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Sushk; + Soshimi Plotters

Sashimi **
12pcs assorted sashimi

Sashimi Platinum **
17pcs assorted sashimi

Sushi **
7pcs nigiri, Galifornia Roll

Sushi Platinum **
7pcs premium nigiri, signature roll

Sushi Titanic for Two **
12 pcs assorted sushi,

2 signature rolls ,6 sashimi
Sushi & Sashimi Kayak **

&2 SushiBar Appetizers

(34.00
(23.00
(34.00

5 pcs nigiri, 6 pcs sashimi,California roll

R —
—

) D
\.4

o° : = N\ o0 i v\ - : - Hh
Appe o f!‘ U : £ 2 i 1>; T
T SNEEDT $ 17 f — KD S 17
e 3 ) AJ\ ; h ’ ‘ - , <
... Ol.' '.l : a -'-.O ao ... :. , . .O ddo
A~ e G 29 ¥ $ 16 S 18 S 18
817 OMDBDO FPOKE = 0 temp e oaked 0 Z s, Dragon Ro =
L | a, Salmon, Avocado Cor A\ be p temp o
ed gree anao Edamame »J\ B o) e avocado on top H’:F
OC dpancsce c ,g"?}'}‘ﬁ[; T 1.;.ﬂ cyne - ..1 oP — € "
g CrLet g e e
: agl Do — — - Py ¢
@ ) soiedBRa 6 ' \ Drage gl ; §16 5
e ovVeE e \ a8 Ro | 'l.. o_ a X
2= c & : SN/ X =il :,ﬁ o. : :o st' o ..- ol
’ - i . ol NE N amw w L - lJ'{jl-'li' | ?
:__:i‘;;lnlullﬂnl:‘[:'lﬂ 7 == = o i fre = w2 ]
od with Miso soup Nigiri / Sashimi (perpiece)
Chirashi ¢
A delectable array of fresh fish ARC allmiC
and seafood on a bed of sushi rice m aquro s [
Sushi & Sashimi ama ello z 4.00
Platinum ** 48.00 - ; nla 1
7pcs nigiri, 9pcs assorted sashimi, signature roll (Q
AU < &
Roll combo ** [ 21.00 ] h almer rae 4 00
Tuna, salmon, California
. DDIKGC 0 DE 4.0U
Spicy Roll Combo [ 23.00 ]
. . . 0 0 UU
Spicy Tuna, Spicy Salmon, Spicy crab roll
z Ad0 g O ele U
Salmon Lover Combo ([ 25.00
. . . z al U
3pcs nigiri, 3pcs sashimi, Salmon roll, Spicy Salmon
Tuna Lover Combo 27.00 () 2208 Fontaine Ave Charlottesville VA 2290
3pcs nigiri, 3pcs sashimi, Tuna roll, Spicy Tuna roll v Y (434)400-900
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Maki (6pcs) -

California Roll

7.50

Kani, cucumber, rice Masago
Salmon Roll 7.50
Tuna Roll 7.50
Yellow Tail Roll 7.50
Cucumber Rolle 6.00
Avocado Roll e 6.00
Kani Roll 6.00

Maki (8pcs)
Spicy Tuna Roll 8.50
Tuna, spicy sauce I/O, sesame seeds
Spicy Salmon Roll 8.50
Salmon, spicy sauce I/O, sesame seeds
Spicy Kani Roll 8.50

Imitaion crab, spicy sauce I/0, sesame seeds

Salmon Avocado Roll 8.50
Salmon, Avocado I/O with sesame seeds

JB Roll 8.50
Salmon, cream cheese

Salmon Skin Roll 8.00
Salmon skin

Tuna Avocado Roll 8.50
Tuna, Avocado

Shrimp Tempura Roll 12.00
Shrimp tempura, cucumber, avocado,

scallions, sesame seeds, rice Masago
Dynamite Roll 11.00
Mixed seafood, mushrooms, mayo

Eel Cucumber Roll 10.00
Eel, cucumber, sesame seeds

Vegetables Roll @ 8.50
Cucumber, Avocado, Japanese Pickles

Phily Goma Wakame Roll @ 8.50
Seaweed salad,cucumber,cream cheese

Kid sushi set (under 9 year old) 13.00

2 Kani, Shrimp, Tamago, California roll

Side Dishes

Sushi Rice @ 3.50
Eel sauce (20z) 1.50
Spicy Mayo ( 20z) 1.00
Spicy Kimchi Sauce (20z)@ 1.50



BQ Pork

Noodle
BBQ pork, Ajitama
Bok choy Scallion,
wavy noodles.

3 B

¥ Noodles Soup

++ Mama noodles come
2| with Tom yum shrimp broth,
sausage, shrimp,bok choy,
carrot, soft boiled egg and cilantro

Chicken Teriyaki
Noodle

Wavy noodles
with homemade
special sauce
roasted chicken,
and bok choy

Cold Zaru
Ramen

Wavy noodles scallions
and ponzu soup

Ae o(,sl\es

: Chicken ¥

¢ cutlet, potato,

Styled Pork“

Thinly sliced &
Marinated pork with sauce,
Scallions,onions and sesame
on top rice (kimchi on side)

e ) £y Appetizers
. cucumber. i . » Chicken Karaage 9.00 6 X 't—ro
Juicy fried chicken.
toppings

bean spout,mushrooms,
spicy mayo dip
Pork Chashu 3.50

- bok choy,tofu and
* Gochujang sauce

: Sous Vide Chicken  4.50

e Agedashi Tofu_ 7.50 Tofu Chashu Gpes)®  3.00

= Tempura Tofu, Dashi sauce,

| on top rice
Katsuobushi, scallions Tonkatsu 7.00
Fried pork cutlet

Torikatsu 7.00
Fried chicken cutlet

Ajitama 2.00
e Tofu Chashu buns”  8.00 Seasoned soft boiled egg

Steamed buns stuffed
Braised Tofu, cucumber, scallions, Kaedama (Noodles) 3.50

sweet soy & spicy mayo Noodles (straight or wavy)

Menma @ 2.00
Bamboo Shoots

Shitake Mushroom®@ 2.00

1 jasmine rice with
| special sauce.

« Veggie Spring rolls“  6.50

Served with House cream sauce

Shrimp
Tempura
Teriyaki
Honey - citrus Teriyaki
with crispy shrimp,
rice,and sesame seeds

Khao Mun Gai

(Hainanesse chickenrice)

Chicken
Teriyaki

Honey-citrus Teriyaki
with teriyaki chicken,
rice and sesame seeds

Stream chicken,cucumber,
chicken oily rice homemade
garlic beans sauce

e Gyoza 7.00

Pork, Chicken or Vegetable,
ginger soy dip

TrEriF e s I CR RS e e

Rice Bowls

e Tonkotsu Ramen

Chashu, Ajitama, Menma, bean sprouts, e Tofukatsu Curry o m » Torikutsu Rice
scallions, Narutomaki, straight noodles Tempura tofu, Chicken cutlet, Rice, ¢ Chashu buns 9.00

Japanese curry, Potato, Katsu sauce Steamed buns stuffed

1 «Mashu Ramen “/ @ Carrots. Rice. oni .
i , onion . . . . () i
Mashu spicy paste, Chashu, Ajitama, Menma, e Kimchi Fried Rice m with Chashu, cucumber, scallions,

bean sprouts, scalions, Narutomaki, siraight noodies I SN Teriyaki ] m Kimchi, egg, green peas sweet soy & spicy mayo Sweet Corn @ 0.75
. A R & y i () 0.50
: : 4/ Honey-citrus Teriyaki carrots, scallions, sesame seeds . Nori Seaweed
* gp:]cy |Vt|ISO Eam'\?n @ Tempura Tofu, rice, sesame seeds ° Bang Banlg Shrlmp 12.00 Bok Choy O )
as, See ooy AL ame, Henme.  Chashu Kimchi Tempura shrimps, spicy mayo, el ee FA Sy

bean sprouts, scallions, Narutomaki, wavy noodles 8 Chashu Fried Rice m Fried Rice m e green Tobiko

Butter 0.50

eMayu Ramen Pork Chashu, egg, garlic, scallions  pork Chashu, Kimchi, egg, Green peas Shrimp & PorkcSh Y "
Tonkotsu with Roasted garlic oil . carrots, scallions, sesame seeds ¢ Shrimp or umal o. Mayu oil 1.00
(F;hamenf?oﬁipt / @ * :oor/?'c(:/lt/testu/?il?;c;?atsu saP P Steamed shrimp dumplings, Roasted garlic oil
v 0|rc]:e 0 og Q SUM' B ° Shoyu Ramen @ ) ) e Tofu Garlic Fried Rice m ginger soy dip Mashu spicy paste @ 1.50
asnumen / picy Miso / oyu Chicken broth. Pork Chashu, Ajitama, Menma, .

* Chicken Yakisoba QBN Fried Tofu, egg, gariic, scallions

i i Home made spicy paste
Japanese Rice @ bean sprouts, scallions, Narutomaki, wavy noodles S — - ° |ka Geso Age | 10.00 ol @p y P 050
Chicken broth, Sous vide chicken, Ajitama, Menma, Veggle Yaklsoba@ m Honey-citrus Teriyaki Salmon, Spicy mayo Bean SpfOUtS (i} 1.00
A-itama bean sprouts, scallions, Narutomaki, wavy noodles rice, sesame seeds ] ] . Blanched bean sprouts
J . Japanese egg noodles, Vegetables ° Cnspy Fried Tofu = 9.00
(seasoned soft boiled egg) « Tantanmen Fried Tofu, come with sweet Shrimp tempura (2) 5.00
. . Sesame-Miso-Tonkotsu broth. = '
Kimchi“ @ Sweet Bean pork, Ajtama, bean sprouts, vegetaﬂan Ramen 14.50 $ and sour sauce
. . . . scallions, Bok Choy, wavy noodles
Side Garlic Fried Rice v ® _ _,
* Mala Tantanmen Vegetarian Creamy Ramen ¢ 2908 Fontaine Ave
Edamame @ Tantanmen with Sichuan Mala spice , ,
Sesame miso soy Dashi, Tofu Chashu, Menma,

Charlottesville

e Mashu Giant“ @ bean sprouts, Bok Choy, mushroom, scallions
VA 22903

Mashu spicy paste, Pork Chashu, Ajitama, Menma,

bean sprouts, scallions, Narutomaki, straight noodles Vegetarian Spicy MiSO 249
¢ Classic Tonkotsu Ramen @ Spicy Miso Soy broth, Tofu Chashu, Menma,

Classic Tonkotsu broth. Chashu, bean sprouts, Bok Choy, mushroom, corns, scallions
scallions, straight noodles V . Sh R
« Classic Shoyu 13 egetarian Shoyu Ramen ¢
Classic chicken broth. Chashu, Shoyu broth, Tofu Chashu, Menma, ,
scallions, wavy noodles bean sprouts, Bok Choy, mushroom, scallions

* Classic Spicy Miso ** @

o ** Consuming raw or undercooked meats, poultry, seafood, shellfish,
Classic Miso blended Tonkosu broth, ) X X
Chashu, scallions, wavy noodles or eggs may increase your risk of foodborne iliness

%y (434)400-9007




