


H O T  S A K E
G E K K E I K A N  S A K E   1 0  |  1 8

S A K E  F L I G H T   1 3

S N O W  M A I D E N  |  W E L L  O F  W I S D O M  |  N O B L E  A R R O W

S A K E

Cups
K I K U S U I  F U N A G U C H I  G O L D .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7
200mL (Niigata)
Aged | Smooth | Honey | Yeast Tones

K I K U S U I  F U N A G U C H I  B L A C K .  .  .  .  .  .  .  .  .  .  .  .  2 0
200mL (Niigata)
Earthy | Minerality | Rice Sweetness

A M A B U K I  S T R AW B E R R Y  J U N M A I .  .  .  .  .  .  .  .  .  .  1 8
180mL (Saga)
Strawberry Flowers | Refreshing | Floral

A M A B U K I  M A R I G O L D  J U N M A I .  .  .  .  .  .  .  .  .  .  .  .  1 8
180mL (Saga)
Floral | Toasty | Crisp  

S O T O  J U N M A I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4
180mL (Niigata)
Velvety | Apple | Nutty

N I G H T  S W I M .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3
180mL (Kyoto)
Light | Dry | Mint | Banana

M I O  C R I S P  S PA R K L I N G .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 6  
300mL (Kyoto)
Melon | Lemon | Floral

S O T O  J U N M A I  D A I G I N J O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 0  
300mL (Niigata)     
Velvety | Apple | Nutty

S H I R A K A B E G U R A  K I M O T O  J U N M A I .  .  .  .  .  .  .  3 2  
300mL (Hyogo)   
Citrus | Umami | Smooth

D A S S A I  4 5  J U N M A I  D A I G I N J O .  .  .  .  .  .  .  .  .  .  .  4 0  
300mL (Yamaguchi)   
Elegant | Velvety | Balanced

D A S S A I  2 3  J U N M A I  D A I G I N J O .  .  .  .  .  .  .  .  .  .  .  9 2  
300mL (Yamaguchi)    
Crisp | Floral | Lemon 

L I V I N G  J E W E L  J U N M A I  G I N J O .  .  .  .  .  .  .  .  .  .  .  2 5  
300mL (Kyoto)     
Floral | Crisp | Anise

D E WA Z A K U R A  O K A  G I N J O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 6  
300mL (Yamagata)    
Floral | Medium Bodied | Pear

B U N R A K U  F O R G O T T E N  J A PA N E S E  S P I R I T .  3 8  
300mL (Saitama)   
Aromatic | Light | Ripe Melon

K I K U S U I  J U N M A I  G I N J O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 2  
300mL (Niigata)    
Light | Balanced | Mandarin Orange

S H O  C H I K U  B A I  R E I  J U N M A I  D A I G I N J O .  .  .  2 9  
300mL (Kyoto)   
White Floral | Rounded | Honeydew Melon

M A S U M I  M I R R O R  O F  T R U T H  J U N M A I .  .  .  .  .  .  3 8
300mL (Nagano)    
Balanced | Fragrant | Asian Pear

K I Z A K U R A  “ S ”  J U N M A I  D A I G I N J O  .  .  .  .  .  .  .  .  .  3 8
500mL (Kyoto)    
Umami | Strawberry | Pear

D A S S A I  4 5  J U N M A I  D A I G I N J O .  .  .  .  .  .  .  .  1 4  |  8 0
720mL (Yamaguchi)    
Elegant | Velvety | Balanced

D R A G O N  G O D  G I N J O  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6 2
720mL (Gunma)    
Dry | Tropical Fruits | Honey

W E L L  O F  W I S D O M  G I N J O  .  .  .  .  .  .  .  .  .  .  .  .  1 1  |  6 0
720mL (Kyoto)
Watermelon | Honeydew | Pistachio

TA K A  N O B L E  A R R O W  T O K U B E T S U .  .  .  .  .  1 4  |  7 8
720mL (Yamaguchi)    
Melon | Lime | Mint

S U I G E I  D R U N K E N  W H A L E  
T O K U B E T S U  J U N M A I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1  |  5 6
720mL (Kochi)
Bold |  Earthy | Fennel

T O S AT S U R U  A Z U R E  G I N J O  .  .  .  .  .  .  .  .  .  .  .  1 2  |  6 6
720mL (Kochi)    
Vibrant | Minerality | White Peaches

T E N S E I  I N F I N I T E  S U M M E R  .  .  .  .  .  .  .  .  .  .  .  1 3  |  7 2
720mL (Kanagawa) 
Banana | Aloe Vera | Apple

B L A C K  &  G O L D  J U N M A I  S H U .  .  .  .  .  .  .  .  .  .  .  .  .  4 8
750mL (Kyoto)    
Earthy | Full-bodied | Nutty

S H O  C H I K U  B A I  J U N M A I  N I G O R I .  .  .  .  .  .  .  .  .  .  1 8
375mL (Kyoto)
Sweet Rice | Umami | Apples

K I K U S U I  P E R F E C T  S N O W  G E N S H U  N I G O R I .  1 5
180mL (Niigata)
Crisp | Clean | Banana    

Y U K I  LY C H E E  N I G O R I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 8
375mL (Kyoto)
Fragrant | Floral | Lychee

S N O W  M A I D E N  J U N M A I  N I G O R I .  .  .  .  .  .  .  5  |  2 5
300mL (Kyoto)
Crisp | Radish | Cantaloupe

D A S S A I  4 5  N I G O R I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 0
300mL (Yamaguchi)
Creamy | Full-bodied | Sweet Rice | Muscat

S H I B ATA  “ P I N K ”  J U N M A I  N I G O R I  .  .  .  .  .  .  .  .  .  2 6
200mL (Hokkaido)
Mellow | Dry | Orange Peels



T H A I  B U L L E I T     1 4
Bulleit Bourbon, Agave Nectar, Muddled Thai Basil

VA N D A L     1 5
Ketel One Vodka, Yuzu Sake, Agave, Grape Juice, Frozen Grapes

P I C O S A  M A R G A R I TA     1 5
Espolòn Blanco Tequila, Triple Sec, Pineapple Puree, Lime Juice, 
Simple Syrup , Fresh Jalapeno 

B AT T L E  R O YA L E     1 4
Suntory Toki Japanese Whisky, Sapporo, Amaretto, Lemon Juice, Honey

M AT C H AT I N I     1 7
Tito’s Vodka, Mozart White Chocolate Liqueur, Matcha, 
French Vanilla Syrup

S O N O ?  S O -Y E S !     1 6
Casamigos Blanco Tequila, Cointreau, Lime Juice, Coconut Cream, 
Simple Syrup, Blood Orange Juice

J A PA N E S E  C O W B O Y     1 5
Suntory Toki Japanese Whisky, Yuzu Sake, Lime Juice, Ginger Beer

I N  F U L L  B L O O M     1 4
Tito’s Vodka, Lychee Sake, Triple Sec, Cranberry Juice, Simple Syrup 

S A M U R A I  S P I R I T     1 5
Roku Japanese Gin, Mio Crisp Sparkling Sake, Grapefruit Juice, 
Lemon Juice, Thai Basil, Simple Syrup

O K I N AWA  S P R I T Z     1 4
Aperol, Sour Mix, Passionfruit Puree, La Marca Prosecco

White & Sparkling
C H A R D O N N AY
K E N D A L L  J A C K S O N   1 1  4 2
California  

R A E B U R N  1 4  5 4
Russian River    

P I N O T  G R I G I O
T O M M A S I   1 1  4 2
Delle Venezia 

M A S O  C A N A L I   1 3  5 0
Trentino    

S A U V I G N O N  B L A N C
Q U I LT  “ T H R E A D C O U N T ”   1 1  4 2
California 

W H I T E H AV E N   1 3  5 2
Marlborough   

S A I N T  C L A I R    6 6
Marlborough     

D O M A I N E  H U B E R T  B R O C H A R D   7 0
S A N C E R R E   
Loire   

I N T R I G U I N G  W H I T E S  &  B U B B L E S
TEGERNSEERHOF GRUNER     1 2  4 6
VELTLINER
Austria  

R O M E R H O F  R I E S L I N G   1 2  4 6
Mosel   

M I C H A E L  P I C A R D  V O U V R AY   1 1  4 2
Loire    

L A  M A R C A  P R O S E C C O   1 2  4 6
Italy  

Draft
S A P P O R O    6
Japanese Lager  

B L U E  M O O N    6
Belgian Style Wheat   

F O O T H I L L S  B R E W I N G    8
Festival Express Hazy IPA  

T R O P H Y  B R E W I N G    Mkt
Rotating Seasonal  

Boles & Cans
K I R I N  I C H I B A N    6
Japanese Pale Lager

A S A H I  S U P E R  D R Y  2 2 o z    13
Japanese Rice Lager

O R I O N  2 2 o z    13
Japanese Lager

S T E L L A  A R T O I S   6 
Belgian Pilsner

Reds & Rosé
C A B E R N E T

J O S H   11 42
California 

F R E E L A N D E R   12 46
Napa    

J .  L O H R   14 54
Paso Robles 

E B E R L E    66
Paso Robles   

P I N O T  N O I R

B O E N   11 42
California 

J  V I N E YA R D S   13 50
Tri-County California   

A LT E R N AT I V E  R E D S  &  R O S É

C AT E N A  M A L B E C   11 42
Mendoza  

B I E L E R  P E R E  E T  F I L S  R O S É  13 50
Provence  

PA U L  B U I S S E  S PA R K L I N G  R O S É  12 46
Loire    

L U Z O N  M O N A S T R E L L  11 42
Spain

J . D U S I  “ M O D E L  M ”  R E D  B L E N D  11 42
Paso Robles

C H T .  D E  R U T H  C O T E S  D U  R H O N E  13 50
Rhone Valley

S I E R R A  N E VA D A    6
American Pale Ale

M I C H E L O B  U LT R A    5
Light American Lager

Y U E N G L I N G    5
American Amber   

AT H E L E T I C  B R E W I N G  N / A    6
Run Wild IPA (Non-Alcoholic)

C O C K T A I L S

W I N E

B E E R



Hot Cold
S M A L L  P L A T E S

B I G  P L A T E S

*Denotes: these items are served raw or cooked to temperature. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase you risk of food borne illness. 
Please do inform your server if you have any food allergies or special dietary requirements. We will do our best to accommodate you.

G A R D E N  S A L A D    1 1  
Spring Mix, Cucumber, Spiralized Red Beets and Carrots, 
Tomatoes, Sliced Avocado, Ginger Dressing
Chicken +$10 • Shrimp +$12
S E AW E E D  S A L A D    7   
Marinated Seaweed, Cucumber, Tomatoes
C A L A M A R I  S A L A D    8   
Marinated Squid, Cucumber, Carrots, Tomatoes
A B U R I *    1 8    
Torched Salmon Belly, Ooba, Salmon Roe, Japanese Seabream, 
Yuzu Kosho, Ponzu
S A L M O N  T O S TA D A S *    1 7   
Diced Salmon, Trout Roe, Avocado, Yuzu Tobiko, Spicy Mayo, 
Microgreens, Fried Wonton Chip
S C A L L O P  C R U D O *    1 5  
Cucumber, Lemon, Passionfruit Ponzu, EVOO
T U N A  TATA K I *    1 8   
Sesame Crusted Seared Tuna, Ponzu, Mango Salsa, Green Onion
B E E F  TATA K I *     1 8  
Sliced Seared Marinated Ribeye, Radish, Green Onion, Nikiri Soy, 
Wasabi
H A M A C H I  T I R A D I T O *    1 8    
Lychee Tiger’s Milk, Black Lava Salt, Microgreens, Garlic Chili Oil, 
Yuzu Oil
M I N I  N E G I T O R O  D O N *    2 3   
Chopped Toro, Koshihikari Rice, Kizami Ooba, Quail Egg, Green 
Onion, Nikiri Soy

M I S O  S O U P  G F     6
Seafood Mushroom, Wakame, Tofu, Green Onion

E D A M A M E  G F     7
Steamed Soy Beans, Sea Salt
Garlic Chili +$1 • Tru�e Oil +$2

I S H I YA K I  B B Q *  G F     1 9
Sliced Ribeye, Smoked Salt, Sono Chimichurri, Sesame Oil, 
Hot Stone Grill 

B L I S T E R E D  S H I S H I T O  P E P P E R S  G F     9
Choice of: Citrus Aioli • Sweet Chili Sauce   

G Y O Z A     1 1
Pan Fried Pork Dumplings, Ponzu, Togarashi 

S O N O  S H R I M P     1 4
Deep Fried, Coconut-Sriracha Mayo, Toasted Garlic Chips, 
Sesame Seeds

F R I E D  C A L A M A R I     1 4
Deep Fried Rings & Tentacles, Jalapenos, Onions, Sweet Chili 
Sauce, Citrus Aioli   

G R I L L E D  O C T O P U S  G F    1 8
Braised & Grilled Spanish Octopus, Tomato, Edamame, Sono 
Chimichurri, Balsamic Glaze

S H R I M P  P O P P E R S    1 5 . 5
White Shrimp, Spicy Blue Crab, Cream Cheese, Jalapeno

D O U B L E  F R I E D  W I N G S    1 6
Choice of: Soy Garlic • Spicy Gogo • Teriyaki

T E R I YA K I  C H I C K E N    2 3  
Marinated Grilled Chicken, Garlic Bok Choi, Marinated Soft Boiled 
Egg, Kimchi, Sesame Seed, Teriyaki Sauce

C H I C K E N  K AT S U  C U R R Y    2 4   
Panko Fried Chicken Thigh, House Curry, Koshihikari Rice, Pickled 
Sweet Eggplant

T H E  R I B E Y E *  G F    3 5   
Grilled Ribeye, Garlic Bok Choi, Kimchi, Koshihikari Rice, Balsamic 
Glaze, Sono Chimichurri 

P O R K  B E L LY  D O N *   2 5   
Chashu, Marinated Soft Boiled Egg, Kimchi, Koshihikari Rice, 
Teriyaki Sauce, Sesame Seeds

M I S O  S A L M O N *    3 0   
Grilled Salmon, Miso-Butter Glaze, Garlic Bok Choi, Kimchi, 
Koshihikari Rice

O N I G I R I  T R I O    2 0   
Salmon Ikura • Sweet Shaved Ribeye • Tuna Kewpie, Crunchy Scallop

V E G G I E  YA K I S O B A    1 5   
Stir Fried Curly Noodles, Yakisoba Sauce
Chicken +$10 • Shrimp +$12

N A B E YA K I  U D O N *    1 9   
Udon Noodle, Chicken Thigh, Bok Choi, Shiitake Mushrooms, 
Seaweed, Egg, Fish Cake, Green Onion, Dashi Broth, Tempura 
Shrimp

T O N K O T S U  R A M E N *  1 7
Pork Bone Broth, Black Garlic Oil, Pork Chashu, 

Curly Noodle

V E G G I E  R A M E N *  1 5
Mushroom Broth, Tofu, Kale Noodle

S P I C Y  M I S O  R A M E N *  1 8
Spicy Red Miso, Pork Bone Broth, Pork Chashu, 

Curly Noodle

C H I C K E N  R A M E N *  1 7
Chicken Broth, Grilled Chicken, Curly Noodle

*All Ramen served with bamboo shoots, chives, wood ear mushrooms & marinated soft boiled egg
Extra: Noodles +$3 | Broth +$5 | Chicken +$4 | Pork Chashu +$4 | Egg +$2 | Tofu +$2

R A M E N

B E N T O  B O X    1 7 . 5
All Bento Boxes served with Salad, 2pcs of Pork Gyoza, 
1pc of Vegetable Spring Roll, and 4pcs of Spicy California Roll
(Ichi) Teriyaki Chicken & Koshihikari Rice
(Ni) Teriyaki Chashu Pork & Koshihikari Rice
(San) Shrimp Tempura  & Koshihikari Rice (3pcs) 
(Shi) Sashimi* 4pcs 
(Go) Nigiri* 4pcs

*Add any specialty roll for $10

S O U P,  S A L A D ,  &  R O L L*     1 7
Miso Soup, House Salad & Your Choice of a Specialty Roll

S P E C I A L  R O L L  C O M B O *     2 5
Your Choice of 2 Specialty Rolls

R A M E N  C O M B O *     2 4
Choice of any Ramen and one order of Gyoza

L U N C H  B E N T O L U N C H  C O M B O
available Monday – Friday 11am-2pm available Monday – Friday 11am-2pm

no substitutions please. $2 upcharge for shared plates



C R U N C H  S C A L L O P *     1 7
Spicy Scallop, Mango, Cucumber, Avocado, Tobiko, Crunchy 
Tempura Crisp, Sweet Soy
C R U N C H Y  D I A B L O     1 4
Panko Fried, Spicy Crab, Avocado, Cream Cheese, Spicy
Mayo, Pickled Jalapeno, Sweet Soy, Green Onion
D A N C I N G  E E L     1 7
Barbeque Eel, Tempura Shrimp, Cucumber, Garlic-Shallot Crisps, 
Avocado, Green Onion, Sweet Soy
G R A N D  P I A N O     1 7
Blue Crab, Tempura Shrimp, Avocado, Spicy Mayo
Sweet Soy, Rice Crisps
H A M A C H I  TA L E *     1 8
Seared Yellow Tail, Spicy Crab, Avocado, Cucumber, Fresh Jalapeno,
Chili Garlic Oil, Sweet Soy
M R .  S U N S H I N E     1 4 . 5
Pickles, Mango, Kanpyo, Avocado, Cucumber, Tomato, Sweet Soy, 
Ginger Dressing

P O K E  R O L L*     1 9
Hiyashi Wakame, Avocado, Cucumber, Mango, Tuna, Salmon, 
Hamachi, Sono Poke Sauce
Q U E S T  R O L L*  G F     1 7
Tuna, Yellowtail, Cucumber, Daikon, Inari

R A I N B O W *  G F     1 8
Blue Crab, Tuna, Salmon, Yellow Tail, Shrimp, Cucumber, Avocado

R AW  R AW  S E N S E I *     1 7
Tuna, Salmon, Hamachi, Fresh Jalapeno, Tobiko, Sriracha, 
Mustard Ponzu, Daikon Wrap
S C R E A M I N G  “ O ” *     1 7
Spicy Tuna, Tempura Shrimp, Seared Tuna, Tobiko,
“O” Sauce, Sweet Soy, Green Onion
S H R I M P  M E E T S  M A N G O     1 5
Shrimp Tempura, Ebi, Cucumber, Mango, Ginger Dressing, Sweet Soy
S O N O *     1 6
Spicy Tuna, Panko Fried, Cream Cheese, Pickled Jalapeno,
Sweet Soy, Spicy Mayo, Green Onion
S P I D E R     1 5
Tempura Soft Shell Crab, Yuzu Tobiko, Cucumber, Avocado, Sweet Soy
S T O R Y  O F  T H E  S A L M O N *  G F     1 7
Salmon, Cucumber, Avocado, Lemon Zest, Spicy Mayo, Sriracha
S U R F  &  T U R F *     1 8
Blue Crab, Shrimp Tempura, Ribeye, Avocado,
Balsamic Soy, Garlic-Shallot Crisps, Green Onion

TA L E S  O F  T W O  T U N A*     1 7
Tuna, Spicy Tuna, Fresh Jalapeno, Cucumber, Mustard Ponzu, Sriracha,
Garlic Crisps
U M I  K A Z A N     1 6
Baked Crab, Cream Cheese, Shrimp Tempura, Avocado,
Spicy Mayo, Sweet Soy
W H AT ’ S  T H E  S K I N N Y ? *     1 7
Tuna, Salmon, Hamachi, Avocado, Tobiko, Ponzu, Cucumber Wrap

S P E C I A L T Y  R O L L S

AV O C A D O  R O L L  G F     6
C U C U M B E R  R O L L  [ K A P PA  M A K I ]  G F     5
C A L I F O R N I A  R O L L  [ I M I TAT I O N  C R A B ]     8
E E L  W /  AV O C A D O  O R  
C U C U M B E R  R O L L     1 0
P H I L LY  R O L L*  G F     1 0
R E A L  C A L I  R O L L  [ B L U E  C R A B ]  G F     1 2

S A L M O N  W /  AV O C A D O  O R  
C U C U M B E R  R O L L*  G F     1 0
S H R I M P  T E M P U R A  R O L L     1 4
S P I C Y  T U N A  R O L L*     1 0
T U N A  R O L L  [ T E K K A  M A K I ] *  G F     9
T U N A  W/  AVO C A D O  O R  C U C U M B E R  R O L L*  G F    10
Y E L L O W TA I L  R O L L  [ N E G I H A M A  M A K I ] *  G F     1 0

C L A S S I C  R O L L S

B L U E  C R A B  [ K A N I ] *     1 0

B L U E  F I N  [ T O R O ] *     M K T

E E L  [ U N A G I ] *     8

F LY I N G  F I S H  R O E  [ T O B I K O ] *     7

M A C K E R E L  [ S A B A ] *     8

O M E L E T  [ TA M A G O ]     6

R E D  S N A P P E R  [ M A D A I ] *     1 0

S A L M O N  R O E  [ I K U R A ] *     1 0

S C A L L O P  [ H O TAT E G A I ] *     1 0

S A L M O N  [ S A K E ] *     9

S E A  U R C H I N  [ U N I ] *     M K T

S H R I M P  [ E B I ]     7

S W E E T  S H R I M P  [ A M A  E B I ] *     1 2

T O F U  [ I N A R I ]     6

T U N A  [ M A G U R O ] *     1 0

Y E L L O W TA I L  [ H A M A C H I ] *     1 0

S A S H I M I  &  N I G I R I

S O N O  S P E C I A L I T I E S

2 pieces per order 

Hand rolls available upon request. +$2

*Denotes: these items are served raw or cooked to temperature. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase you risk of food borne illness. 
Please do inform your server if you have any food allergies or special dietary requirements. We will do our best to accommodate you.

Real Wasabi: F R E S H  R O O T  G F   9    |    K I Z A M I   6

S A S H I M I  M O R I AWA S E *  G F    4 7
Chef’s Choice Sashimi

S O N O  N I G I R I *    5 7
Chef’s Choice Nigiri

S O N O ’ S  C H O I C E *    3 9
7 pcs Chef’s Choice Nigiri and Your Choice of a Roll

C H I R A S H I *    3 7
Chef’s Choice Sashimi, Cucumber Pickles Over Sushi Rice

B A R A  C H I R A S H I    3 4
Chopped Tuna, Salmon, Yellowtail, Tamago, Yuzu Tobiko, Sweet Fish 
Flakes, Cucumber, Sesame Oil, Nikiri Soy, Green Onion, Over 
Sushi Rice




