AFFTETIZERS iz

YAKITORI BeE R GREIIZ L) $10
Skewered |sland Chicken Broiled with Salt or Terigaki Sauce

FIYAYAKKO LI $8
T ofu Chilled in Crushed |ce served with a 503 Sauce, Grated Ginger

and Green Onion

CHAWAN MUSH] FBAR L $8
Slﬁrimp, Chicken, Shiitake, [Fish Cake, Ginko Nut and T refoil, Mixed in

a Tastg Egg Cus’carcl

MAGURONATTO fiff $13

Sliced Raw FPacific T una served with Fermented Soybean

IKANATTO A JANE $10
Sliced Raw Calamari served with [Fermented Soybean

NAGAIMO TANZAKU R $8
JaPanese Yam Sliced into StriPs with [Flavored 503 Sauce

HAMACHIK AMA (upon availabi]itg) TELNE $24
Yellow T ail Collar served with Ponzu, Grated Radish and (Green Onion

AGEMONQO &%)

TEMPURAMORIAWASE KT D bt (WEE & 53) $15
Tiger Prawns and an Assortment of \/egetab]cs, FFried in a Delicate Patter

VEGETABLE TEMFPURA W7 3 R I e $9
Jncludes Shiitake, Fumpkin, Maui Onion, E_ggp]an’c, Sweet Potato,
AsParagus, Red FCPPcr and Zucchini

SHRIMP TEMPURA W R b e $10
Black Tiger Prawns [ried to PerFection

AGENASU B a1 $10
Fried | ocal E_ggp]ant with Grated Radish and Green Onion in TemPura Sauce

AGEDASHITORU B LaE $10
Fried T ofu with Grated Radish and (Green Onion in Tempura Sauce

EBIFRY WE7 74 $15
Breaded Tiger Prawns with Chef's T artar Sauce

SOUFS ¥, BRIET . MM

MISO SOUF BRI (s L FHRE) $5
Served with Green Onion and Seaweed

SUIMONO B (HEE. Dhed, =HO%) $5
Shiitake, Seaweed and T refoil in a Clear Broth

YUpOord N $9
T ofu simmeredin a Ke[P Broth. Served with a Sogsauce, Grated Ginger
and (Green Onion, or Ponzu Sauce, Grated Radish and (Green Onion

OCHAZUKE BRI (B M, F1EE) $9
Sa]mon F]ake, JaPanesc F[um or Driecl 5€aweccl, served over Rice with Grccn Tea
20050 MEI (BB, £7213%) $14
Choice of Crab or Chickeﬂ Ricc SOUP, made from a Flavor‘Ful Broth with E_gg

w N
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SALADS %74, Wi, 5

HOUSE. SALAD NTAYFGHE (S TR TV—=2 e HTH) $8
Mixed Greens with T omato, Loca! Japanese Cucumbcr and Maui Onion

CRAB & AVOCADO SALAD 8 ETHRU ROV Z 4 $12
Mixed Greens with Avocado and Crab

SUNOMONOMORIAWASE. By ot (€, 2=, 25H, &9 50, i) §14
Black Tigcr Prawns, Oc’copus and King Clam with Crisp | ocal Japancsc
Cucumber, Seaweed and Toppcd off with a Sweet \/inegar Sauce

KANISU e (B, 2950, Do) $17
Crab with Cucumber, Seaweed and a Sweet \/inegar Sauce

TAKO SU WHEE (., 2w 50, Do) $12
OctoPus with Cucumber, Scaweed and a Sweet \/inegar Sauce

TOSUKEMONO MORIAWASE . #ii#E 0 &t $8
An Assortment of Pickled \/cgctab]es

ENTRELS =%

A” Entrecs include Stcamcd Ricc and Garden \/egctab]es
SERAEE ET

WAFUSTEAK FRAT—F% (Za—d—7 A7 —F%, =V v rEHY—2X) $34
New York Steak Girilled to your Prelcerence with Chefs Specia] Vegetab]e, Garlic 503 Sauce,
Toppec] with Grated Radish and (Green Onion

TERIVAKISTEAK  BERAT —F% (ma—a—7 27 —F% FFRlEE Y —R) $35
Girilled New York Steak with Specia] Tcrigaki Sauce

YAKIZAKANA BEE M (AR Offa, HPEE E7I3RBES) $30
Broiled [Fresh Catch of the Dag with Tcrigaki Sauce or Lightlg Seasoned

UNAGIKABAYAK]  #&iiiBE & $32
Broiled Freshwater [ el Glazed with Teriyaki Sauce

LOBSTERONIGARAYAKI B 7 A% —RkBES $46
Grilled Whole Maine | obster with Garlic Butter

STEAMED LOBSTER Alur7 24— $46
Served with Garlic Butter Sauce

COMFPLETE DINNERS #Hi

All Set Dinners are Served with Chefs Dai[9 APPetizer,
Seasonal Noodles, Steamed Rice, Soup, T sukemono Uapanese Pickles) and |ce Cream
JEb. BRI, TR, WRIEVE. . T A A Y — AR EET

TEMPURA&FILET MIGNON VEERImfEs 7 4 LI =9~
Shrimp Tempura and Fctite Fi]et Mignon, Gri”cd then Toppec{ off with Spccia[ Tcrigaki Sauce
WERFBHRE 7 LI =3 AT —F (BEEY —R)
$52

WAFUSTEAK FIE AT —%
Girilled New York Steak Served with Chefs Specia] 509 Sauce
Za—I—7 A7 —% (FEH Y —X)
$47

TEMPURAAND YAKITORI Kim#E & BEE S
A Combination of Shrimp and Vegetab[e TcmPura and Skewered [Fresh |sland Chicken, Proiled, Salted or T‘eriyaki St}jlc
W, BERMELIEER
$44
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HAOME SMOKED SALMON

SASHIMI #iE

AFMAE— 7 —F L iy — 23Rz

T hin Slices of Salmon with ( Ishio- T ei’s SPecial Sauce

MAGURO TATAKI 7= 7= &

Chilled Seared Pacific T una Served with FPonzu Sauce, Grated Radish

and GGreen Onion

MAGURO YAMAKAKE LT

Raw Pacific T una Marinated in \Wasabi and 503 Sauce. With Grated Japanese Yam
MAGURO SASHIMI fitf Ly

Pacific Tuna

TAKO SASHIMI By

Octopus

HAMACHI SASHIM I E Bl

Yellow T ail

SUSHI 7]

$14

$15

$14

$19

$12

$19

HOUSE SFECIALTY nD A « Ay x b

IMLANIROLL AEZ=-8v—1

SPiCQ T una with ST-vrimP Tcmpura and Avocado

AL S s I F LT RT FAY
M I 2547

$14

Nigiri Sushi (Zpicccs} % ] %ﬁj

, ; CALIFORNIA HY T =T a—L
AMAEB| Sweet Shrimp— Hifi% g9 ATTO o
ANAGO Sea el e $9 Fermented Soy Beans & X
B Shrimp ¥ $7 SALMON P—FEL AFLT—L

, SKIN
HAMACH] Yellowtail ITEH $8 CFOYTUNA A4 v e
HOTATE Scallop L7 5 $8 SPICYTUNA A/ v—vFr—n
FOTATE with Mago & T obiko with AVOCGéO (THRAFAY) o
WZH (w3 x—XERIMR) $9 UME JISO LAV 3
KA Squic[ Ah $7 Pickled Plum with Perilla | caves
IKURA Salmon Roe W< 5 $8 Makl MOI’\O {/€O/’/cc/5u5/7/j #%ﬁ]
RO e % %8 CALIFORNIAInside OQut %9 7 v=7
i : - R nside (Jut Vo7 +1=
MIRCIGA ng o e $12 with Tobiko (FEX)
SHIROM White Fish b &7 SFICY TUNAdeOw 2754777
>MOKED AE— T Y= HwEx)
;ALMON $8 SFPICY TUNA Inside Qut X/\\/( =
i with Avocado 7RI FAY
TAKO Octopus i 47 (k)
; *
TAMACO Fee ! $6 Hloso Maki (Small Rolls) M% &
TOBIKO IMying Fish Roe LUz $7
UNAGI Fresh Water F el fi $7 AVOCADOROLL T RN R
. . ) ) oI L
UNI Sea Urchin 51z $12 gﬁﬁiﬂi&EK LS
KAFFA Cucumber Roll Mol
OSHINKQO Fickled Radish BLAZEX
TEKKAMAKI Tuna Roll PokkE
UME. CHISO Fickled Plum M U %5 &
w» N
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USHIO-TEISFECIALS

CHEPS CREATIONS FHEEEOBT 10

SHOKADOBENTO R A{Es
A Beautiful Laqucr Box with [Four Compar’cmcnts consisting of
Sashimi, Tempura, Broi]ed f:is}-v and Scasona! Nood[es.
Also includes Da||3 Appetizer, Rice, Miso SOUP,
T sukemono Uapancsc Fickles) and Jce Cream
Jebtt, BEM. BXEY . Rimfe, BEXF. TE. WM. . T A A7 U — 4
$52

USHIO GOZEN 9 L&t
Chefs Dai]g Specia[ Course Dinner consisting of
APPctizcr, [Fresh Sashimi, Seasonal Noodle Dish, Broiled [Fish,
Tcmpura, Steamed Egg Custard, Sweet \/inegarcd Dish,
Rice, Miso Soup, Japanese Fick[e Set and lcc Cream

Jebt, Wik, &Y. BEE M. RimdE, KA L. FEow

TR SRR, W, TA A7 U — 4

$65

SASHIMI #ill &

SASHIMIMORIAWASE  (2-3 people)
HISREY A58 (2~ 3 AR
An Assortment of the ]sland’s Freshest ]::ish

$44

ASSORTED SUSHI &Y Gt

Assorted Sushi A KO A A $4-8

Assorted Sushi B D 58 B $5¢

I\
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