10 Yen Kitchen Appetizers

Organic Miso Soup
tofu, scallion, mushroom 6

Ten Vegetable Salad
carrot-ginger-chile vinaigrette 8
add chicken 6 add seared tuna 12 add seared scallops 12

Japanese Eggplant with Red Miso
toasted with sesame seeds until tender and golden brown 10

10 Yen Dumplings
Six pan-fried dumplings served with homemade dipping sauce 9
Choice of pork, chicken, or vegetable

Sesame Beef Yakitori
skewers of marinated beef tossed in fresh herbs and served with ginger dipping sauce 14

Sesame Chicken Yakitori
skewers of marinated dark meat tossed in toasted sesame seeds with ginger dipping sauce 10
10 Yen Ramen Menu

(Ramen: curly noodles served in broth)

Handsome Deuvil
extra-big portion of spicy noodles and broth (no vegetables) 11

Miso Soup Ramen
tofu, scallion, and fresh vegetables in shiro miso broth with savory noodles 12

‘Bacon and Egg’ Ramen
crispy bacon and hard-boiled egg with spicy noodles and broth 14

Sickday Ramen
chicken soup with fresh vegetables and a ‘healthy’ portion of savory noodles 14

Bulgogi Beef Ramen
Korean-style marinated beef with fresh vegetables and spicy noodles 16



Traditional Sushi
served family style

Maki (rolls with seaweed on the outside,
six pieces per roll):

Shrimp Tempura 13

Negitoro* 11

Tekka (tuna) 9

Shiko (pickled daikon) 7

Kappa (cucumber) 7

Avocado 7

Nigiri Sushi (sliced fish over a ball of sushi
rice, two pieces per order)

Maguro (lean, raw tuna) 8

Chutoro (raw tuna with medium richness) 11
Otoro* (tuna belly, richest texture) mkt
Sake (raw salmon) 7

Hamachi (lightly-cured yellowtail) 9
Hirame/Suzuki* (local halibut/bass) 8
Hotategai (local sea scallop) 9

Saba (marinated mackerel) 7

Ebi 7 (poached shrimp)

Unagi (broiled eel) 8

Tomago (sweet scrambled egg) 5

Tobiko 7 (Flying fish roe)

(*when available)
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10 Yen Fusion Specialties

Edo-Style Tuna Poke
marinated tuna, diced avocado and red
onion served over sushi rice with kaiware 15

Tuna Tango (for Two)

layers of fresh tuna, mango salsa, creme
fraiche, and guacamole served with honey
crisps 18

Scallop Sizzler

local sea scallops and shrimp broiled until
golden brown with scallions and special
sauce 16

Hamachi and Heirloom Tomato ‘Nuta’
tomato and seared hamachi dressed in
miso-mustard dressing with long onion 14



10 Yen Specialty Rolls
eight pieces per roll (soy paper 5 pieces)

Maguro Deluxe Roll: tuna, avocado, and cucumber roll with tobiko 11 (gf)

Salmon Deluxe 9 Snow Crab California 10  Spicy Tuna Deluxe 10

Bonsai Roll: sweet potato, Japanese pickle, jalapeno, radish, lettuce, sprouts 12 (gf)

Hot to Trot: spicy snow crab, cucumber, jalapeno and apple roll topped with tempura flakes and
sriracha 13

Tide Roll: shrimp tempura, cucumber and spicy tuna rolled in soy paper 16

Hakama Roll: shrimp tempura roll topped with spicy tuna, scallions, spicy mayo, and masago
18

Poseidon Roll: tuna, hamachi, salmon, wakame and cucumber rolled in soy paper 15

Tuna Royale Roll: tuna and radish roll topped with truffle negi-toro, and sea salt 20 (gf)
Cherry Blossom Roll: snow crab, avocado and cucumber roll topped with tuna sashimi and
traditional garnishes 19 (gf)

Mighty Koi Roll: snow crab, avocado and cucumber roll topped with salmon sashimi and
traditional garnishes 18 (gf)

Caterpillar Roll: unagi, avocado, and cucumber roll topped with sliced avocado, masago and
eel sauce 18

Mr. Fuji Roll: spicy tuna and green apple roll topped with sliced tuna, sweet soy, sriracha and
broiled 18

Baja Pearl Roll: salmon, avocado and cucumber roll topped with seared salmon and mango
salsa 17 (gf)

The Blacksmith Roll: tuna, avocado and cucumber roll topped with sliced chutoro, jalapeno
and torched 21 (gf)



