




Appetizers

Edamame 
steamed japanese soy beans  7.95

Hiyashi Wakame Salad 
cold marinated seaweed salad  8.95

Kani Su 
crab and avocado, wrapped with cucumber, vinegar sauce  16.95

speciAl plAtes

Hamachi Jalepeño 
sliced yellow tail, jalepeño, ponzu  16.25

Spicy Sashimi 
assorted fish, cucumber, kimchee vinaigrette  16.25

Salmon Carpaccio 
basil, parmesan cheese, ponzu  16.25

Tiki Roll 
tuna, crab, avocado, rolled in cucumber, kimchee vinaigrette  16.95

sushi And sAshimi
5.00     each     5.25

tuna, salmon, hamachi, escolar, snapper, mackerel, 
smoked salmon, shrimp, crab, tamago, eel

mAki  rolled sushi

Vegetable Roll assorted vegetables  10.25

California Roll crab, avocado, cucumber  12.25

Rainbow Roll 
rainbow of fish on top of 
California roll  16.95

Spicy Tuna Roll 
with crunch and spicy mayo, 
inside out  11.25 

Kamikazi Roll 
tuna, avocado, cucumber, scallion, 
masago, kimchee sauce  16.25

Negihama 
Japanese yellowtail and scallions  11.95

Shrimp Tempura Roll 
shrimp tempura, avocado, inside-out  14.25

New York Roll 
shrimp tempura roll, spicy tuna, crunch, 
asparagus, avocado, spicy mayo,  
eel sauce  18.95

Salmon Avocado Roll 
salmon and avocado inside out  10.95

Abi Roll 
salmon and avocado with shrimp and 
wasabi, tobiko on top  16.25

Philadelphia Roll 
smoked salmon, cream cheese, 
avocado, tamago  13.25

Dragon Eel Roll 
shrimp tempura, avocado, 
topped with eel  16.25

Jill Roll 
sweet squash, scallions and sprouts 
with hamachi and jalapeño  16.25

*Consuming raw shellfish or any partially cooked foods can increase your risk of illness



SUNDAY BRUNCH

à la Carte  $24
or

Prix Fixe   $30
(with chocolate mousse for dessert 

and a complimentary Mimosa or Bloody Mary)

coffee & tea service $3.50      espresso $3.50      cappuccino $4.50

all egg dishes served with mixed greens

EGGS BENEDICT
two poached eggs on an English muffin with Canadian bacon

and hollandaise

STEAK AND EGGS (add $5)
wood grilled flatiron steak with an egg benedict and sauce béarnaise

R.I. JONNYCAKES
two poached eggs with smoked salmon, dill crème fraîche, 

and chive beurre blanc

SOUTHWESTERN STYLE POACHED EGGS
two poached eggs on corn pancakes with avocado and mole

NEW ORLEANS POACHED EGGS (add $4)
two poached eggs on cajun spiced crabcakes with a ragout of tasso ham, 

onions and peppers with cajun choron

LOW COUNTRY POACHED EGGS
two poached eggs over pan-fried grits, with collard greens, 

smoked ham hocks, and giblet gravy

EGGS HOMARD
two poached eggs on portobello mushroom with lobster, spinach, 
mushroom duxelle, sauce americain, and beurre de champignon

EGGS STRASBOURG
two poached eggs on a crouton with duck liver mousseline and 

whole grain mustard hollandaise

OEUFS EN MEURETTE
two poached eggs in red wine on a crouton with bacon, 

pearl onions, mushrooms, and frisée

OMELETTE PROVENÇAL
with spinach, chèvre, roasted peppers, olives, pinenuts, raisins, 

balsamic vinegar, and tomato coulis

BRIOCHE FRENCH TOAST
with smoked bacon, fresh fruit, and Vermont maple syrup
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