
Brunch & Lunch 
 

Fridays: 11:00 AM – 2:00 PM 

Weekends: 10:30 AM – 2:00 PM 

 

Benedict* 

(waffle or toast, poached egg, Vinum Hollandaise & mixed greens) 
 

Bacon & Asparagus   17 

Cherry wood smoked bacon, asparagus 
 

Smoked Salmon & Avocado   19 

Japanese style smoked salmon, fresh avocado 
 

Smoked Pork Belly   17 

House-made smoked pork belly 
 

Chicken Katsu   17 

Deep fried house-bread chicken 
 

Pork Chop Katsu   17 

Deep fried house-bread pork chop 
 

Avocado & Tomato   15 

Fresh avocado, grape tomato 

 

 

Sandwich & Waffle 

(mixed fresh fruit) 
 

Pork Chop katsu Sandwich   16 

Deep fried house-bread pork chop, mixed greens, bread toast 
 

Chicken katsu Sandwich   16 

Deep fried house-bread chicken, mixed greens, bread toast 
 

Smoked Salmon & Avocado Sandwich   19 

Japanese style smoked salmon, fresh avocado, bread toast  
 

Bacon & Egg Waffle   16 

Cherry wood smoked bacon, fresh egg, house-made waffle 
 

Fried Chicken & Waffle   16 

Deep fried chicken, house-made waffle 
 

Fish Katsu & Chips   15 

Deep fried fish and French fries 

 

 



Brunch & Lunch 
 

Fridays: 11:00 AM – 2:00 PM 

Weekends: 10:30 AM – 2:00 PM 

 

 

Lunch Bento 

(Served with Miso Soup, salad & Rice) 

 
 

Chicken Katsu, CA Roll, Chicken Gyoza   19 

 

Chicken Teriyaki, CA Roll, Chicken Gyoza   19 

 

Pork chop Katsu, CA Roll, Chicken Gyoza   19 

 

Beef Teriyaki, CA Roll, Chicken Gyoza   22 

 

Rib-eye Steak, CA Roll, Chicken Gyoza   29 

 

Short Rib Teriyaki, CA Roll, Chicken Gyoza   28 

 

Grilled Salmon, CA Roll, Chicken Gyoza   24 

 

Grilled Saba, CA Roll, Chicken Gyoza   24 

 

Unagi, CA Roll, Chicken Gyoza   26 

 

 

 

 

 

Sides 

 

Two Eggs   6        Waffle (2)   7        Bread Toast (2)  4              

         

         Miso Soup   5         Bacon (3)   7        Mixed Fresh Fruit   6           

 

 

 

 

 

 

 

 

 

 



Salad & Soup 

 

Miso Soup   6 

(Add Seafood   5) 

seaweed, Tofu in miso soup 

 

Daikon Salad   9 

Japanese white radish salad with traditional ginger dressing 

 

Moriawase Salad 18 

Mixed sashimi and spring mix 
 

Spring Mix Salad 9 

( add chicken 9, shrimp 12, salmon 9, steak 12 ) 

Spring mix with house sauce 

 

Appetizers* 

 

Garlic Edamame   8 

Spicy Garlic Edamame  
 

Red Volcano   9 

Ground tuna on the top of fried seaweed tempura and fried rice with unagi sauce 
 

White Volcano   9 

Crab meat on the top of fried seaweed tempura and fried rice with unagi sauce 
 

Chicken Gyoza   8 

5 PCS Japanese chicken potstickers with house sauce 
 

Veggie Gyoza   8 

5 PCS Japanese Veggie potstickers with house sauce 
 

Gyutan Chashu   15 

Sliced braised beef tongue 
 

Takoyaki   8 

Takoyaki sauce, mayonnaise, seaweed, and bonito flakes 

 

Charcuterie 

 

 

Artisanal Cheese Board   19 

Three rotating cheeses. Served with toasted artisan pugliese baguette 
 

Charcuterie Board   19 

Three rotating charcuteries. Served with toasted artisan pugliese baguette 
 

Cheese & Charcuterie Board   32 

Three rotating cheese and charcuterie. Served with toasted artisan pugliese baguette 



 

Deep fried & grilled 

 

Veggie Tempura   15 

Eight kinds of vegetables 
 

Ebi Tempura   22 

Five pieces of deep-fried white shrimp 

 

Assorted Tempura   19 

Shrimp & mixed vegetables 
 

Basque Fries   8 

Fries with piment d’Espellete & paprika  

 

Agedashi Tofu   8 

Tofu with tempura sauce 
 

Crispy Baby Octopus   16 

House marinated deep-fried baby octopus with house sauce 
 

Calamari with Sweet & Chili Sauce  15 

Made from scratch, deep fried calamari, house-made sauce. 
 

Chicken Karaage   9 

Chicken nuggets with house mayo sauce 

 
Crab Meat Sushi Taco   9 

Sushi rice, cucumber, crab meat, salmon roe 
  

Tuna Sushi Taco   9 

Sushi rice, cucumber, ground tuna, sea weed 
 

Gyutan  skewer  16 

Grilled braised beef tongue 
 

Shishito Skewer   8 

Japanese sweet pepper 
 

Trio Skewer Special   12 

Grilled Pork Belly, Chicken and Rib Eye Steak 
 

Scallop Skewer   19 

Japanese scallops with unagi sauce 
 

Grilled Ika   25 

Whole Squid  

 

Grilled Hamachi Kama   29 

Yellowtail collar 
 



 

Nigiri* 

(Dinner only) 

(Serve with higher quality fish, two pcs) 
 

Maguro  (Bluefin tuna)   8           Hamachi (Yellowtail)  8 
 

         Sake  (Atlantic salmon)  8       Hotate  (Japanese scallops)  8 

 

                Ama Ebi  (Raw prawn) 12             Uni (Sea urchin)  28 

 

    A5 Wagyu (Japanese A5 Wagyu) 25     Saba (Pacific mackerel)  8 
 

Chef’s Special (chef’s special selection of five different Nigiri) 19 

 

Luxury Omakase (the finest selection of six different Nigiri) 69 

 

 

Sashimi* 

(Dinner only) 

(Serve with Fresh Wasabi) 
 

Maguro   12 

Bluefin tuna (3 PCS, Toro add $2) 
 

Hamachi   12 

Yellowtail (3 PCS, Toro add $2) 
 

Sake   10 

Atlantic salmon (3 PCS, Toro add $2) 
 

Moriawase Sashimi   39 

Assorted fresh seasonal sashimi (10 PCS) 
 

Deluxe Moriawase Sashimi   59 

Best selection of assorted seasonal sashimi (15 PCS) 
 

Hamachi Tataki   15   

Ponzu/carpaccio sauce, garlic oil, wasabi mayo, jalapeno (4 PCS) 
 

Thai Style Sake Carpaccio   15  

Atlantic Salmon, house-made sweet and spice Thai sauce (4PCS) 
 

Hotate Carpaccio/Tataki   18 

Hokkaido Scallop, ponzu/carpaccio sauce, garlic oil, tobiko (4PCS) 
 

Wagyu Tataki   39 

Japanese A5 Wagyu with yuzu sauce (4PCS) 

 



Innovative Hand Rolls 

 

Salmon   8 

Atlantic Salmon and sushi rice wrapped by crispy seaweed 
 

Spicy Tuna   9 

Spicy blue-fin tuna and sushi rice wrapped by crispy seaweed 

 

Hamachi   10 

Yellowtail tuna and sushi rice wrapped by crispy seaweed 

 

Unagi   8 

Japanese BBQ eel with unagi sauce 
 

Hotate   15 

Japanese scallop with mayo and tobiko on top 
 

Kani   15 

Snow crab meat with mayo  
 

Ikura & Uni   25 

Salmon fish roe and sea urchin with shoyu and wasabi brushed on top 
 

Wagyu Yukke   25 

Chopped Japanese A5 Wagyu, Japanese yukke sauce, negi and sesame 
 

 

Special Rolls 

(Use the best ingredients only) 

 

Vinum Special Roll 19 

tuna, spicy ground tuna, avocado, tempura shrimp with house dressing  

 

Golden Roll 18 

salmon, avocado, tempura shrimp, crab meat with house dressing 
 

Diablo Roll 18 

Hamachi, spicy ground tuna, avocado, crab meat with house dressing  

 

Rainbow Roll 18 

CA roll topped with fresh salmon, yellowtail and bluefin tuna without dressing  

 

Lion King Roll (baked) 18 

CA roll topped with fresh salmon, tobiko and house dressing  

 

Ebi Tempura Roll 15 

Thinly battered and fried shrimp and cucumbers with unagi dressing  

 

Deep fried CA or Tuna Roll 12 

your choices of deep-fried CA roll or tuna roll  



Dinner Bento 

(Served with Miso Soup, Chicken Gyoza, Salad & Rice) 

Add Sake Pairing   22 
 

Lobster & Steak Bento   49 

Japanese Baked Lobster Tail, rib-eye Steak, Stir-fired Veggie, CA Roll 
 

Chicken Katsu, Veggie Tempura, CA Roll   25 

 

Chicken Teriyaki, Veggie Tempura, CA Roll   25 

 

Grilled Salmon, Veggie Tempura, CA Roll   28 

 

Grilled Saba, Veggie Tempura, CA Roll   28 

 

Pork chop Katsu, Veggie Tempura, CA Roll   25 

 

Rib-eye Steak, Veggie Tempura, CA Roll   35 

 

Short Ribs Teriyaki, Veggie Tempura, CA Roll 33 

 

Assorted Sashimi, Veggie Tempura, CA Roll   35 

 

 

 

Entree 

 

 

Mushroom Risotto   20 

(Add chicken 5, shrimp 6, scallop 7, lobster tail 15) 

Arborio superfine Italian rice. Chef mis mushrooms. Truffle oil. Shaved parmesan. 
 

Yaki Udon (Signature)  24 

Stir fried seafood udon with pesto sauce 
 

Rib-eye Steak & Fries   39 

Grilled Rib-eye steak, mixed mushroom and French fries on the side. 
 

Lobster Pesto Udon   39 

Japanese baked lobster tail over pesto udon with salad 

 

Double Mini Chirashi Sushi   32 

two bowls of sushi rice with assortment of sashimi on top 

 

Unagi Don   25 

Grilled eel, avocado, sesame seeds and pickled veggie over sushi rice 
 

Curry Chicken Katsu Don 23 

Fried breaded chicken breath over rice, curry sauce on the side 
 

Curry Pork Chop Katsu Don 23 

Fried breaded pork chop over rice, curry sauce on the side 
 



Dessert & Sweet Wine 

 

 
Warm Chocolate Cake   12 

House-make chocolate cake with ice cream 
 

Saracco Moscato   12/GL 

Peach, honey & orange w/apricot & tangerine 
 

Fonseca 20 Year Old Tawny   15/GL 

Full-bodied & voluminous on the palate, its smooth, velvety texture is carried into a long, elegant finish. 
 

J. Lohr Late harvest Riesling   18/GL 

Apricots, dried white fig & orange marmalade w/ honeysuckle 
 

Marchelle Late Harvest Pinot Noir   18/GL 

Seductively sweet and smooth with bouquets of dark cherries, spice, and nutty caramel 
 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized 

milk may increase your risk of foodborne illness. 

 

20% gratuity will be added to parties of 6 or more 

$25 corkage fee 

Follow us on Facebook & Instagram 


