................................$3.00
Extra Sauce or Dressing.............................$1.00
Extra Ginger or Wasabi ..............................$1.00

Desserts

Extras

Ice Cream ...................................................$7.00
  w/ Red Bean Syrup...................................$2.00
Fresh Fruits ................................................$8.50
Fried Banana ..............................................$8.50
Fried Cheese Cake.....................................$9.75
Fried Ice Cream ........................................$10.50

Salads

Appetizers

Soup Main Dishes
House W/GINGER DRESSING ........................ 4.25
Avocado CRAB AND SHRIMP & F.F. EGG ON TOP .. 9.50 
Tuna Avocado ................................ 12.95
TUNA, CUCUMBER & F.F. EGG ON TOP

Sea Weed.......................................... 7.50
Kani (crab) ........................................ 7.25
CRAB STICK, CUCUMBER & MIX WITH MAYO, FF EGG ON TOP

Miso TOFU, WAKAME SEAWEED & SCALLION .......  3.50
Miso-Clam ......................................  8.95
Vegetable........................................  6.75 
Clear VEGETABLE & WHITE FISH ...................  6.95

◆  Vegetarian Dishes

From the Sushi Bar

Ramen Pork or Chicken $14.95
Nabeyaki Udon or Soba $16.95
   Vegetable, poached egg, chicken & 
     shrimp tempura in broth

Shrimp Tempura Udon or Soba $14.50
Yakiudon or Soba  $15.00
   sauteed w/ veg & chicken or beef (+ $1.50)

Noodles Nabemono

Fried Rice

served with a bowl of rice:

Yosenabe Seafood Pot $27.00
Sukiyaki $23.00
 chicken or beef (+ 3.50) cooked in Sukiyaki sauce
 with nappa lettuce, tofu, scallions & yam noodle

Chicken/Pork $15.00 Beef $16.00
Vegetable $14.00 Shrimp $16.00

Nagahama
Means

Long Beach

◆	 1.  Agedashi Tofu  .................................. 7.25
  FRIED BEAN CURD WITH WHITE RADISH AND GINGER 
  IN TEMPURA SAUCE

	 2.  Black Cod Miso ............................... 12.95
  BROILED MARINATED COD

◆	 3.  Edamame  .......................................... 6.75
  BOILED GREEN SOY BEAN

 4.  Gyoza (6pc) ........................................ 7.75
  FRIED,  STEAMED OR PAN FRIED DUMPLINGS

	 	 		Beef & Vegetable
    Pork & Vegetable
    Shrimp
									◆		Vegetable
 5.  Hamachi Kama ................................ 14.50
  BROILED YELLOWTAIL NECK WITH PONZU SAUCE

       Salmon Kama ............................... 9.00
 6.  Hitokuchi Katsu ................................. 9.25
  DEEP FRIED PORK, BREADED JAPANESE STYLE

◆	 7.  Hiyayako ............................................ 6.95
  COLD TOFU WITH BONITO FLAKES

 8.  Ikamaru ............................................ 13.00
  BROILED SQUID WITH JAPANESE SPECIAL GINGER SAUCE

 9.  Kaki Fried (4pc) ............................... 11.00
  DEEP FRIED OYSTER, BREADED JAPANESE STYLE

◆	 10.  Mushroom Kushiyaki ........................ 8.25
  BROILED MUSHROOMS ON SKEWERS W/TERIYAKI SAUCE

	 11.  Negi-Liver  .......................................... 7.75
  SAUTEED CHICKEN LIVER & SCALLIONS W/ TERIYAKI SAUCE 

 12.  Negimayaki  ..................................... 12.95
  SCALLIONS WRAPPED IN THINLY SLICED BROILED BEEF
  WITH TERIYAKI SAUCE

◆	 13.  Oshinko  ..............................................6.75
  JAPANESE PICKLES - YELLOW RADISH, CUCUMBERS 
  GOBO ROOT

◆	 14.  Oshitashi  ........................................... 6.25
  STEAMED SPINACH WITH SPECIAL SAUCE AND BONITO 
  FLAKES ON TOP

	 15.  Rock Shrimp Tempura .................... 10.50
  PIECES OF SHRIMP TEMPURA TOSSED IN SPICY MAYO

 

26. Sunomono (mix) .......................... 11.00
 THINLY SLICED FISH AND SHELLFISH W/ WAKAME SEAWEED
 WITH PONZU SAUCE

27. Takosu .......................................... 12.00
 THINLY SLICED OCTOPUS AND CUCUMBER, 
 WAKAME SEAWEED WITH PONZU SAUCE

28. Sashimi  ....................................... 13.00
 VARIETY OF THINLY SLICED FRESH FISH

29. Tuna Tataki  ................................. 14.00
 PARTIALLY COOKED TUNA WITH PONZU SAUCE

30.  Nuta  ............................................. 14.25
 SLICED FISH W/WAKAME SEAWEED AND NUTA SAUCE

31.  Incredible Tuna  ........................... 16.00
 CR. SPICY TUNA W/ TUNA TATAKI, NUTA & PONZU SAUCE

32.  Tuna or Salmon Tartar  ............... 13.00
 CHOPPED TUNA/SALMON W/SEAWEED SALAD W/FFE

33.  Toro Tartar  ...................................  M.P.

Beef $25.00
Chicken $19.50
Chicken - Whitemeat $22.50
Beef & Chicken $23.50
◆	Tofu $18.95
Lobster Tail $36.00

Beef $25.00
Pork $22.00
Salmon $23.50

Shrimp & Vegetables $23.50
◆	Vegetables $18.95
Lobster & Vegetables $36.00

Salmon $23.50
Flounder $24.50
Shrimp $23.50
Scallop $25.00
Seafood Combination $27.00
 (Whitefish, scallop, shrimp, salmon)

Lobster Tail Combination $34.00
 (Choose chicken, beef or shrimp)

Chicken $19.50
Chicken White Meat $22.50
Seafood Combination $27.00
 (Whitefish, scallop, shrimp, salmon)

Shrimp $23.50

Seafood Combination $27.00
 (Whitefish, scallop, shrimp, salmon)

Chicken & Vegetables $19.50
Chicken White Meat
   & Vegetables $22.50

Negimayaki ......................................................$22.50

 16.  Shuumai (7pc).................................... 8.00
  SHRIMP DUMPLINGS, FRIED OR STEAMED

	 17.  Spicy Mussel ...............................  3.50/pc
  GRILLED, NEW ZEALAND MUSSELS WITH SPICY MAYO
  F.F. EGG & SCALLION ON TOP

 18.  Spicy Tuna ....................................... 12.50
  BROILED FRESH TUNA WITH SPICY CHILI SAUCE

◆	 19.  Steamed Asparagus  ......................... 8.95
  COOKED TO PERFECTION WITH TERIYAKI SAUCE

	 20.  Steamed Clams ............................... 11.50
  SIMPLY DELICIOUS MANILA CLAMS

 21.  Tatsutaage (6pc) ................................ 9.00
  CRISPY FRIED CHICKEN WINGS               SPICY + $1.00 
 22.  Tempura LIGHTLY FRIED SERVED W/ TEMPURA SAUCE

	 	 		Shrimp & Veg. .................................12.50
    Shrimp (only) Tempura ................. 13.95
									◆		Vegetable Tempura  ...................... 10.00
    Chicken ...........................................11.50
 23.  Wasabi Shuumai (4pc) ...................... 8.25
  PORK DUMPLINGS WITH WASABI FLAVOR

 24.  Yakitori  ...............................................7.95
  BROILED CHICKEN ON SKEWERS WITH TERIYAKI SAUCE

◆	 25.  Yu Dofu .............................................. 7.25
  BOILED BEAN CURD AND VEGETABLES W/PONZU 
  DIPPING SAUCE

(Scallions wrapped in thinly sliced broiled beef with Teriyaki sauce)
served with a bowl of rice

Tempura (Delicately fried in soybean oil served with Tempura sauce & a bowl of rice)

Katsu  (Deep Fried - breaded with Panko served with Tonkatsu sauce & a bowl of rice)

Teriyaki  (Barbecued - marinated in special Japanese Teriyaki sauce & served with a bowl of rice)


