
*FOR YOUR CONVINIENCE, A SUGGESTED GRATUITY OF 20% IS INCLUDED FOR PARTIES OF SIX OR MORE WHICH IS DISTRIBUTED TO THE SERVICE STAFF. A GUEST MAY MAKE ADJUSTMENTS 
TO THIS SUGGESTED AMOUNT.

THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD 
OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

KEN’S ROLL - 27
shrimp tempura, avocado, spicy tuna, pine nuts 

RAINBOW ROLL - 29 
tuna, yellowtail, salmon, avocado, serrano chili, crispy onion 

CALI 101 ROLL - 19
snow crab, cucumber, kewpie mayo, avocado

SPICY TUNA ROLL - 17
cucumber, sesame

FUTOMAKI ROLL - 18
tamago, spinach, gobo, kaiware, shitake, kanypo, cucumber

HAPPY SPOON
TUNA & NASHI PEAR 

BUTTER LETTUCE & HEARTS OF PALM
KAISO SEAWEED

DELTA ASPARAGUS

UNI, IKURA, TOBIKO, PONZU CRÈME FRAÎCHE · 15 
PINE NUTS, GARLIC, MINT, HABANERO-SESAME OIL · 28 
RADISH, GRAPEFRUIT, AVOCADO, CARROT-GINGER DRESSING ∙ 19
APPLE, KAIWARE, CUCUMBER, SESAME, SANBAIZU . 12
TOASTED SESAME SEEDS, CHILI VINEGAR · 15

COLD SMALL PLATES

BLISTERED SHISHITO PEPPERS
CHICKEN ‘KARAAGE’ NUGGETS 

MAITAKE MUSHROOM TEMPURA 
EDAMAME

MISO SOUP

YUZU VINAIGRETTE · 15 
KARASHI MUSTARD, SPICY MAYO · 16 
UMAMI DASHI BROTH ∙ 17
PLAIN ,SPICY, OR TRUFFLE SALTED · 10
SILKEN TOFU, ENOKI MUSHROOM, WAKAME · 12

JIDORI CHICKEN 
KING SALMON 

MORRO BAY BLACK COD
KUROBUTO PORK ‘KATSU’ 
PORTABELLA MUSHROOM

TERIYAKI SAUCE · 25
YUZU KOSHO · 28
SAIKYO MISO-GLAZED · 28
PANKO-CRUSTED FRIED · 25
DAIKON & PONZU· 21

HOT SMALL PLATES

LUNCH COMBOS
ALL SERVED WITH: 

 MISO SOUP, STEAMED WHITE RICE, SESAME CABBAGE SLAW, AND SOY PICKLES 

MAKIMONO


