LUNCH MENU

SERVING AURORA FRESH SUSHI & JAPANESE CUISINE
SINCE 1988
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Any substitutions are subject to an additional charge. Please ask your server.
Appetize's If you have any food allergies please inform your server before ordering.
Pork Belly: Pork belly simmered with sweet SOY SQUCE ........ooiiiiiiiiiii e 8.50
Agedashi: Deep-fried DEAN CUIM SOUD ...ttt seeee 6.50
Baked Green Mussels: Baked in sQUCE AN SEASONET. ... ...uiiiiiiiiii it 7.00

New Zealand Green Lipped Mussels: Stfeamed and served with two of our special sauces......................12.50

Top Neck Clams: East coast top neck clams steamed and served with sauce ..........ccccoeeeciiieieeeie..... 15.00

Baked Bay Scallops: Baked with mushrooms and a KUPi MAYO SAUCE.......iuiiiniiiiiiieeieee e 8.50
Soft Shell Crab: TemPUIQ STYIE ... e, 8.50
Kaki Fry: Panko breaded deep-fied OYSTErs ... e 12.00
*Qyster on the Half Shell (2 pieces) : Served with our special ponzu SAUCE......ccccovvvviiiiieiniiiiieieeae, 7.50
Tempura:

SHIMP (B) & VEGETADIES. .. oo e e e 9.00

(O] [ ' T T O 7.50
Takoyaki: Pancake bites With OCTOPUS ..ot e 7.00
Shumai (4 pieces): SHHMP AUMPIINGS. ... .u et e e e e e e e e eeneens 8.00
Gyoza (6 pieces): Pork and chicken filled dUMPINGS. ........iuiniiiie e 7.50
Yakitori: Two chicken kabobs dipped in teriyaKi SAUCE...... ..ot 8.00
Negi Maki: Scallion rolled with thinly sliced rib-eye steak........coociiiiiiii e 12.50

Magic Mushroom:

Baked salmon with avocado/shrimp covered with Japanese pepper and sauce.............................8.50

Lobster Appetizer: Grilled lobster served with our GINgEr SQUCE.........ooiviiiiiiiiiiiic e 19.50
Karaage: Japanese fried ChICKEN... ... e 7.50
Ges0 Age: Deep fIEd SQUIT IEQ. .. .. i i e e e et e et e aa 7.50

Vegetarian Appetizers

Edamame: GlUtEn Free. ... e e 6.00

EGZ PIant: GlUTen Fre... oo o 6.00

Spicy Edamamie. ... 6.00

Vegetable Tempura (sauce contains fish sauce)..................... 7.00

SHISHItO PP Per. ... . o e, 6.00

Vegetable GYOZA............ooo e 7.00
GRILLED FISH APPETIZER MARKET PRICE

Today’s Special Appetizer

* PLEASE ASK YOUR SERVER FOR TODAY’S
AVAILABILITY

*Sushi, oysters, and over easy eggs may be served raw or undercooked. Consuming raw or undercooked
meats, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



Sushi Bar Appetizers

*New Style Sashimi: (choice of one of the following listed below)

Tuna, Yellowtail, Salmon, Albacore TUNA, OF Wit FiSN......o.vieiiee e e 16.00

*Sushi Lunch (assorted raw fish on Sushi rice).......... ... 22.50
S aAS I LU . .. 23.50
*Chirashi: Assorted sashimi sServed ON SUSNITICE .. ... v e e 24.00

*Sushi, oysters, and over easy eggs may be served raw or undercooked.

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
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Lunch Entrees
Grilled Chicken CUITY..........oioiiiiii e 13.50
Chicken Cutlet CUKTY......c.ooiiuiiii e e 13.50 For 7.50 you can add a
TONKALSU CUTTY.....oiiiiiiiie et e e e e e e e e aeeeaeen e e e 13.50 shrimp tempura &
Yakizakana: Brofled MOCKETE! ............v.eeeeeeeeeeeereseseseseeseseseeseseseseeeeneeees. 13.50 | vegetable to any
entrée.
Calamari Steak: Grilled fenderized sQUId..........cooiiiiiii i, 13.50
Gyoza Lunch: 10 pcs of pork and chicken filled dumplings..........covceevvevneennne. 13.50
Chicken Yakitori: Chicken kabobs dipped in 1eriyaKi SOUCE. ... ....iiiiiiii it et 13.50
TeriyaKi ChICKeN. ... e e 13.50
Chicken Cutlet: Breaded deep-flied ChiCKEN. ... ..oiiiiii e et e et ees 13.50
Tonkatsu: Breaded Aeep-fIEA POTK. ...ttt et e e ettt e ie et et e et e e e aeeeeaneens 13.50
Tempura Lunch:
SHIMP ANA VEGETADIES. ... ettt te e aee e e 13.50
CalamaAr ANA VEGETADIES. ... et e er e et e e 13.50
ChiCKen ANA VEGETADIES. ... e e e et e et e ee e e e e re e e e e enas 13.50
Kaki Fry: Panko breaded deep-fried OYSTOrS. ... .. et e ee et eee e eaaeeaas 17.50
Negi Maki: Scallion rolled with thinly sliced rb-eye STEAK.......oiuiiiiii i e e 16.50
Teriyaki Beef: Thinly sliced ribeye steak with our special Teriyaki SQUCE........cccoiiiiiiii i, 16.50
Gyu-don: Sliced wagyu beef, onions, and eggs ON TOP Of MCE......iuiiiiiii e 16.50

Any substitutions are subject to an additional charge. Please ask your server. If you have any food allergies
please inform your server before ordering.




Any substitutions are subject to an additional charge. Please ask your server.
If you have any food allergies please inform your server before ordering.

TeMPUEA UON ... ettt et ettt et et et et e e e et e e e aea e

Udon noodles with shrimp and vegetable tempura
Ramen Noodles: Traditional Japanese style noodle with homemade broth

*Choice of Shoyu (Soy Sauce), Miso or Spicy Miso

TeMPUIA SODA. ... .ot e e e et eae e 13.50
Soba noodles with shrimp and vegetable tempura
ZATYU SODA.......oooi e 13.50
Cold buckwheat Soba noodles served with tempura
Seafood RAMEN...... ... ... et e ettt e et et et e err e et ettt aaaaas 18.00
Served with assorted seafood and vegetables cooked in our seafood broth
SeaAf00d UM ... .. .ottt ettt ettt ae et 18.00
Served with assorted seafood and vegetables cooked in our udon broth
*Choice of Mild, Medium, Spicy, Exira Spicy, and Extra Extra Spicy
Vegetarian Noodles
Vegetarian Ramen: Kelp base soup with Kale NOOAIES .......c.uuiiiiiiiiiiiiii e 13.50
Fish Specials Beverages
13.50
SALMON Soft Drinks (all Coke Products) ................... 3.00
CHILEAN SEA BASS 27.00 Green Tea (O-Cha) ... 3.00
Herbal Tea.......................oi, 3.00
* PLEASE ASK YOUR SERVER FOR TODAY’S Bottled Ramune..............................oo 4.00
FISH SPECIAL AVAILABILITY Perrier (sparkling water)................................... 3.00
Bottled Green Tea (cold).................coieiin 4.00
Soups & Salads
MISO SOUP......ooniiii e 3.00
Seaweed Salad........................ 5.00 Desserts
Hamaguri Soup.................ooiiiiii 7.50
*GF - Clear broth with clam and green onion
Sunomono Salad........................o 8.00 Ogura Ice Cream (Homemade) ........................ 4.50
Assorted seafood with sauce Ice Cream: ... 4.50
Mozuku Salad.......ccoeeiiiiniiiiiniiiiiniciinnncenne 7.50 Choice of Green Tea or Vanilla
Seaweed with vinegar base sauce Raspberry Sherbet........................ccocoeeeienn, 4.50
Vegetarian Sides Tempura Ice Cream......................ccoocoiieiinnenn, 9.00
Choice of Green Tea or Vanilla
T‘fikuwan """"""""""""""""""""""""""""" 2.50 MochiIce Cream.............c...cccvvvvveceeeeeneeeeen. 9.00
Rice. ... 3.00 Ask your server for flavors
Homemade Pickle ..........................coooiiii, 2.50
Sushi Rice..................... 3.00
House Salad.........................ooi 3.00
Served with ginger dressing
House Soup........cccoooiiiiiiiiiii e 3.00 PLEASE ASK YOUR SERVER FOR
*GF - Clear broth with mushroom, green onion TODAY’S CAKE DESSERTS
. andtofu SPECIALS (GLUTEN FREE)
Kinoko Soup................oooi 7.50 $9.00
*GF - Assorted mushrooms

*GF: Gluten Free




