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Junmai Daiginjo

Premium Selection BTG 9OML CARAFE 180ML CARAFE 360ML

1. DASSAI23 $2500  $48.00 $94.00
2.DASSAI 3 $16.00 $30.00 $58.00
3. DASSAI 49 $13.00 $24.00 $4100
4 KAGATOBI"AI $17.00 $32.00 $63.00
0. KUBOTA "MANJU® $2500  $48.00 $95.00
6. SENKIN“MODERN" MUKU $15.00 $29.00 $45.00
7. KUHEJI "EAU DU DESIR" $16.00 $30.00 $58.00

8. DASSAI SPARKLING 45
J60ML BOTTLE /$49

9.YOSHI-NO-GAWA GOLDEN GOURD
T20ML BOTTLE /$2T5

Junmai Ginjo

Lighter & Fragrant BTG 9OML CARAFE 180ML CARAFE 360OML

10.KUDOKI-JOZU $1600  $28.00 $36.00
11.MIMUROSUGI “DIO ABITA $1600  $30.00 $58.00
12. SUGIDAMA JUNMAI GINJO $1000  §1900 $3100

Junmai

Rich Fuller Taste BTG 9SOML CARAFE 180OML CARAFE 360OML

13. HAKUTSURU EXGELLENT $1000  $18.00 $35.00
14.KID JUNMAI $200  $23.00 $45.00
15. HITAKAMIEX.DRY $12.00 $23.00 $45.00
16. KASUMITSURU KIMOTOEX.DRY  $10.00 $18.00 $36.00
17 SUIGEI SPEGIAL JUNMAI $10.00 $13.00 $3100




Nigori

Unfiltered sake and fruity sake
BTG 9OML CARAFE 180ML CARAFE 360ML

18.YUKITORA "SNOW TIGER' $10.00 $19.00 $37.00
HAKUTSURU PLUM WINE $10.00

H o t S a k e CARAFE 180OML CARAFE 360OML
HAKTSURU EXCELLENT JUNMAI  $20.00 $38.00

Sake Tasting Sets DFBFRHCTN

DASSAI3
DASSAI23/ DASSAI39/ DASSAI45

60OML x 3 $36.00

JUNMAI DAIGINJYO 3

KAGATOBI/ SENKIN/ KUBOTA

60ML x 3 $38.00

SAKABAYASHI 3
MIMUROSUGI “DIO ABITA" JUNMAI GINJO/
KUDOKI-JOZU JUNMAI GINJO / SUIGEI SPECIAL JUNMAI

60OML x 3 $30.00

DASSAI23 10 KUDOKI-JOZU JUNMAI GINJO
DASSAI39 11 MIMUROSUGI "DIO ABITA" JUNMAI GINJO
DASSAI 45 12 SUGIDAMA JUNMAI GINJO

KAGATOBI “AI" JUNMAI DAIGINJO 13 HAKUTSURU EXGELLENT JUNMAI

16 10 11 38

KUBOTA "MANJU" JUNMAI DAIGINJO DRY SWEET 14 KID JUNMAI

SENKIN“MODERN" MUKU JUNMAI DAIGINJO =7 15 HITAKAMIEX.DRY JUNMAI
KUHEJI™ EAU DU DESIR® 16 KASUMITSURU KIMOTO EX.DRY
DASSAI SPARKLING 49 17 SUIGEI SPEGIAL JUNMAI

YOSHI-NO-GAWA GOLDEN GOURD 18 YUKITORA“SNOW TIGER" NIGORI




Beer & Sake
Cocktails

BEER

SAPPORO(DRAFT)  /$3
SAMUEL ADANS(ORAFT) /$10

COCKTAILS

FRESH GRAPEFRUIT SOUR | $11

FRESHLEMON SOUR / $11

FRESH ORANGE SOUR/ $11
MATCHADOING? | $14
UMESHOULDTRYTHIS/$t4_ -t
SHITAKIRI/ $14 ~

ESPRESSO SAKETINI/ $14

> -
Wine V7~
MATTHEW FRITZ “SANTA LUCIA HIGHLANDS™
PINOT NOIR

GLASS BOTTLE

$1500  $75.00
LLOPART BRUT RESERVA SPAIN

BOTTLE

$100

BILLECART SALMON BRUT RESERVE
CHAMPAGNE

BOTTLE

$550

N\
Water/Juvice/ Tea
SARATOGA SPRING WATER $5.00

GOKE $3.00
GOKE ZERD $3.00
ORANGE JUIGE $4.00
CRANBERRY JUIGE $4.00
GED GREEN TEA $4.00
GINGER ALE $4.00
APPLE JUIGE $4.00
HOT GREEN TEA $2.50

ATOZGHARDONNAY OREGON

GLASS BOTTLE

$1600  $75.00

KENZO ESTATE "ASATSUYU" NAPA VALLEY

BOTTLE

$350
KENZO ESTATE "RINDO" NAPA VALLEY

BOTTLE

$100
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" Quick Apps Lo,

DEMON'S RED TEARS */ $6

Finely chopped radish with
ikura and ponzu sauce

YAMTASTIC TUNA */ $6

Grated japanese yam
with tuna sashimi

FOIE GRAS BY THE SEA | $6

Seared monkfish liver with ponzu

FIRE FLOUNDER FIN ***/ $5

Spicy marinated flounder fin

LIGHTLY PICKLED
AFFAIR WITH TRUFFLES / $5

Tomato, daikon & cucumber with
truffle oil and mushrooms

OLIVE OIL INFUSED
CUCUMBER DELIGHT / $5

Cucumber, salted kelp,
tomato in olive oil

WASABI CAPRESE / $8

Tomato, avocado, wasabi,
mozzarella caprese

TOFUCAPRESE /$6 2

Tomato, tofu, basil & olive oil caprese

Soup
MISOBY THE SEA/ $6

Seafood miso soup

HERE IR I -
WAKAME MISO SOUP | $5

Seaweed miso soup
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SAKABAYASHI /%
POTATO SALAD*/ $89

Signhature potato salad

MENTAI
" ADDICTING CABBAGE/ $6

Cabbage salad with
mentaiko anchovy oil

FURIKAKE
CAESAR SALAD / $6

Romaine, onion, parmesan,
served with noritama furikake

el
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Cold Diches AT\ o,

TUNAYAKKO */ $6 .
Minced tuna & scallion j/cl% i <“6 {/\QX

served over cold tofu

SPICY TOFU **~/ $6

Spicy tempura crunch
served over cold tofu

PARI PARI VEGGIE STICKS / $6

Cucumber served with mentaiko mayo

' e KA XX 7)) —=LF—ZAD
WA HESETISHET .

with cream cheese bruschetta

BRUSCGHETTA BY THE SHRIMPFUL™/ $8 WY BT ORI

Salted tofu bruschetta wEih e /\——420)7}1/217“7 R [2%‘]

with sweet shrimp

LOX BRUSCHETTA®/ $8

Salmon cream
cheese bruschetta

' o NEESALA) =T AL
YOUHEOL | NEED TUNA "/ 8 L ORETERM,

with sliced baguettes

7 KATSUO CARPACCIO 3% Al -
WITHAWASABIKICK®/S12  0p 5 1s < F 5

Seared bonito carpaccio style

Y—F2-A427-THRAN

FUJIYAMA GARPAGCIO®/$14  orusrvamamL <+ .
AKAEBICARPACCIO®/$12  AEELEYY 7L IO

Red shrimp carpaccio %HH/I JINTIIVINy F 5
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MAGURO SASHIMI ®/ $10
SALMON SASHIMI ®/ $10

ST s
SAKABAYASHI FUNAMORI **®/ $28

Assorted sashimi served on a boat

TUNA BOAT ADVENTURE */ $36

Assorted tuna sashimi served on a boat

ojerg > ARfif g S
DIG I TUMA TEMAKI®/ 18 EU<DFHE

served with sushi rice

SEABREAM EXPERIENGE °/ $13 WA AT
Tai sashimi §erved carpaccio ﬁ/\\ 5@%‘[@%”%

style with different powders

£ Tempura

EBI TEMPURA "IST e (R
BATTER UP
FISHCAKES / $1

Seaweed battered
fish cake tempura

SEAWEED GRABBY
TEMPURA/$17 BT RS

Seaweed battered
jumbo cralbstick tempura

KISS TEMPURA/$7 FADKZS

White fish tempura

ASSORTEDGREEDY . _
TEMPURA™/$10 WRR D 70 Rk 5

Assorted tempura

\ ® RAW M SHELLFISH ¥-¥3¥ sPicY




Hot Diches

TOKYO CHA CHA CHA EDAMAME / $5

Anchovy garlic premium edamame

AOSA AGEDASHITOFU /S8

Fried tofu topped with seaweed
and dashi sauce

LT —

and katsuobushi, or truffle salt

HOMEMADE KATSU STICK / $12

Assorted fried skewers

AJIFRY /$6

Panko fried horse mackerel

KARAAGE / $8

Japanese style fried chicken

SWEET N'SOUR CHICKEN FRIENDS / $9

Fried chicken with sweet soy sauce and
tartar sauce

CALAMARI™/ $T

Japanese style calamari

OMELETTE WOW!/ S8

Japanese style egg omelette

UMAI! CHAWANMUSHI/ $8

Japanese egg custard with
diced chicken and ikura

SAKABAYASHI STYLE SQUID AJILLO™/$9

Squid and tomato genovese ajillo

GRABBY CHEESEQUAKE AJILLO / $12

Fried imitiation crab with seaweed,
mentaiko and mozzarella cheese

ANGHOVY BUTTER CORN / $6

Corn with anchovy butter
served on a hot plate

KaNPACH K520~ S

Grilled amberjack collar

SAKABAYASHI AQUA PAZZA™/ $26

Swordfish and clam aqua pazza

SALMON LIKE YOU STEAK | $22

Salmon steak with butter
cream served with grilled miso
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Ultimate Sushi

Our signature sushi by the piece

INARI-ADE °/ $8

Sweet tofu skin stuffed with sushi rice, salmon roe
and salmon with a very soft texture

FLOUNDER-ADE */ $8

Flounder fin sushi with a very soft texture

KONBU FLOUNDER */ $8

Seared flounder fin sushi
served with kelp flavor

TUNAVATION CREATION */ $8

Tuna sushi with monkfish liver and uni

e
UNIIKURA LUXURY GUNKAN ®/ $9

Sighature gunkan sushi overflowing [ 8
with uni and ikura

UNBELIEVABLE MONK */ $8

Seared monkfish and uni butter

FANCY PANTS SCALLOP *=/$8

Seared scallop sushi topped
with truffle & mushroom

CAVIAR SURPRISE */ $8

Sushi served in caviar tin with
tuna and lumpfish caviar

SCALLOP UNI DREAM =/ $8

Seared scallop uni sushi

SALMON-ADE */ $8

Sakabayashi sighature sushi slow cooked salmon
with a very soft texture

RED SHRIMP WITH BLACK PEARLS **=/ $8

Red shrimp sushi topped with
lumpfish caviar

UNI-FIED SHRIMP=/$8

Seared shrimp sushi with uni sauce
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Vitimate Set fEa+FH o) |-

Our signature sushi set

. °
§g|§1He!’uASﬂaE|I’IEI!\,unOII’Y;$GIFEU engawa, homeru Tﬁk&b %j 3_%.5:“& \y ]\

ovyako inari ("Nomeru" means an extremely
soft texture, as if it can be swallowed.)

SIZZLINGTRID® =/ $18

Seared shrimp with uni sauce, kelp seared
flounder fin, seared scallop with truffle

DELICACY"ISH" TRID =/ $18 PR3 RIZIR S IE N

EeEg
Akaebi topped with lumpfish caviar, 3 E“t{ v ]\
monkfish liver with sea urchin butter,

scallop with truffle & mushroom

MAGNIFIGENT 8 *=/ $45 Wit T ] B E

Nomeru salmon & kelp seared R==o \
flounder fin, flounder fin, 8 E‘k \/ ]\

salmon oyako inari, scallop
with truffle, hotate uni,
redshrimy, foie gras of

the sea with uni

£ The Greedy Trio

Comes with 3 pieces in each set. Each piece is different.

SE  chEEDvSHOLENON /st

Sealbream, yellowtail & squid

,, with salt & lemon

GREEDY ABURI CHEESE *=/ $8

Salmon, tamago and shrimp seared
with cheese

g GREEDY ABURI®/S8
%

Seared salmon, anago, saba

GREEDY MAGURO */ $8

Tuna, tuna yukhoe,
minced tuna with scallion

@® RAW M SHELLFISH ¥¥3¥ sPicy




The Classiec Trio

Pick 3 for $8

NEGI MAGURO ® Bl QEFXA

Minced tuna with scallion

HAMAGHI ®

Yellowtail

EBI®*

Shrimp

AMAEBI®*

Sweet shrimp

INARI

Sweet tofu skin

MAGURO ®

Tuna

TAMAGO

Egg

KA ®*

Squid

SALMON ®
ANAGO®

Saltwater eel

NAMATAKQ ™

Octopus

KATSUO®

Bonito

AdI®

Horse mackerel

SABA®

Marinated mackerel

Recommendatwn $e~t

éBRﬂNZE"I $20 SILVER®"/ $26 GOLD*=/$30 —=~

Tuna, medium fatty tuna, Fatty tuna, tuna, yellowtail, Fatty tuna, medium fatty tuna,
yellowtail, salmon, squid, salmon, squid, shrimp, yellow tail, salmon, red shrimp,
shrimj, lbonito, egg lbonito, tsubua-gai bonito, tsubu-gai, eel
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The Selective Duo I?Qﬁzg\

Pick 2 for $8

UNAGI®

Eel

IKURA®

Salmon roe

GHUTOROD ®

Medium fatty tuna (chu-toro)

SALMON®
AKAEB| **

Red shrimp

TAI®

Sea lbbream

TSUBUGAI**

Whelk

The Premivm Solo

0TOR0 */ $8

Fatty tuna

OTORO ABURI */$8

Seared fatty tuna

ANAGOIPPON */ $10

Whole seared
anago sushi

AWABI®=/$8

Albalone

JUMBO HOTATE *"/$8

nt scallop

llNI'I $1l]

Seau
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Suchi Rolls o-wH3d

Allrolls 4 pcs

SAKABRYASHI <@ .
CALIFORNIAROLL®/$12 -

Cralb, avocado cucumber mayo roll
topped with salmon,avocado, tobiko

and nori seasoning

SAKABAYASHI =
BOSTONROLL ®/$12

Cralb, avocado cucumlber mayo roll
topped with tuna, avocado, tobiko

and nori seasoning

SAKABAYASHI <
DRAGONROLL/S12

Crab, avocado cucumlber mayo
roll topped with eel, avocado,
tobiko and nori seasoning

NEGI MAGURO MAKI */ $8

Minced tuna & scallion roll

TEKKA MAKI */ $8

Tuna roll

Shimerv
MINIKAISEN BOWL */$12
@@ [$

Assorted sashimi
served over sushirice

e I =
N

TONKOTSU
SHOYU RAMEN /$12 —o-.

EAITD
BT — A
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Desserts

SWEET GREEN
TEADREAMS / $8

Green tea ice cream with
soylean powder and
black sugar syrup

SR EZT
BRDHEETA A

oooooooooooooooooooooooooooo o

ASSORTED o
CECREAM/S8  -omlfiet

Green tea ice cream
and vanilla ice cream

oooooooooooooooooooooooooooo o




Lunch Menu

All lunch rice donburi, except for Ramen, will come with Miso Soup

SALMON IKURA DON® /18

Salmon and salmon roe served
over sushirice

HEAVENLY DELICIOUS IKURA (From the tor,

Special Maguro

NEGITORO DON'® /$22

Mi i | Special Tantalizing
inced tuna sca |‘or? and salmon roe Maguro Chirashi, a 6)\ O
served over sushi rice Red and White ZIK% k

PREMIUM MAGURO DON © | $26 B onres) - IRp PR JCHE:

Assortment of tuna, lean,
medium fatty, fatty, over sushi rice

MAGURO DON*/ $18

Tuna sashimi served over rice tl:# MER D @m$\l \ < 5
KAISEN IKURA DON ®  $20 S iE L

Assorted sashimi and salmon roe
served over sushirice

SPECIAL MAGURO ZUKE CHIRASHI® / $35 T EREWED

Tuna marinated with sea urchin infused soy ﬁﬁ‘g 6 L/
sauce over sushirice served in box m

SPEGIAL TANTALIZING MAGUR CHIRASHI ® / $45

Selection of toro, chutoro, akami over
sushi rice served in lbox

RED AND WHITE CHIRASHI ® | $35

Tuna, sealbream and yellowtail served in box

MAGURO SALMON IKURA CHIRASHI®/ $35

Tuna, salmon and salmon roe over
sushi rice served in box

RAMEN SUSHI SET =/ $22

Tonkotsu shoyu ramen
served with 10 pieces of nigiri

NIGIRI10**/$18

Assorted sushi served with miso soup

NIGIRN2 ® $22

Assorted sushi served with miso soup

TEMPURA & SUSHI SET © =/ $24

Assorted tempura served with 8 piece nigiri

FUNAMORIDON®®/$28 .~

Daily assortment of sashimi
served on a boat, with sushi
rice and miso soup
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