
	
Appetizers

Miso Soup�     9
Tofu, Scallions & Wak a me

Edamame� 10     
Stea med Soy Bea ns & Sea Salt

Roasted Shishito Peppers� 16
Maldon Sea Salt

Crispy Brussels Sprouts� 17
    Miso Butter & Chili Strings 

Shishito Peppers & Watermelon� 18
Maldon Sea Salt, Am asu & Sesa me Seeds

Wakame� 13
Green Seaweed & Sesa me Dressing

Wagyu Gyoza � 26
Pa n Seared Dumplings & Toba nja n

  *Kanpachi Usuzukuri� 25
Thinly Sliced Amber jack, Yuzu Pepper & Yuzu Ponzu

 *Salmon Serrano� 28
Seared Salmon, Lime Miso & Serr a no Pepper�

   *Crispy Rice� 26
Spicy Tuna, Avocado & Eel Sauce

Rock Shrimp Tempura� 26
Shiso Aioli

*Hamachi Blood Orange � 30
	G inger, Or a nge, Olive Oil, Chives & Soy 

Hot Kitchen�

Fried Chicken  � 39
Wasabi Honey

Vegetable Fried Rice � 17
Seasonal Vegetables & Crispy Far m Egg

Oxtail Fried Rice � 21
Bone Marrow, Shiitake Mushroom & Daikon R adish

Salmon Tobanyaki � 44
6 oz Clay Pot Baked with Bean Sprouts, 
Carmelized  Onions & Homemade Teriyaki

Salads�

House Salad � 23
Rom aine, Avocado, Scallion, Carrot & Ginger Dressing

add Salmon 8,  add Chicken 5 

Hearts of Palm Salad � 27
Japa nese Peaches & Yuzu-Honey Vinaigrette

Tuna Nicoise Salad �   28
Sliced Tuna, R a men Egg, Green Bea ns, K abocha Pumpkin,  
Maitake Mushrooms, Heirloom Tom atoes & Mustard Dressing

*�Consuming raw or under-cooked meats, poultry, pork, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially in case of certain medical conditions.

Lunch Specials

  *Don Buri Sushi Rice Bowls		  26
Tekka  Tuna & Avocado�
Sake Ikura Salmon, Salmon Caviar & Avocado�

  *Chirashi sushi � 34
Assorted Sashimi & Ikur a over Sushi Rice

Oxtail Don� 22
Br aised Oxtail with Car a melized Onions, Crispy Garlic & Egg

Chicken Katsudon � 24
Breaded Chicken Thigh, Tonk atsu Sauce, Scallions & Egg

Fried Chicken Sandwich � 23
Lettuce, Tom ato & Special Sauce on Potato Bun with 

French Fries

Plymouth Burger � 22
Lettuce, Tom ato, Onion & Tonk atsu Sauce with French Fries 
add Smoked Cheddar  2

Gyuniku Teppan � 25
Curry Spiced Fl a nk Steak, Sauteed Onions & Homem ade Teriyaki

Choice of French Fries or White Rice 

 *Sushi platters

Sushi  � 39
7 pcs of Nigiri & Choice of 1 Roll 

(Califor nia, Tuna, Spicy Tuna, or Cucumber)

Sushi Deluxe� 47
10 pcs of Nigiri & Choice of 1 Roll 

(Califor nia, Tuna, Spicy Tuna or Cucumber)

Sashimi  � 47
12 pcs of Seasonal Japa nese Fish

Sashimi Deluxe  � 57
18 pcs of Seasonal Japa nese Fish

Sushi Sashimi Combination� 57
6 pcs Sushi, 9 pcs Sashimi & Choice of 1 Roll 

(Califor nia, Tuna, Spicy Tuna or Cucumber)



	

 *Pacific  Ocean

Masu-no-Suke  King Salmon� 12
Katsuo  Bonito� 9
Ebi  Cooked Shrimp� 8
Kaibashira  Sea Scallop� 10
Madai  Japanese Red Snapper� 10
Masago  Smelt Roe � 7
Kanpachi  Amberjack�       10
Hamachi  Yellowtail� 10
Shima Aji Striped Jack� 10
Hirame Fluke� 9
Kinmedai Golden Eye Perch� 12
Kanikama  Cr abstick� 6
Tamago  Sweet Egg� 7

       

 *Atlantic Ocean

Sake  Salmon� 9
Sake Toro Salmon Belly� 11      
Karai Ise Ebi Spicy Lobster� 12
Hon-Maguro  Bluefin Tuna � 14
Chu-Toro  Medium Fatty Tuna Belly� 18
O-Toro  Fatty Tuna Belly� 20
Tako Cooked Octopus� 9
Ikura  Salmon Caviar� 11
Unagi  Fresh Water Eel� 11

 

Extras

Avocado  +4    Cucumber  +3    Quail Egg  +3    *Caviar  +8    Shiso  +2    Spicy Masago  +3

 *Rolls

 California
with Kanikama  Crabstick � 14
with Snow Crab  � 24

 Spicy Tuna & Tempura Flakes  � 19
with Cucumber, Inside Out

 Negi Hama  � 18
Yellowtail & Scallion

 Dragon   � 31
Eel, Avocado, Masago Mayo & R adish Sprouts

 Niji  � 31
Seven Color R ainbow

 Spicy Crab  � 24
Snow Cr ab & Shiso

Karai Kaibashira� 20
Spicy Scallop & Smelt Roe

 Sakana San Shu  � 19
Yellowtail, Tuna, Salmon & Scallion

 Sake Ikura   � 23
Salmon & Salmon Caviar

 Ebi Tempura  � 20
Fried Shrimp, R adish Sprouts, Masago Mayo & Avocado

Negi Toro		  25
Fatt y Tuna & Scallions

Yasai   � 16
 Mixed Vegetables 

Kappa Maki  � 11
Cucumber

Avocado� 13

 *Consuming raw or under-cooked meats, poultry, pork, seafood, shellfish or eggs may increase your risk of foodborne illness, especially in case of certain medical conditions.

Sushi to Sashimi


