LUNCH SPECIALS

Served Monday thru Friday until 2:15 PM

BENTO BOX with miso soup and seasonal side item

TERIYAKI
Vegetable & Tofu 11.95 Chicken 13.95 Salmon 14.95
Shrimp 14.95 Bulgogi 15.95
KATSU
Chicken 13.95 Pork 13.95
TEMPURA
Shrimp & vegetable tempura 14.95

VEGETABLE UDON
TEMPURA UDON
NABEYAKI

YAKI

SUSHI TEMPURA COMBO
Sushi, California roll & vegetable tempura 14,95

SASHIMI
Chef's choice of sashimi 14.95
Udon noedle soup with vegetable & tofu 11.85
Udon noodle soup with tempura 14.95

Udon noodle soup with egg, fishcake, chicken & tempura 14.85
Stir-fried egg noddle with oyster sauce
Chicken 12.95 Shrimp 14.95

S U SH' & SASH | M| with miso soup or house salad

TUNA LUNCH SET SUSHI HIRU DELUXE
Tuna sushi with spicy tuna roll 1495 Eleven pcs sushi with california roll 21.95
SALMON LUNCH SET SUSHI HIRU DELUXE
Salmon sushi with alaskan roll 14.95 Eleven pcs sushi with shrimp tempura roll 23.95
MIXED LUNCH SET MAKI COMBO
Assorted sushi with california roll 13.95 Spicy tuna, california and shrimp tempura roll 18.95
SUSHI HIRU REGULAR SUSHI & SASHIMI LUNCH SET

Seven pcs sushi with tekka or salmon maki 15.85  Sushi and sashimi with tekka or salmon maki 23.85

SUSHI UDON COMBO

Five piece chefs choice of sushi, 15.95
one spicy Yellowtail and a small udon

'u’:’;-nh

Reminder. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodbome iflness.



SOUP & APPETIZERS

SOUP HOT APPETIZERS
SEAFOOD MISO SOUP AGEDASHI TOFU
Shrimp, mussel & scallop in bean paste broth 695 Lightly fried tofu with soy sauce & bonito flakes 6.95
KINOKO SOUP EDAMAME
Shimaeji, shitake, enoki & bell mushrooms 6.95 Steamed soy bean pods dusted with sea salt 595
MISO SOUP BEEF GYOZA
Bean paste with tofu and scallion 3.50 Besf dumpling served steamed or fried 6.95
CHICKEN SOMEN SOUP VEGETABLE GYOZA
Japanese thin noodle with chicken broth 5.95 Vegetable dumpling served steamed or fried 6.95
BEEF GYOZA SOUP HAMACHI KAMA
Gyoza in chicken broth wiwispy beaten egg 6.95 Grilled yellow-tail collar 18.85
IKA |KA AGE
COLD APPETIZERS Lightly fried calamari tempura style with spicy sauce 13.95
SUSHI APPETIZER GRILLED SQUID
Assorted selection of sushi 11.95 Grilled squid in gatlic soy sauce 17.95
SASHIMI APPETIZER SHRIMP SHUMAI
Mixed fish 13/ Tuna 13/ Hamachi 13/Salmon 13 Steamed shrimp dumpling with lemon ponzu sauce 6.95
SUNOMONO WASABI SHUMAI
An assortment of fresh seafoed in cold 11.95 Wasabi flavored pork dumpling 6.95
salad with vinegar sauce DYNAMITE MUSSELS
TUNA TATAKI - - New Zealand green mussels baked with spicy kani sauce 13.95
Seared tuna sashimi with ponzu sauce 2 ERIED OYSTERS
Ml_l)(ED cIcEjVICHE i i - — Breaded oyster with tartar sauce 7.95
wo worlds meet in this Japanese take ;
on a Mexican favorite TEMPURA APPETIZER
SALMON CARPACCIO Mix of fried shrimp and vegetable with tempura sauce 13.95
Salmon with balsamic sauce 9  VEGETABLE SPRING ROLL
TUNA OR SALMON TARTAR Fried vegetable roll with sweet chili sauce 7.85
Chunks of tuna or salmon, avocado, & spices 11.95 POPCORN GYOZA
with yuzu kimdu sauce Fried mini dumpling & spicy mayo 8.95
TUNA NACHO 13.95 POPCORN SHRIMP
Fried wonton, avocado salad & tuna with spicy sauce Breaded shrimp & spicy mayo 14.95
FUJI CAPRESE FUJI WINGS
White tuna, tomato with yuzu & miso sauce 9.95 Wings marinated with spicy garlic soy sauce 20.95
TORO APPETIZER TAKOYAKI
4 pcs of Toro sushi or sashimi 24.95 Takoyaki sauce bonito flake (6 pc.) 11.95
NEGI TORO DON SPINACH KALE GYOZA
Bed of sushi rice with chopped O-Toro & 15.95 Handmade spinach kale gyoza steamed or fried 7.95
L Ll BROCCOLI SHRIMP GYOZA
Handmade broccoli & shrimp steamed or fried 7.95

*20% gratuity will be added to final bill for all parties of 5 or more.
Reminder: Consuming raw or undefcooked meats, poullry, shelifish, oreggs may increase your nisk of foodborne iliness.



A LA CARTE

MAKI OR TEMAKI (Majority are six pieces unless otherwise noted) SUSHI OR SASHIMI (zn’;?:i;js per order unfess otherwise
TORO* exira fafty tuna 13.95
MAGURO tuna o]
AKC ROYAL king crab, scallop, spicy sauce, avocado top 17.05 BICHO MAGURo albacore white tuna 6
ALASKAN salmon, avocado, and cucumber 7.9 SHIRO MAGURO fatty white tuna 6
ARIZONA yellowtail, scallion, masago & spicy sauce 75 SAKE Scottish salmon
CRAZY tuna, eel, cucumber, avocado, shimp tempura, masago 10 SMOKED SALMON nova Scotia smoked salmon 7.95
. . , mackere
CHEEK DANCE unagi & cucumber topped with yellowtail 1195 SABA fiuke 5.5
CAP N CRUNCH  crabstick,shrimp, crunch, masago, cucumber, mayo 9.95 HIRAME O — 5.5
CALIFORNIA crab stick, avocado & masago 59 MADAI m!a b P PP 7.95
DANCING EEL  avocado & cream cheese topped with unagi 11.95 SUZUKI Spe.ass 55
DRAGON unagi, crab stick & cucumber, topped with avocado 43 g5 HAMACHI 3’?"(';‘?" i ouliacie 6.5
FUTOMAKI mixed japanese veggie with tamago, kani & masago ~ 7.95 KANPACHI W fby hu" gye O\Ttaln 7
FIRE avocado, cucumber, spicy sauce topped with tuna g.95 UNAGI g?smh rzs h\a{a orea L4
FLORIDA salmon, masago spicy sauce lopped with avocado 11.95 EBI ha.nc ed shnmp sweet 6
HAMACHI yellowtail & scallion 6 BOTAN EBI  shimp 15.95
J.BS avocado, cream cheese topped with salmon 11.05 IKA squid 3.5
LOBSTER lobster tempura, lettuce, masago & spicy sauce 18.95 TAKQ octopus .95
NEGI TORO medium fatty tuna with scallion 9 HEFALE sc'allop 7.95
KING CRAB-CALI california roll made with king crab meat 16 SPICY SCALLOPspicy scallop 7.95
PHILLY smoked salmon with cream cheese & cucumber 89 HOKIGAI surf clam 5.85
MILLENUIM TUNA cucumber & tuna inside, lopped w/ luna, wasabitobiko 11 UNI sea urchin 15.85
ROCK'N'ROLL unagi & avocado topped with shrimp & avocado 13.9 E?NN('!_; KANI ::inltatlonbcrab stick 5
RAINBOW california roll topped with assorted sashimi 12.9 ng crab meat 1595
: : 10.95 |KURA salmon roe 7.9
SPICY SCALLOP  scallop, masago, scallion & spicy sauce Y IASAGO 55
SALMON SKIN salmon skin with scallion, cucumber & eel sauce 6.95 smelt fish roe :
SALMON TEMPURA salmon tempura with spicy sauce & masago 705 TOBIKO flying fish roe 6.5
SALMON salmenoll 6 WASABI TOBIKO wasabiflying fishroe 6.5
SHRIMP TEMPURA shrimp tempura with spicy sauce 8.95
SPICY SALMON  spicy salmon with avocado or cucumber & masago 795 VEGETARIAN ROLLS
SPICY TUNA spicy tuna with avocado or cucumber & masago 7.95
SPIDER soft shell crab tempura with lettuce, spicy sauce 14.95 AVOCADO avocado 4
SANDWICH spicy tuna between two rice Iriangles 9.95 Euul mixed vegan futomaki ~ 7.95
TEKKA tuna roll 6 coeo pickled burdock root 4
UNAGI MAKI eel w‘rth cucumber or avocffido ‘W 795 KAMPYO thinkySheNedtips off 4
VOLCANO unagi, cucumber topped with $picy giant clam sauce 47 Japanese gourde
WASHINGISE g'g't‘;‘;ﬂéeg”gggnﬁ‘ggggmk- topped wilh avocado, 18 95 KAPPAIUME KAPPA cucumber or with 4
plum sauce
NATTO fermented soy beans  4.95
OSHINKO Japanese pickled 4
NONFISH & VEGETARIAN SUSHI radish maki
YAM TEMPURA yam tempura 7
TAMAGO sweet egg custard 4 _
ASPARAGUS grilled asparagus 4
ASPARAGUS lender asparagus tips 4 TROPICAL mango, cucumber,  8.95
avocado
AVOCADO avocado on a bed of rice 4 % INARI sweet tofu skin 495

w + ik

“Ingredients may be substituted at any fime without notice.

Reminder: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne iliness.



ENTREES | FROM THE SUSHI BAR

Served with miso soup or salad

SUSHI

SUSHI REGULAR SUSHI DELUXE
Nine pcs of selected sushi w/ 23.95 Eleven pcs of selected sushi 26.95
choice of Tekka or Salmon maki with choice of Tekka or Salmon maki
SUPER FUJI FUJI ROYAL VEGETARIAN COMBINATION
Assortment of Assortment of day’s finest fish. Combination of vegetarian
premium fish with One shrimp Tempura roll & sushi with Fuji roll.
Spicy scallop roll one salmon roll Salad only
37.95 49.95 19.95
SUSHI DONBURI
CHIRASHI SAKEDON TEKKADON
Assorted sashimi on Salmon sashimi on Tuna sashimi on
a bed of sushi rice a bed of sushi rice a bed of sushirice
30.95 30.95 30.95
SASHIMI
SASHIMI DELUXE SASHIMI DELIGHT

Assortment of our most popular sashimi  33.95  Assortment of popular sashimi (SERVES TWO) 60.95

COMBINATION

SALMON MORI 26.95 TAKE (SERVES TWO) 52.95
Salmon sushi, salmon sashimi Chef's choice of sushi, sashimi,
& one Alaskan roll with one Spicy trio roll
TUNA MORI 27.95 MATSU 86.95
Tuna sushu, sashimi & one Tekka maki Chef’s choice of sushi, sashimi with one
Shrimp tempura roll & one Dragon roll
SUSHI SASHIMI HITORI 30.95 SAKURA (SERVES FOUR) 119.95
Chef's choice of sushi, sashimi & Chef's choice of sushi, sashimi with one Shrimp
choice of Tekka or Salmon roll tempura roll, one Dragon roll & one Spicy tuna roll
SPECIALTY ROLLS
FIRECRACKER* 16.95 HURRICANE* 16
Shrimp tempura with spicy tuna spicy salmon, masago, avocado
& spicy kani & tobiko & spicy yellowtail
INFERNO* 16 MEXICAN TEMPURA* 13.95
Spicy tuna, crunch, salmon, Salmon, eel, cream cheese & avocado, masago
spicy yellowtail, masago & spicy sauce & spicy sauce, deep fried
"ANGRY TUNA 18

Tuna with avocado inside, tuna & spicy tuna on top
with spicy sauce & wasabi sauce

Reminder: Consuming raw or undercooked meats, poultry, shelifish, oreggs may increase your risk of foodborne ifiness.



ENTREES | FROM KITCHEN

NOODLES
vegetable udon Noodle soup w/with vegetable & tofu 14.95
tempura uden Noodle soup with tempura 16.95
nabeyaki udon Udon noodle soup w/ egg, fishcake, chicken & tempura 17.95
yaki Stir-fried egg noodle with oyster sauce Chicken 14.95 Shrimp 16.85
zaru soba Thin cold buckwheat noodle with a chilled dashi dipping sauce and side tempura 16.95
spicy seafood Seafood with noodle in spicy udon broth 17.95
spicy seafood yaki seafood with stir fried noodles in spicy sauce 17.95
sushi udon entree 5 pcs. of sushi, Arizona roll, full size udon 19.95
TERIYAKI
Served with miso soup or safad
Vegetable & Tofu 17.95 Chicken 20 Seafood 25.95
Salmon 23.95 Shrimp 23.95 Steak 26.95
KATSU

Served with miso soup
Breaded tenderfoin served with home-made katsu sauce

Chicken 20.95 Pork 20.95
KATSUDON

Served with miso soup or salad
breaded cullet and egg over rice

Chicken Katsu 17.95  Pork Katsu 17.95  Shrimp 19.95

TEMPURA UNAJU SUKI YAKI
Mix fried shrimp & vegetables with Broiled eel on a bed of rice Vegetable, noodle, marinated
tempura sauce 25.95 26.95 beef, udon soup 29.95

CHEF'S  RECOMMENDATIONS

Served with miso soup or salad

WILD MUSHROOM SEABASS CRISPY MISO COD
Marinated Chilean seabass Crunchy fried with Miso marinated cod servedwith
served with sauteed mushroom, sweet garlic soy sauce sauteed mushrooms,
asparagus and potato korokke 26.95 Chicken19.95 | Shrimp 22.95 asparagus & korokke 24.95
BULGOGI GYUDON CHASYUDON
Marinated beef sauteed Marinated beef sauteed with Broiled marinated pork
with vegetables 23.95 onion, mushroom & egg 18.95 with fried egg 18.95
BIBIMBAP STONE POT BIBIMBAP
Beef seasoned vegetable with marinated beef 16 Beef seasoned vegetable with marinated beef 18
Seasoned vegetable with tofu 15 Seasoned vegetable with tofu 17

*Ingredients may be substituted at any time without notice.



COURSES/SIDES/SALAD/BEVERAGES

COURSE A COURSE B

40.95 54.95

Choice of- Seafood
1. Miso Soup j

Miso,or Kinoko Soup
2. Small House Salad

. . 1. Choice of. Seaweed or Kani Avocado Salad
3. Four piece sushi &

. o 2. Choice of: 6 piece sushi, 6 piece sashimi,
four piece sashimi

Popcorn Shrimp or 4 Dynamite mussels
4. Specialty roll of your choice P P y

3. Choice of: 5 pc. sushi & 5 pc. sashimi &
5. Ice cream
Spicy Tuna roll, Salmon Teriyaki, Steak Teriyaki or
Specialty roll

4. Any dessert of your choice

SIDE ORDERS SALAD

SWEET POTATO FRIES 995

WHITE RICE 2
SEAWEED SALAD 695 KANI AVOCADO SALAD 1195
JAPANESE PICKLE 6
KOROKKE 45 AVOCADO SALAD 1195 SASHIMI SALAD vyuzu dressing10.95
SUSHI RICE 2.5 HOUSE SALAD 3.5sm
751g
JAPANESE GREEN TEA 1.95 ICED GREEN TEA 2.95
(unsweefened) (sweetlened)
JUICE 4 SODA 295
(Orange, cranberry, apple) Coke, Diet Coke,

Ginger Ale, Sprite
VOSS ARTESIAN WATER  375ml-

(Still or Sparkling) ~ 3.95
800ml—
6.95

'-%’hh



FUJI MOUNTAIN

Gapanese Restawrant

FUJI STARTERS $95

2 Edamame 2 Beef Gyoza
2 Vegetable Spring Roll 2 Shumai

2 Popcorn Shrimp 2 lka lka Age

PREMIUM PLATTER $250

Special roll, Sushi & Sashimi
2 California Roll

2Valentine
2 Angry Tuna

2ExGirlfriend

2ExBoyfriend 2 Inferno

Assorted Sushi 30 pcs

Assorted Sashimi 20 pcs

SPECIAL PLATTER $210

Special Roll, Classic Roll, Sushi & Sashimi
2 Spicy Yellow Tail Roll 2 Inferno Roll

2 White Tiger 2 Firecracker Rall
2 Alaskan Roll 2 California Roll
Assorted Sushi 20 pcs

Assorted Sashimi 20 pcs

VEGGIE PLATTER $75

2 Asparagus Roll 2 Cucumber Avocado Roll

2 Avocado Roll 2 Fuji Roll
2 Oshinko Roll 2 Tropical Roll
DELUXE PLATTER $160

Classic Rolls
2 Philadelphia Roll 2 Tropical Roll

2 Spicy Tuna Roll 2 Spicy Yellow Tail Roll

2 Alaskan Roll 2 Shrimp Tempura Roll
3 Tuna Roll 3 Salmon Roll
3 Yellow Tail Roll 2 California Roll

FUJI ENTREES $180

(Rice, Soup & Salad NOT included)
2 Shrimp and Veggie Tempura Dinner
2 Pork Katzu Dinner
2 Chicken Teriyaki Dinner

2 Crispy Chicken Dinner



