Tempu ra (deep fry)
Appetizers

Tempura Fish Sticks 14
Spicy tuna wrapped w/nori
seaweed, topped with basil,
spicy tahini & teriyaki sauce
w/cream cheese 16

Panko Ocean Sticks 20
Snow crab, smoked salmon,
green onion, lemon wrapped
w/nori seaweed. Topped with
basil & creamy chili sauce.
w/cream cheese 22

Panko Fry Shrimp 15

w/spicy & lunch bowl sauce
Tofu Tempura w/green onion &
Asian BBQ sauce 8

Shrimp Tempura 11

Veggie Tempura 10

Combo Tempura 10

(shrimp & veggie)

Hot Soup Noodle

Come w/wakame seaweed,

shiitake mushroom, marinated

tofu, spinach, broccoli, carrot &
reen onion.

%hoose your broth:

veggie or fish

Choose your Noodle: soba,

udon or rice noodle 14

Add: veggie, shrimp or combo

tempura

grilled chicken, beef or shrémp
1

Yakisoba (stir Fry Noodle)
w/chicken OR Tofu,
veggie and Oco sauce 15

Add: 5pcs shrimp 6
friedegg 2

With: Udon noodle 1

OCO TIME

Appetizers
Garden Salad * 7

Organic green mix with
carrot, cucumber, avocado,
daikon sprouts cilantro&

sesame dressing
(the dressing contains raw egg
yolk / vegan dressing available)

Spinach Ponzu 5
Seaweed Salad 5
Edamame 5

Spicy Garlic Edamame 8
Miso Soup 5

Cucumber Salad 7

with wakame seaweed,
carrot, daikon sprouts &
ponzu sauce

Asian BBQ beef w/bean
sprouts, chili flake 14
Takoyaki Octopus ball 10

Hamachi Kama 25

(15-20min prepare)

Grilled Yellowtail Collar with
ponzu sauce.

Carpaccio * (raw fish) 23
Salmon, tuna or yellow tail
(add$2) sashimi w/jalapeno,
mix green & ponzu or spicy
ponzu sauce

Sides
Grilled Miso Salmon 7.5

Grilled GarlicLemon Shrimp11

Grilled Garlic Mushroom 8
Grilled Teriyaki Chicken 7
White Rice 3 /Sushi Rice3.5
Grilled Vegetable 6.5
Organic Brown Rice 3.5

*these menu items contain raw/undercooked ingredients

oCoO

Oco is traditional Japanese soul
food called OKONOMIYAKI
(means grill as you like it). It's a
combination of cabbage, bean
sprouts, green onion, egg and
noodles grilled together on a thin
batter base, plus your choice of
added ingredients. All topped
with powdered seaweed and a
sweet sauce , spicy sauce or BBQ
mayo.

You can add chicken, beef, pork,
mushroom, shrimp or cheese on your
favorite Oco with additional charge.

Earthy Assorted mushrooms
and green onion 22

Guardians Broccoli, yam,
pumpkin & cauliflower 22

Native Pork w/ginger sauce
23

Mendo Chicken thighs &
organic hemp seed 22

Japanese Pork with ginger
sauce, green onion, BBQ
mayo 25

Mariner White shrimp 25

States Beef w/ Asian BBQ
sauce 25

Hawaiian Chicken thighs,
pineapple, avocado,
cheddar cheese 27

Pirates Salmon, panko &
grilled shrimp, snow crab 34

*many of our foods contain sesame seeds



All sushi rolls contain sesame seeds.

BENTO
BOX

Comes with organic mix green
salad, miso soup, Japanese
pickles and tofu tempura w/
BBQ sauce. Choose one of
each from #1-#3 & build your
own Bento Box!

Everyday Bento 32

#1 Choice of Main Dish:
Grilled Teriyaki Chicken,
Grilled BBQ Beef
or Grilled Veggies

#2 Choice of Tempura :

All Shrimp, All Veggie,
or Combination

#3 Choice of Sushi *:
Hosomaki (tuna, salmon,
hamachi or avocado),
Klamath, Leo Roll,
Kati Roll, Cashew Roll,
or Spicy Vege Roll,

Celebration Bento 40

#1 Choice of Main Dish:

5 pc Tuna or Salmon sashimi,

4 pc Hamachi sashimi($+2),

Panko Fry Shrimp, or Grilled

Shrimp,
#2 Choice of :

Grilled Salmon with
Sweet Miso Sauce or
Grilled Mushrooms

#3 Choice of Sushi *;

Mendo Popper, Margot Roll,
Rainbow Roll, Pele is Vegetari-
an, Vege Tempura Roll, or

Vege Vege Roll
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*these menu items contain raw/undercooked ingredients

Diet & Allergy advisory

your well-being is important to us. If you have a food allergy or diet,
please notify your server immediately, so that we may let you know if your
food contains that ingredient or not. Although our kitchen is very careful
and considerate, providing foods that are 100% free of certain allergens is
not something that we can guarantee; there is always a risk of cross-
contamination. Thank you for your understanding! Additional tips; we
currently have two fryers for fish & meat and veggies. So we do not sepa-
rate wheat free tempuras from Non-wheat free.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

The food items may contains raw ingredients or may be served under-
cooked /raw. Consuming raw or undercooked seafood or eggs may
increase your risk for foodborne illness; especially if you have a medical
condition.

From our Ocean

UMI (ocean)

Nigiri * Come with 2 pcs.

*
iASHlMl ThSH ,SET Mackerel (Saba) 8
omes with miso soup, . .
organic mix salad, seaweed Shrimp (Ebi) /
salad, tofu tempura w/BBQ Ahi Tuna (Maguro) 9
sauce &rice Sal Sak 9
5/9/13pcs almon (Sake)
Salmon (Sake) 23/30/37 | Seared Albacore 9
Tuna (Ahi) 23/30/37 Eel (Unagi) 9
Mackerel (Saba) 23/30/37 Smoked Salmon 9
ngkZdA?é‘lmon 22\53328//33 Yellow Tail (Hamachi) 9
eare acore :
Yellowtail Bell 10
Yellowtail (Hamachi)24/32/39 | ¢ © ‘l’v‘éa' ,\jy ]
Yellowtail Belly ~ 26/34/43 | SmeltEgg (Masago)
Combination 23/30/37 Flying Fish Egg (Tobiko) 8
Salmon Egg (lkura) 8

Naked Sashimi Fish *

5/9/13pcs
14/21/28

ARIGATO
Salmon (Sake)

Ahi Tuna (Maguro) 14/21/28 EAT A PIECE FOR
Mackerel (Saba) 14/21/28 PEACE

Smoked Salmon 14/21/28

Seared Albacore  14/21/28 LUCky Nigiri Combo *

Yellowtail (Hamachi) 15/23/30
17/25/34
14/21/28

2 Tuna, 2 Salmon, 1 Yellow-
tail, 1 Shrimp,1 Seared
Albacore, 1 BBQ Eel = Total
8pcs Nigiri 30

Yellowtail Belly
Combination

*20% gratuity for party of 6 or more.



All sushi rolls contain sesame seeds.

Sushi Rolls!
Raw Fish *

Stuffed Spicy Fish Inari 2pcs 8
Salmon & Cucumber Roll 10
Tuna & Cucumber Roll 10
Spicy tuna mix Roll 10
Yokayo Roll 10

Seared albacore, avocado, garlic
w/teriyaki sauce

Snow Crab California Roll 14

Steamed snow crab (contains
mayo), avocado, smelt fish egg &
cucumber

Chiyoko’s Roll 13

Seared albacore, avocado, tobiko,
jalapeno, cilantro, green onion,
garlic w/teriyaki sauce

Klamath Roll 11
House made smoke salmon,
avocado & cream cheese

Tuna Tuna Roll 16

Inside : Spicy tuna mix, green
onions & sprout

Qutside : Tuna, avocado w/ spicy
tahini sauce and spicy sesame
flakes

One Love Roll 21

Inside : Tuna, seared albacore,
avocado, garlic

Outside : Tuna, salmon,
yellowtail, shiso leaf, tobiko w/
spicy tahini, basil & teriyaki sauce

Classic Rainbow 15

Kanikama krab cake, avocado,
cucumber, wrapped w/ tuna,
salmon, yellowtail

Double Rainbow 18.5

Inside and Outside : Tuna,
yellowtail, salmon and avocado

Crab Rainbow 185

Inside : Steamed snow crab
(contains mayo), avocado, smelt
fish egg & cucumber

Outside : Tuna, yellowtail, salmon
and avocado

Raw Fish *

Leo's Roll * 12

Salmon, avocado, tempura pumpkin
w/ teriyaki sauce

Goddess Pele Roll 12

Tuna, avocado, sautéed carrot w/
mango, blood orange, fire sauce

Creamy CaliRoll 15

Inside : Tempura shrimp, tobiko,
avocado, lemon

Outside : Tempura kanikama
krab cake, green onion, shredded
chili & creamy chili sauce

Triple SSS 16

Inside : Smoked salmon and
tempura salmon

Outside : Fresh salmon, lemon,
spicy tahini Sauce & teriyaki Sauce

Marcos Roll 17

Inside : Tempura shrimp, tobiko,
garlic, lemon, green onion,
cucumber, cilantro, carrot, sprout

Outside : Yellowtail, avocado w/
lightly teriyaki sauce
Snow Lady 165

Inside : Tempura shrimp, tobiko,
avocado, cucumber

Outside : Steamed snow crab
(contains mayo) & teriyaki, peppery
yuzu sauce

Rachel’'s Roll 16

Shrimp tempura, spicy tuna mix,
cilantro, cucumber, avocado, shiso
leaf, green onions, garlic w/spicy &
basil tahini sauce

Fire Dragon Roll 18
Inside : Spicy tuna mix, BBQ eel,
green onion, carrot, cilantro, sprout
Outside : Avocado, spicy tahini
& teriyaki sauce

Margot Roll 15

Inside : Cream cheese, organic
cashew, avocado, green onion,
garlic, carrot

Outside : Tuna, avocado w/spicy
mango tahini sauce

Word Roll 22

Inside : Spicy tune, snow crab,
cream cheese, sprouts

Outside : BBQ Eel, avocado,
Tobiko w/teriyaki sauce

*these menu items contain raw/undercooked ingredients

Cooked & Tempura

Eel & Cucumber Roll 10
Eel & Avocado Roll 13
Shrimp Tempura Roll 12

Shrimp tempura, avocado,
cucumber, carrot, & teriyaki sauce

Fire Roll 12

Tempura salmon, avocado,
jalapeno, cilantro, carrot, sprout w/
spicy tahini sauce

Spider Roll * 125

Fried soft shell crab, smelt fish egg,
cucumber, carrot, sprout
Spicy Spider Roll * 14.5

Fried soft shell crab, avocado, smelt
fish egg, cucumber, jalapeno,
cilantro, carrot & sprout w/spicy
tahini sauce

B-Boy Jero 145

Tempura shrimp, pumpkin, cilantro,
jalapeno, carrot, sprout, garlic,
cucumber w/spicy tahini & teriyaki
sauce

Dragon Roll 17

BBQ Eel, tempura shrimp,
cucumber, carrot, sprouts, wrapped
with avocado, teriyaki sauce on top

Whole Tempura Style *

Mendo Popper 16 Raw fish
Smoked salmon OR spicy tuna mix,
cream cheese, avocado, cilantro,
lemon and green onion, jalapeno,
organic hemp seeds w/lunch bowl
Spicy Tahini & fire sauce

Switch to soy paper 2

Switch to organic brown rice 1
Whole Tempura 3

Tobiko fish egg on top 3.5
Crunchy flake on top 1.5
Cream cheese 2

Organic ginger jar 4



Vegetarian
Sushi Rolls!

Tem pura (vegan tempura available )

Tofu Delight Roll 15

Tempura pumpkin, marinated
teriyaki tofu and inari & avocado on
top. w/teriyaki sauce

Raven Roll 12

Tempura pumpkin, shitake mush-
room, avocado w/teriyaki & spicy
tahini sauce

Vege Tempura Roll 10

Tempura pumpkin & green bean,
zsagog%éo, Fc)arr t, sprogt, teriyal?l
u

Magic Dragon Roll 16

Inside : Buddha nugget (lotus
root,ginger shitake,organic brown
rice, carrot) tempura pumpkin and
green bean, cilantro, carrot, sprout

Outside : Avocado, hemp seeds
& teriyaki sauce
Spicy Magic Dragon 17

Inside : Buddha nugget, tempura
pumpkin, green bean, cilantro,
Jalapeno, carrot, sprout

Outside : avocado, sautéed
teriyaki carrot, sprout w/teriyaki,
spicy tahini sauce & hemp seeds

Only 12 vears old or under

Yakisoba (stir fry noodle)

Chicken, veggie or
combo (chicken & veggie)  8.50
Rice Bowl|

Grilled Teriyaki chicken, veggie or
8.50

Chicken Katsu with Oco sauce 9

combo (chicken & veggie)

*these menu items contain raw/undercooked ingredients

all sushi rolls contain sesame seeds

Vegan

Sweet Inari Pocket 2pcs 5

Pele is Vegetarian 12
Marinated teriyaki tofu, sautéed
carrot, avocado with mango, blood
orange & fire sauce

Vege Vege Roll 13
Avocado,sprouts, carrot,cucumber,
cashew nuts, cilantro, shiso leaf,
garlic w/tahini, basil tahini sauce

Spicy Vege Vege Roll 14

Vege Vege Roll w/ Jalapeno &
spicy tahini sauce

Kameko's roll 15

Avocado, cucumber, marinated
teriyaki tofu, shiitake mushroom,
cilantro, organic  cashew nuts,
carrot, garlic, lemon w/spicy &
basil tahini sauce

Emily's roll 14

Avocado, cucumber, shiitake
mushroom, inari, jalapeno, cilantro,
organic cashew nuts, garlic, w/
basil tahini sauce

Cream Cheese
Veggie Popper 16

(Whole Tempura Style) Cooked
shitake mushroom, cream cheese,
avocado, jalapeno, cilantro, lemon,
green onion, organic hemp seeds
w/ fire,lunch bowl & spicy tahini
sauce

Arline Roll 14

Avocado, cream cheese, organic
cashew nuts, shiso leaf, cilantro,
garlic, sprouts, carrot, cucumber
w/basil tahini, mango & blood
orange sauce

Sushi

Roly Poly

Tempura shrimp inside & wrapped
w/avocado, teriyaki sauce & mango
sauce 6

Tempura Chicken Roll 10 pcs. 9
With teriyaki sauce

Simple Rice Roll 2.5
Sides

Avocado 3/Cubed tofu 2/Nori sheet
1/Plain noodles (soba, udon or rice
noodle) with Oco sauce 3.5

P I ateS Comes over rice

with house salad or miso soup
(+%$3 for both) Switch to organic
brown rice for an additional $1.00

Peace Plate 15

Tempura tofu & pumpkin, with
lunch bowl! sauce, basil & Asian
BBQ sauce

Grilled Veggie Plate 18

Grilled vegetables and tofu with
lunch bowl and basil tahini sauce

Fresh Veggie Plate 15

Avocado ,cucumber, Cilantro,
carrot, daikon sprout, cooked
shitake mushroom, inari tofu,
Japanese pickles and cashew nut,
lunch bow! sauce and basil tahini
sauce with sushi rice

Teriyaki Chicken Plate 17

Grilled Chicken & vegetables w/
lunch bowl sauce

Chicken Katsu Plate 18

Panko Fry chicken with Oco sauce
and vegetables

Grilled Miso Salmon Plate 19

With sweet citrus miso sauce and
vegetables

Grilled Beef Plate 18

Grilled beef with Asian BBQ sauce
and vegetables

Grilled Garlic Lemon Shrimp

Grilled shrimp w/lemon, garlic,
herbs and vegetables 20

Tuna Chan * (contain raw fish) 19

Fresh tuna, avocado, cucumber,
carrot, cilantro, daikon sprouts,.
With lunch bow! sauce & sesame
dressing with over sushi rice.

Poki Bow! * (contain raw fish) 19

Fresh tuna, avocado, cooked car-
rot, cucumber, seaweed salad, in-
ari, cilantro, daikon sprout, romaine
lettuce, sesame seeds, over sushi
rice w/sesame dressing, teriyaki
sauce & spicy poki sauce.

*many of our foods contain sesame seeds



Lunch Specials

Lunch Bento Box *

Comes with Salad or Miso Soup, (+ $3 for both),
Tempura Tofu, Japanese Pickles & Seaweed Salad.

Main Meal: Choice of Grilled Chicken/ Fresh Veggie/ Grilled Vegetables/
Tempura :Veggie, Shrimp or Combo / Garlic Grilled Mushrooms 15

Or
Miso Salmon / Grilled Garlic Lemon Shrimp/ Beet/ Chicken Katsu/
Masago Snow Crab & Avocado 17
And
Sushi Roll: Your Choice of California , Veggie Roll
Or

Klamath Roll (Smoke Salmon, Avocado, Cream cheese) or Spicy Tuna Mix roll ($2.00 add)
Cashew Roll ( Veggie Roll w/ Basil Tahini Sauce & Cashew nuts)
or Irie Roll (Cream Cheese, Carrot & Avocado) ($1.75add)

Lunch Sushi Combo*

BIMI (nigiri and roll combination) 16
Comes with Miso Scup or Salad. + $3 for both

2pcs Tuna, one pc. Salmon, one pc. Yellowtail and your choice of 6pcs Vege, or California roll
Or
Klamath Roll (Smoke Salmon, Avocado, Cream cheese) or Spicy Tuna Mix roll ($2.00add)

*these menu items contain raw/undercooked ingredients



