
APPETIZERS
A1 CHICKEN YAKITORI Grilled Chicken on Bamboo skewers 4.00 

A2 BEEF YAKITORI Grilled Beef on Bamboo skewers 5.00 

A3 BACON SCALLOPS Bacon wrap Scallops on skewers 6.00 

A4 SPICY WINGS ZING Deep fried Chicken Wings 6.00 

A5 CHICKEN KARAAGE Deep fried Chicken Nuggets 6.00 

A6 GYOZA Deep fried Pot Stickers 5.00 

A7 HARUMAKI Deep fried Spring Rolls 4.00 

A8 TEMPURA MIX Deep fried Shrimp and mix Vegetables 6.00

A9 SHRIMP TEMPURA Deep fried Shrimp 5.00

A10  CALAMARI TEMPURA Deep fried Calamari Steak 6.00 

A11 KAKI TEMPURA Deep Fried Oysters 9.00 

A12 BLUE CRAB Deep fried Soft Shell Crab 7.00 

A13 SHISHAMO Deep fried Smelt Fish 8.00 

A14 CROQUETTE Curry flavor Potato Cake or Vegetable 4.00 

A15 AGEDASHI TOFU Deep fried Tofu served in Tempura sauce 6.00 

A16 HIYAYAKO Chilled Tofu cube served with Ponzu Ginger 5.00

A17 HAMACHI KAMA Grilled Yellow Tail Collar with Ginger sauce 8.00 

A18 MUSSELS Mussels baked with Garlic Miso sauce 7.00 

A19 STUFFED MUSHROOMS Stuffed Snow Crab in Mushrooms and fried 6.00 

A20 SPICY SQUID LEGS Tempura style and pan fried lightly salted 7.00 

A21 EDAMAME Steamed lightly salted Soy Beans 5.00

 MISO SOUP Soy Bean Paste Flavor With Tofu, Onion 2.00
  and Mushroom 

 RICE Steam Rice 1.00

SUSHI, SASHIMI A LA CARTE  
A23 5 PIECE STARTER Tuna, Yellow Tail, Salmon, Albacore, Shrimp 8.00

A24 MIX SASHIMI 8 Pieces Assorted Raw Fish 10.00 

A25 SASHIMI 8 Pieces Tuna 12.00 

  8 Pieces Salmon 11.00

  8 Pieces Albacore 11.00 

  8 Pieces Yellow Tail 13.00 

CHILDREN’S MENU

KIDS MEAL # 1 Chicken Teriyaki, Shrimp Tempura and Gyoza 7.00

KIDS MEAL # 2 Chicken Teriyaki, Half California roll & Gyoza 7.00 

KIDS MEAL # 3 Chicken Nuggets, Soy Beans & Gyoza 7.00 

SALAD

S1 FIELD GREEN SALAD  5.00
 Mixed green Lettuce, Cucumber, Tomato, Carrot, red Cabbage
 served in house dressing 

S2 SUNOMONO Cucumber served with sweet Vinaigrette 3.00 

 SUNOMONO With Ebi ( Shrimp ) 6.00 

 SUNOMONO With Tako ( Octopus ) 6.00 

 SUNOMONO With Kani ( Snow Crab ) 6.00 

 SUNOMONO With Seafood ( Ebi, Tako, Kani ) 8.00 

S3 SearedED TUNA SALAD  13.00
 Mixed green seareded Tuna and served with 
 special Wasabi House Mustard Dressing 

S4 SEAWEED SALAD Seaweed marinated with Sesame Oil  5.00 

TEMPURA MIX 6.00

Edamame 5.00

Blue Crab 7.00

Seaweed Salad 5.00

Gyoza 5.00
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Bacon Scallops 6.00

Shrimp Tempura 5.00

Mussels 7.00
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NIGIRI SUSHI
two pieces

AJI Spanish Mackerel, seasonal 5.00
AMAEBI Sweet Shrimp, seasonal 6.00
ANAGO Sea Eal, seasonal 5.00
AWABI Abalone, seasonal 6.00
EBI Shrimp 4.00
HAMACHI Yellow Tail 5.00
HIRAME Flounder 5.00
HOKKIGAI Surf Clam 4.00
HOTATE Scalops 4.00
IIDAKO Baby Octopus, seasonal 6.00
IKA Squid 4.00
IKURA Salmon Roe 6.00
INARI Tofu wrap 3.00
KAKI Oyster 5.00
KAMPACHI Amber Jack 5.00
KANI Snow Crab 6.00
KANIASHI Crab legs 6.00
KANIKAMA Immitation Crab 3.00
KATSUO Bonito, seasonal 6.00
MAGURO Tuna 5.00
MIRUGAI Giant Clam, seasonal 6.00  
SABA Mackerel 4.00
SAKE Fresh Salmon 4.00
SHIROMAGURA Albacore Tuna 4.00
SMOKE SAKE Smoke Salmon 5.00
SUZUKI Stripe Bass 4.00
TAI Red Snapper 8.00
TAKO Octopus 5.00
TAMAGO Egg 3.00
TOBIKO Flying Fish Roe 5.00
UNAGI  Fresh Water Eel 4.00
UNI Sea Urchin, seasonal 6.00
UZURA Quail Egg 2.00

TORO Tuna Belly 6.00 

WASABI BENTO BOXES
Includes: Soup, Salad, and Rice

    Lunch/Dinner
BOX # 1 Chicken Teriyaki, Tempura , Gyoza 10.00/14.00 
BOX # 2 Chicken Teriyaki, Tempura, Tuna Sashimi 10.00/14.00 
BOX # 3 Chicken Teriyaki,Tempura and California Roll 10.00/14.00 
BOX # 4 Chicken Teriyaki, California Roll Tuna Sashimi 10.00/14.00 
BOX # 5 Chicken Teriyaki, California Roll, Gyoza 10.00/14.00 
BOX # 6 Beef Teriyaki, Tempura, Gyoza 10.00/15.00 
BOX # 7 Beef Teriyaki, Tempura, Tuna Sashimi 10.00/15.00 
BOX # 8 Beef Teriyaki, Tempura, California Roll 10.00/15.00 
BOX # 9  Beef Teriyaki, California Roll, Tuna Sashimi 10.00/15.00 
BOX # 10 Beef Teriyaki, California Roll, Gyoza 10.00/15.00 
BOX # 11 Sesame Chicken, Tempura, California Roll 10.00/14.00 
BOX # 12 Sesame Chicken, Gyoza and Tuna Sashimi 10.00/14.00
VEGGIE BOX Vegetable Tempura, Avocado Cucumber Roll 9.00/12.00 
 and Vegetable Croquette

Bento box #11 10.00/14.00

Mix Sashimi 10.00

5 Piece Startr 7.00

SUSHI, SASHIMI LUNCH
includes soup   
  Lunch  
MIX SASHIMI Chef choice sliced variety raw fish
 10 pieces (regular) 12.00  
  12 pieces (deluxe) 14.00  

SASHIMI Choice of Tuna, Salmon, Albacore;
 10 pieces 13.00  

SASHIMI Yellow Tail; 10 pieces 14.00  
   
CHIRASHI Chef’s choice of variety of fresh fish scattered 
 over Sushi rice   
 10 pieces (regular) 12.00  
 12 pieces (deluxe) 14.00  
   
TEKKA DON Slices of Tuna over sushi rice, 10 pieces 13.00  

SUSHI MIX Chef’s choice of 7 piece Sushi Nigiri 10.00  
 
SUSHI & ROLL Chef’s choice 5 pieces of Sushi Nigiri & 11.00 
 California roll   
 
SUSHI & SASHIMI  
Chef’s choice 5 pieces of Nigiri, 3 pieces of Tuna, 12.00 
2 pieces of Fresh Salmon”   
 
2 ROLL COMBO  Fair Oaks rolls and California roll 9.00  

SUSHI BENTO 2 Rolls Combo with 3 pieces of Tuna 11.00  

 
    
   
    
  

SUSHI, SASHIMI DINNER
includes soup   
  Dinner 
MIX SASHIMI Chef’s choice sliced variety raw fish
 14 pieces (small) 16.00
 16 pieces (large) 18.00  

SASHIMI Choice of Tuna, Salmon, Albacore
 14 pieces (small) 17.00  
 16 pieces (large) 19.00  

SASHIMI Fresh Hamachi (Yellow Tail)
 14 pieces (small) 18.00  
 16 pieces (large) 21.00

OMAKASE Chef’s choice 20 pieces 28.00  
 
SUSHI 9 Chef’s choice 9 piece variety Nigiri Sushi 13.00  

SUSHI 12 Chef’s choice 12 piece variety Nigiri Sushi 17.00  

SUSHI & ROLL Chef’s choice 7 pieces of Sushi & 15.00
 Fair Oaks roll   

ROLLS COMBO   Fair Oaks roll, Spicy Tuna and 13.00
      California roll   

7 AND 7 Chef’s choice of 7 pieces Sushi and 18.00
 7 pieces fresh Sashimi   
 
KIKU DON Sliced Tuna, Yellow Tail, White Tuna over 17.00
 Sushi rice   

TEKKA DON Slices of Tuna over Sushi rice 18.00  

UNAGI DON Grilled Eels over Sushi rice served with 16.00
 Unagi sauce   

CHIRASHI Chef’s choice of variety of fresh fish scatter 
 over Sushi rice   
 14 pieces (small) 16.00  
 16 pieces (large) 18.00  



SUSHI BAR SPECIAL SEAFOOD

PEPPERCORN SALMON  13.00 
Lightly seareded Fresh Salmon, served with Wasabi special pepper-
sauce and garnished with Sprouts 

TUNA TARTARE  11.00
Finely mixed Tuna, Onion, Tobiko, served with  Wasabi Ponzu Garnished 
with Cucumber

TUNA COCKTAIL  12.00 
Fresh cubed Tuna, Avocado, Smelt Egg, green Onion, 
marinated with spicy creamy Wasabi, served on a bed 
of Radish in Avocado shell

SEAFOOD CEVICHE  14.00 
Boiled Shrimp,Octopus,Mussel,mixed with Scallop, Salmon, 
Tomato, Cucumber in Ceviche sauce garnished with Sprout

 

PEPPER FIN  13.00
Thin sliced white Tuna served on bed of Radish in 
Wasabi Ponzu sauce, garnished with Jalapeno, Onion, Tobiko  

SEA STEAK  12.00
Pan seareded Tuna served with Ponzu citrus sauce garnished 
with Radish and Cucumber

POKI  13.00
Ahi Tuna marinated with Onion, Mustard garlic, Sesame chili oil 
garnished with Tomato and Lettuce

MAD CRAB  14.00
Boiled Crab leg in creamy chili pepper sauce, topped with 
sautéed mushrooms in Abalone shell

HAMASA  12.00
Sliced Yellow Tail served with Wasabi Mango Salsa

Tuna Cocktail 12.00

Tuna Tartare 11.00

Peppercorn Salmon 13.00

Seafood Ceviche 14.00
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YAKIMONO (GRILL)
includes soup salad and steamed rice    
  Lunch/Dinner

1 CHICKEN TERIYAKI    9.00/13.00  
Grilled tender Chicken served with Teriyaki Sauce

2 BEEF TERIYAKI  11.00/15.00  
Grilled Ball-Tip served with Teriyaki Sauce 

3 RED KING SALMON TERIYAKI  12.00/16.00 
Grilled fresh Salmon served with Teriyaki Sauce

4 HALIBUT STEAK  12.00/16.00  
Grilled fresh Alaskan Halibut marinated with  
Sake and Garlic Miso Sauce 

5 HIBACHI SHRIMP   25.00
Tiger shrimp served with Onion, green Onion, 
Tomato, Bell Peppers, with Wasabi satay sauce   

6 CALAMARI STEAK    9.00/14.00
Grilled Calamari Steak served with Teriyaki Sauce   
  

  Lunch/Dinner

7 SPICY CHICKEN    11.00/14.00
Broiled Chicken marinated with garlic soy 
and Shichimi Pepper served with grilled vegetables 

8 NEW YORK STEAK, 12oz. (dinner only)   30.00 
Teriyaki style New York Steak grilled with Broccoli 
and served on hot-iron plate   

9 YAKITORI STEAK (dinner only)   22.00
Broiled Steak Kabob served with Bell Pepper, 
Onion, Mushrooms, and Zucchini   

10 COLORADO LAMB (dinner only)   33.00
Grilled Rack-of-Lamb marinated in garlic Hoisin, 
Sanso Leaf and served with grilled vegetables

11 YELLOW FIN TUNA STEAKS, 14oz. (dinner only) 28.00
Marinated Yellow Fin Tuna served with squash, 
shitake mushrooms in redwine sauce

12 NIMAN RANCH PORK CHOP (dinner only)  26.00
Grilled Pork Chop served with Wasabi’s steak sauce 
and grilled Asparagus and Enoke mushrooms

TEMPURA ( DEEP FRIED )
Includes Soup, Salad and Steam Rice     
  Lunch/Dinner
SHRIMP TEMPURA  10.00/15.00 
Crispy batter fried Shrimp and served with Tempura Sauce

MIXED TEMPURA  9.00/14.00
Deep fried Shrimp and assortment of Veggies and served with 
Tempura Sauce 

VEGETABLE TEMPURA  8.00/12.00
Deep fried assortment of Veggies served with Tempura Sauce 

SEAFOOD TEMPURA  12.00/16.00
Deep fried Shrimp, Fish, Scallop, Calamari and 
Vegetables served with Tempura Sauce

SESAME CHICKEN  9.00/13.00
Battered Chicken and deep fried served with Sesame Sauce

  Lunch/Dinner
CHICKEN KARAGE  10.00/13.00
Deep fried Japanese style Chicken Nuggets served with Tonkatsu 
Sauce

TONKATSU  10.00/13.00
Breaded Pork deep fried and served with Tonkatsu Sauce

CHICKEN KATSU  10.00/13.00 
Breaded Chicken deep fried and served with Tonkatsu Sauce 

CALAMARI KATSU  12.00/15.00
Panko Calamari Steak deep fried and served with special spicy 
Lobster Sauce

FISH KATSU  12.00/15.00
Breaded White Fish deep fried and served with spicy Lobster Sauce 



SUSHI BAR SPECIAL SEAFOOD
AHI JALAPENO  11.00
Seareded Ahi Tuna, garnished with Cucumber skin, 
Cilantro leaf, Jalapeno served in Yuzu juice

 

BBQ ALBACORE  12.00
Lightly grilled Albacore Tuna with special house 
BBQ sauce garnished with Onion and Tobiko

 

CHILEAN SEA BASS (SEASONAL) 16.00
Pan fried seasoned Bass with spicy Tomato glaze, 
garnished sautéed mushrooms and green Onion

 

SPICY LOBSTER  15.00
Deep fried Lobster on top of clear noodle served with 
special sweet Lobster sauce

GARLIC DILL SALMON  13.00
Pan seareded seasoned Salmon served with 
Garlic Avocado sauce, garnished with Radish and Cucumber  

WASABI FUSION  16.00
Thin sliced Ahi, Hamachi, Salmon, Albacore served in spicy 
sweet Onion Vinaigrette garnished with Radish Sprout  

TUNA TATAKI  13.00
Breaded Tuna served with creamy Mustard sauce  

CHICKEN UNDER SEA  13.00
Deep fried Albacore served with house Teriyaki sauce  

SC HORS D’OEUVRES  12.00
Pan seareded Scallops, tower with seareded Ahi, Avocado, 
Snow Crab served with Garlic sauce

 

SHRIMP PANCAKE   13.00
Pan fried Shrimp stuff with Halibut served in 
sweet Brown and White sauce  

SALMON CARPACCIO   13.00
Thinly sliced Salmon served with Onion Vinaigrette
garnished with Radish Sprout

STUFFED JALAPENOS   10.00 
Stuffed Halibut in Jalapeno with Teriyaki 

TUNA ASPARAGUS   9.00 
Tuna wrapped Asparagus, lightly grilled

SC hors d’oeuvres 12.00

BBQ Albacore 12.00

Chilean Sea bass 16.00

Shrimp Pancake 13.00

Ahi Jalapeno 11.00
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Sea Steak 12.00

Pepper Fin 13.00



WASABI FUSION ROLLS
ANTHONY
SPECIAL 
13.00
 
[D.F. Shrimp, Spicy 
Tuna] Avocado, 
Tuna, Scallop, 
Snow Crab, Eel, 
Onion, Tobiko 
 

ASK
13.00

[D.F. Shrimp,Spicy 
Tuna, Snow Crab] 
Avocado, 
Seareded Tuna, 
Onion, Tobiko and 
Garlic Avocado 
Sauce 

B-ROLL
13.00 

[D.F.Shrimp, Spicy 
Tuna] Avocado, 
Salmon, Tuna, 
Hamachi, topped 
with mixed Shrimp  

BRENDA
SPECIAL
15.00

[D.F. Shrimp, Snow 
Crab, Yellow Tail, 
Shrimp, Avocado] 
Deep, Fried served 
with Brown Sauce 
 

FOLSOM PRIDE
12.00

[Spicy Tuna, Seare-
ded Albacore, 
Snow Crab, Eel, 
Avocado, Onion, 
Tobiko] in Soy Bean 
Wrap

GODZILLA 
11.00

[D.F. Shrimp, Spicy 
Tuna, Eels] Avo-
cado, Shrimp, 
Snow Crab, Onion, 
Tobiko

HEALTH NET 
11.00

[Tuna, Hamachi, 
Shrimp, Radish 
Sprout,Avocado, 
Tobiko] 
in Soy Bean Wrap 
  

INTEL
11.00

[Smoke Salmon, 
Imitation Crab, 
Tuna, Albacore, 
Cucumber, Avo-
cado, Tobiko] in 
Soy Bean Wrap
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IRON POINT 
ROLL 
14.00

[D.F. Fish, Alba-
core, Eels, Salmon, 
Snow Crab, 
Avocado) Tobiko, 
in Soy Bean Wrap 

KAISER
11.00
 
[D.F. Shrimp, Snow 
Crab] Avocado, 
Tuna, Hamachi, 
Salmon, Onion, 
Tobiko

KIM # 3
14.00
 
[Soft Shell Crab, 
Spicy Tuna, Eels] 
Avocado, Seare-
ded Tuna, Snow, 
Crab, Onion, 
Tobiko

KINGS
14.00
 
[D.F. Lobster, Snow 
Crab] Avocado, 
Tuna, Salmon, 
Albacore, Onion, 
Tobiko  

LION KING 
11.00

California Roll, 
Salmon, baked 
with Special 
Creamy Garlic 
Sauce  

MARILYN 
MONROLL
12.00
 
[D.F. Shrimp, Spicy 
Tuna] Avocado, 
Snow Crab, Tuna, 
Scallop***

MIAMI
13.00

(D.F. Shrimp, Spicy 
Tuna, Cream 
Cheese, Snow 
Crab, Salmon 
Avocado, Onion) 
Tobiko in Soy Bean 
Wrap*

OUT OF
CONTROL 
10.00

[Spicy Creamy 
Tuna, Cucumber] 
Avocado, Tuna, 
Snow Crab, Onion, 
Tobiko and Spicy 
Sauce** 

* indicates Spicy in levels of intensity



PAYCHECK 
12.00 

[D.F. Shrimp, Eel, 
Snow Crab, Ebi, 
Cream Cheese, 
Avocado] 
in Soy Bean Wrap 

PETER # 2
12.00

[D.F. Shrimp, Spicy 
Tuna, Cucumber] 
Avocado, Tuna,
Salmon, Hamachi, 
Onion, Tobiko*** 
 

PETER K.P. 
16.00

[D.F. Shrimp, 
Cream Cheese, 
Snow Crab] Avo-
cado, Salmon, 
Shrimp, Albacore, 
Onion, Tobiko, and 
5 pieces seareded 
Ahi* 

PINK DRAGON
11.00 

[D.F. Shrimp, Spicy 
Tuna] Avocado, 
Salmon, Spicy 
Crab mix, Onion, 
Tobiko**  

 
Q MAKI
11.00

Cucumber Skin 
Wrap, Tuna, Snow 
Crab, Albacore, 
Salmon, Eel, Avo-
cado with Citrus 
Sauce

RED DRAGON 
10.00
[D.F. Shrimp, Spicy 
Tuna] Avocado, 
Tuna, Onion, 
Tobiko****

RICELESS
16.00  

[Tuna, Hamachi, 
Salmon, Albacore, 
Spicy Tuna, Snow 
Crab, Avocado, 
Cucumber] in Soy 
Bean Wrap
Without Rice  

SAM’S 
RAINBOW 
16.00 

[Soft Shell Crab, 
Spicy Tuna] 
Avocado, Tuna, 
Albacore, 
Ebi, Eel, Salmon, 
Hamachi, Onion, 
Tobiko and 5 
 pieces Seareded 
Ahi*
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16.00 

[D.F.Shrimp, Spicy 
Tuna, Snow Crab] 
Avocado, Tuna, 
Salmon Albacore, 
Eel, Onion, Tobiko 
and 2 pieces BBQ 
Tuna*

 WHAT ABOUT IT 
12.00

(Spicy Tuna, 
Salmon, Albacore, 
Snow Crab, Avo-
cado, 
Cucumber, Onion) 
Tobiko, Spicy 
Sauce***

  
 WILLIAM ROLL 
12.00

[Spicy Creamy 
Tuna, Hamachi] 
Avocado, seare-
ded Salmon, 
Onion, Tobiko and 
Spicy Sauce*

  

 
 
Additional Wasabi Fusion Rolls
ALASKAN 6.00 
California Roll, topped with fresh Salmon  
 
A AND A 8.00
[Seareded Albacore Tuna] Avocado, Albacore, Onion, Tobiko, 
Special BBQ sauce  
 
ANNIE* 10.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Tuna, Hamachi, Onion, Tobiko 
  
ANNIE # 2 10.00
[D.F. Shrimp, Snow Crab] Avocado, Tuna, Eels, Onion, Tobiko  

ANNIE # 3* 10.00 
[D.F. Fish, Spicy Tuna] Avocado, Seareded Tuna, Onion, Tobiko  
  
AMY 10.00 
[D.F. Shrimp, Snow Crab, Tuna] Avocado, Salmon, 
Hamachi, Onion, Tobiko  
 
AMERICAN RIVER 7.00
[D.F. Shrimp] Avocado, Salmon, Onion, Tobiko  
 
AVO-KYU 4.00 
Avocado and Cucumber  
 
BEVERLY 11.00
[D.F. Shrimp, Smoke Salmon, Snow Crab, Avocado, 
Deep Fried) Onion, Tobiko  
  
BIG DOG 15.00 
[D.F. Shrimp, Spicy Tuna, Smoke Salmon, Avocado) 
Deep Fried and 8 pieces seareded Ahi with Creamy Sauce  

BLT 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Eel, Ebi, Salmon, 
Onion, Tobiko
 
BOB 9.00 
[D.F. Shrimp, Cream Cheese, Snow Crab] Avocado, 
Salmon, Onion, Tobiko  
 
BUDDY*** 11.00 
[Spicy Tuna, Smoke Salmon, Cream Cheese, 
Jalapeno, Avocado] Deep Fried served with Special Sauce  
  
CALIFORNIA ROLL  4.00 
Imitation Crab and Avocado  
 
CALIFORNIA # 2 5.00 
Snow Crab and Avocado  
  
CARMICHAEL 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Tuna, Onion, Tobiko  
  
CATERPILLAR 10.00 
[D.F. Shrimp, Snow Crab, Eels] Avocado, Onion, Tobiko  
  
CRYSTAL SHRIMP 10.00 
[D.F. Shrimp, Snow Crab] Avocado, mix Shrimp, Tobiko  

DAVE 13.00
[Soft Shell Crab, Spicy Tuna] Avocado, seareded Tuna, Onion, 
Tobiko served with Garlic Avocado Sauce  

DISNEY 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Salmon, Eels, Onion, Tobiko  * indicates Spicy in levels of intensity



DOUBLE SALMON 9.00 
[Smoke Salmon, Cucumber] Fresh Salmon, Lemon  
 
DRAGON 9.00 
[D.F. Shrimp, Snow Crab] Avocado, Salmon, Scallop, Onion, Tobiko 
  
DUI 10.00 
[D.F. Fish, Spicy Albacore] Avocado, Hamachi, Tobiko  
 
DYNAMIC** 10.00 
[Mix Spicy Scallop, Cucumber] Avocado, Tuna, Onion) 
Tobiko and Spicy Chili Sauce  
 
DYNAMITE*** 9.00 
[Creamy Tuna, Onion] Avocado, Scallop, Tobiko  
 
EASTER 10.00 
(D.F. Shrimp, Snow Crab, Eels, Avocado, Cucumber) 
Tobiko, Special Brown Sauce  

ER 16.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Lots of Eels,   
  
ESPN 9.00 
[D.F. Shrimp] Avocado, Shrimp, Imitation Crab Meat,
Onion, Tobiko  
 
49ERS 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Scallop, Tobiko  
  
FAIR OAK 6.00 
[D.F. Shrimp] Avocado, Onion, Tobiko
  
FANTASIA 10.00 
[D.F. Shrimp, Mix Shrimp] Avocado, Imitation Crab Legs, 
Onion, Tobiko  

GOLDEN STATE 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Salmon, Shrimp, 
Onion, Tobiko  
  
GOLDEN TUNA 8.00 
[Tuna, Cucumber] Avocado, Tuna, Onion, Tobiko  
  
GREEN DRAGON 11.00 
[D.F. Shrimp, Spicy Tuna, Eels] Avocado, Spicy mix, 
Snow Crab, Tobiko, Onion  
  
HAPPY 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Tuna, Hamachi, 
Onion, Tobiko  
 
HAWAIIAN ROLL 5.00 
California Roll topped with Tobiko  
  
HURRICANE 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Shrimp, Tobiko  
 
HWY 50** 11.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Scallop, Eels, Onion, 
Tobiko with Special Garlic Sauce  
 
HWY 80* 9.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Eels, Onion, Tobiko  
 
HWY 99 13.00 
[D.F. Lobster, Snow Crab] Avocado, Ebi, Eels, Onion, 
Tobiko  
 
IN AND OUT* 7.00 
[Spicy Tuna] Albacore,Tobiko  
 
INCREDIBLE ROLL 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Seareded Ahi, Tobiko  
 
JERRY 9.00 
[D.F. Shrimp, Snow Crab] Avocado, Shrimp, Eels, 
Onion, Tobiko  
 
JERRY # 2 10.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Snow Crab, Eels, 
Onion, Tobiko  

JUDY 6.00 
Spicy Tuna, Snow Crab, Cucumber  
 
JUDY # 2* 10.00 
[Spicy Tuna, Cucumber] Avocado, Seareded Ahi, Snow Crab, 
Onion, Tobiko  
 
JUDY # 3* 10.00 
[Spicy Tuna, Snow Crab, Cucumber] Avocado, Tuna, 
Salmon, Tobiko, Onion  
 
KARAI* 7.00 
[D.F. Shrimp, Spicy Tuna] Tobiko, Onion  
 
KARAI # 2* 7.00 
[D.F. Shrimp, Spicy Snow Crab] Onion, Tobiko  

KAREN 11.00 
[D.F. Shrimp, Spicy Tuna, Cucumber] Avocado, Snow, 
Crab, Onion, Tobiko  

KENNY 9.00 
[Albacore Tuna, Cucumber] Avocado, Tuna, Albacore, 
Onion Tobiko  
 
KIM 8.00 
[D.F. Shrimp] Avocado, Salmon, Tuna, Onion, Tobiko  

KIM # 2 11.00 
[D.F. Shrimp, Spicy Tuna, Eels] Avocado, seareded Ahi, 
Hamachi, Onion, Tobiko  
 
KHOA* 14.00 
[D.F. Lobster, Cream Cheese, Spicy Tuna, Snow Crab) 
Avocado, Tuna, Hamachi, Onion, Tobiko  
 
LARRY*** 10.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Salmon, Tobiko  
 
LAURENCE 10.00 
[D.F. Shrimp, Albacore] Avocado, seareded Ahi, Tobiko  
 
LOBSTER ROLL 12.00 
[Stir Fried Lobster, Mushroom, Onion] in Soy Bean Wrap  

MAUI* 8.00 
[D.F. Imitation Crab, Spicy Tuna, Avocado] Tobiko, Onion  
 
MEL ROSE*** 13.00 
[Albacore, Spicy Tuna, Snow Crab, Salmon, Eels, 
Avocado), in Soy Bean Wrap  

MIAMI 13.00 
[D.F. Shrimp, Spicy Tuna, Crab Legs, Salmon, 
Cream, Cheese] Tobiko, Onion in Soy Bean Wrap  
 
NANCY 10.00 
[D.F. Shrimp, Snow Crab] Avocado, Snow Crab, Eels, 
Onion, Tobiko  
 
NEGIHAMA 5.00 
Yellow Tail and Onion  

NEW YORK 9.00 
[Mix Shrimp, Cucumber] Avocado, Shrimp  

911***** 9.00 
[Spicy Tuna, Cucumber] Tuna, Spicy Chili Sauce, 
Tobiko  

1822***** 10.00 
911 Roll, Jalapeno, Spicy Sweet Sauce  
 
PETER 12.00 
[D.F. Shrimp, Spicy Tuna, Snow Crab] Avocado, 
Eels, seareded Ahi, Onion, Tobiko  
 
PETER # 3 13.00 
[Soft Shell Crab, Eels, Cucumber] Avocado, Tuna, 
White, Tuna, Onion, Tobiko  
 
PETER # 4 11.00 
[D.F. Shrimp, Eels] Avocado, Snow Crab, Onion, 
Tobiko  
 
PETER # 5 11.00
[D.F. Shrimp, Albacore] Avocado, seareded Ahi, 
Albacore, Onion, Tobiko  
 
PETER SPECIAL 15.00 
[D.F. Lobster, Snow Crab] Avocado, seareded Salmon, 
Onion, Tobiko with Green Garlic Sauce  
 
PHILY 6.00 
Smoke Salmon, Cream Cheese, Avocado, Tobiko  

PITAR 11.00 
[D.F. Fish, Spicy Tuna]Avocado, seareded Albacore,
Onion, Tobiko, with Special Mustard Sauce  
 
PRINCESS TERRY 11.00
[D.F. Fish] Avocado, Albacore, Salmon, Eel, 
Snow Crab, Onion, Tobiko
 
RAINBOW ROLL 9.00 
California Roll Topped Tuna, Hamachi, Salmon, Tobiko  
 
RICK O ROLL 13.00
[Tuna, Salmon, Snow Crab, Imitation Crab,  
Spicy Tuna, Cream Cheese, Avocado] in Soy Bean Wrap
  
ROCK AND ROLL 11.00 
[Soft Shell Crab, Cucumber, Sprout] Avocado, 
Eels, Tobiko  
 
RANDY** 10.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Hamachi, Salmon, 
Onion, Tobiko  
 
RON ROLL 12.00 
[Double D.F. Shrimp, Cream Cheese, Cucumber] 
Salmon, Crab Legs, Onion, Tobiko  
 
SACRAMENTO ROLL 5.00 
Deep Fried California served with Sweet Sauce  

SALMON SKIN ROLL 6.00 
Smoke Salmon Skin, Cucumber, Sprout, Onion  

SCOTT 10.00 
[D.F. Shrimp, Snow Crab, Cucumber] Avocado, 
Salmon, Onion, Tobiko 

SCREAM 9.00 
[D.F. Shrimp, Cream Cheese, Sprout] Avocado, 
Shrimp, Eels, Onion, Tobiko  
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* indicates Spicy in levels of intensity



BEVERAGES & SOFT DRINK
Coke, Diet Coke, Sprite, Mr. Pibb, 2.00 
AW Root Beer, Lemonade, 

Fresh Brew Ice Tea 2.00 

Flavors Ice Tea :  2.00 
Black Tea (sweetened/unsweetened), 
Green Tea (sweetened), Raspberry Tea

Hot Tea Japanese Green Tea 2.00 

Shirley Temple 3.00 

Japanese Marble Soda 3.00

  

BEERS
  Pint/Pitcher 

Beers On Tap: 4.00/10.00 
Hefeweizen, Sierra Nevada, Kirin, Sapporo, Bud  
Light, Wasabi Pale Ale, Samuel Adams,Stella Artois   

Japanese Beers: Small/Large 

Sapporo, Asahi, 4.00/6.00  
Kirin Ichiban, Ebisu 

Japanese Light Beers : Sapporo Light, Kirin Light  4.00

Domestic Beers : Budweiser,  3.00
Michelob Ultra, Odoul’s   

HOT SAKE Small/Large 
Gekkeikan Brand 4.00/6.00 

COLD SAKE 
 Glass/Bottle 
Silver  12.00
Haiku  10.00
Black and Gold  16.00 
PREMIUM SAKE
Horin  15.00 
Otokoyama  8.00

UNFILTER SAKE
Ozeki Brand  11.00 

Shochikubai Brand  12.00

DESSERT SAKE
Raspberry Sake 5.00 

PLUM WINE
Choya 6.00/22.00
Kinsen 4.00 
Kobai 4.00/15.00 

SHOOTERS
Oyster 2.00 
Scallop 3.00
Uni 4.00

Wine and Premium Sake list is available. Ask your server for our 
complete Wine and Sake list.

Sale tax will be added to all transactions
Table reservations available six or more. 
No outside food or drinks allowed
Sushi Bar is on first come, first served basis. 
No checks accepted.

Not responsible for lost or stolen items. 
Corkage fee for each bottle is $10.00
15% gratuity will be added to the bill for par-
ties of Six or more.

SCREAM # 2*** 11.00 
[D.F. Shrimp, Spicy Tuna] Avocado, Hamachi, Eels, 
Onion, Tobiko  
  
SCREAM # 3*** 12.00 
[Spicy mix Scallops, Cucumber] Avocado, Hamachi, 
Onion, Tobiko and Spicy Chili Sauce
  
SPIDER 9.00 
Soft Shell Crab, Cucumber, Avocado, Sprouts, Tobiko

SPIDER WEB 11.00 
[Soft Shell Crab, Eels, Cucumber, Avocado] in 
Soy Bean Wrap, Tobiko
 
SPICY SCALLOP*** 10.00 
[D.F. Shrimp, mix Scallop] Avocado, Scallops, 
Tobiko, Hot Sauce  
 
SPICY TUNA ROLL** 5.00
Spicy Tuna and Cucumber  
 
SUPER RAINBOW 16.00
[D.F. Shrimp, Snow Crab, Spicy Tuna] Avocado, Tuna, Eel, 
Crab Leg, Tobiko, Onion and 4 pieces Spicy Lobsters  

TEKKAMAKI 5.00 
Tuna Roll  

TERESA 11.00 
[D.F. Scallops, Asparagus] Avocado, Tuna, 
Crab Legs, Onion, Tobiko  
 
TITANIC 11.00 
[D.F. Shrimp, Snow Crab] Avocado, Salmon, 
Tuna, Snow, Crab, Onion, Tobiko  
 
TNT TUNA*** 10.00 
[D.F. Fish, Spicy Tuna] Avocado, Tuna, Onion, Tobiko  
 
TWIN DRAGON 12.00 
[D.F. Lobster] Avocado, Shrimp, Onion, Tobiko  

UFO 14.00
[Soft Shell Crab, Snow Crab] Avocado, 
seareded Salmon, Onion, Tobiko, Garlic Creamy Sauce  
  
UNATEN 7.00 
[D.F. Shrimp] Eels  
 
VEGGIE 7.00 
[D.F. Veggie, Kampyo] Avocado  
 
VEGGIE #2 7.00 
[D.F. Veggie] Avocado, Inari  
 
VEGGIE SPECIAL 10.00 
[Asparagus, Avocado, Inari, Cucumber, Gobo, 
Kampyo, Sprout, Radish] in Soy Bean Wrap  

WASABI HOUSE 6.00 
[D.F. Fish] Avocado, Tobiko, Onion  

Y2K 13.00 
[Soft Shell Crab, Spicy Hamachi, Cucumber] 
Avocado, Snow Crab, Onion, Tobiko

Don’t find what you want? 
Wasabi’s Sushi Chefs (Itamae)
can make any specialty roll 
for you of your desire. Choose 
your ingredients. Do you like 
it hot or mild? Sweet or Sour? 
Wasabi’s Itamae will suprise 
you with their great talents. 
Sushi Bar Only.

Sushi Boats available. Ask your 
server. Starting at $60.00 and 
up.
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PLEASE RESPECT OUR POLICIES:

* indicates Spicy in levels of intensity


