COLD APPETIZER | | OT APPETIZER |

Seaweed Salad 3 Edamame
Ohitashi (cok spinach w/Driea Bonito) 3 Shumai (steamed Shrimg & Pork dumpring) 4
YaKKO foots tos Topped witied bonts, Scokorginger). 3 GYOZ3 (pantried pork dumpring) 4.5
Kimchee spicy vege.) 3.5 Vegetable Gyoza 4.5
Chuka Kurage (spicy sety fish) 4 Bacon saute wy/gariic sprout 5
Agedashi Nasu i e wees g s ot w4 Tofu Steak (Mass's Risckpepper swce) 5
TakOWa 58 wasabi marinatod ocutous) 4.5 Japanese Pork Sausage 5
TakosU (vinegarea Siced Dcutpus) 8 N'Egl: Chashu (siced roasted pork) 5
Tuna Poki Ponzu Sauce 8 Takoyaki (octpus pancake) 5
ANKIMO (Monkfish tver wyPonny Ssuce) 8.5 Agedashi Tofu oested T in Smee) L]
Marinated Fresh Salmon & Octpus 8.5 Saba Shioyakiraried sated macker) 7
(Wsabi ciive o) Grilled Beef Tongue 10
Maguro Yamakake rswesinessin) 8,5 Chicken Teriyakipsmerss s seswmm 7
SCE'I‘-"G)'J Cﬁmm WiYuzu Dressing 9.5 Salmon Ten}fakfﬂhmmswuw 8
Tuna Carpaccio Masa’s style 10 Eel Teriyakimonemase sases specn sawcey 10
(Garfic ofive ofl w/soy sauce fevar) Beefl Teriyakipomomas teas Socal sz 8,5
Ponzu Beef Steak 8.5

{Topped w/Grated Daikon Radish Japanese style)

| SPECIAL ROLLS |
e sy | ROLLS | [SUSHI@'

i A
'?ymmiwmﬂu Caviar) California 5 i?l_lcmus g
; 3 Tekka (mna) 5 una
?ﬂf, gﬁfmiea ikl tempura, guf,u Vegetable Ex Salmon 6
Chicken Katsu 10.5 Spicytuna 6 Scallop 6.5
(Breaded dhephied Chickos Topped wiTonkatsu S B M) Spiicy salmon 6 Unagr 8
Spider 10 Fresh salmon & Avo. 6 Yellowtail 7.5
(Soft shell crab Temputa, Avocado, Caviar) Spicy scallop 6
Caterpiller 11 Negi toro 6 SASHIMI !
(e, Avorada Coverst Siced Avorsda and Masago w/Bel Sauce) % %ﬁ 6.5 -
Rainbow 12 §vg__ 3 o Tuna 9
(Tuna, Salman, Scallop, Yellowtail, Avo, Crab) '8 Salmon 9
Midori 13.5 Eel& Amcadﬂ 8 Scallop 9
(Grilled Eel, Cream chesse w/greer say paper) Yellowtail 10
Cherry Blossom 13.5 _— ﬂ Masa's Assorted
(dow s, Avocaco, ik Sy Paper R cavir) e Large 27
Lobster Dynamate 13.5 = Small 14

mmmmmhwgm .lhﬁﬁ'ﬂmlﬂ‘h{hﬂdrﬁ'mmhmmqﬁum



[DEEPFRIED | &% [SALAD&SOUP'
Fried Gariic 4 AL Salc with Homemade Ginger Dressingio MSO)

Agedashi Tofu iows vet s nssue) 5
Masa’s Fried Chicken 6 Green Salad
Chicken Katsusrsied dop fied) 8 , 53%; 4 (5) 2'.555

(Breaedd 8 vocado .
i Tofu & Avocado Salad 7.5
TEMPURA Grilled Chicken

& Avocado Salad 8.5

Veegetable 7 .
Sweet Potato 5 Miso Soup 2
Kabocha pumpkin) 5 i
Shrimp (3F) 7.5 i
Mixed(z shrimp & vege.) 5 *_&df{ v

10
Soft Shell Crab (2P) 12

Choose: UDCNflous nn-:uil.;a_m SOBA(backweat thin noodie) Ao Sl
Zaru (Coid) widigping sauwce 7 Chicken Teriaki Don 8
Tem Zaru(Coid) = 12 Chicken Breast Teriyaki Don 9

.wmﬂhﬂm Tempura G‘ ﬂﬂn bl 1 E
Chicken (Hot) 8 Kﬁcﬁe& ?ﬁﬁfﬂ g.s
Beef (Hot) 8 Katsu Don (sreadad Deep fried Pork w/ ega) 9.5
Shrimp Tempura(Hot) 9 Chicken Katsu Don 9.5
CUrTy (Hot) cumy fmer wiChictsn 8 vege. 10 Beef Teriyaki Don 10
Nﬂbﬁmwg"[ﬂﬂg in “"""m g;‘ 10.5 Una Don iarived ge) 12
g = T T

IOCHAZUKE‘ fgﬁ( [CURRY ! €.

NOI (oried saweed) Grilled Chicken 9.5
Ume (puwm pickess) Rice in soup Fﬂr"k KatsSy (wediepiedret) 10
Salmon (ceoked) :-'.5 Chicken Katsu 10



BEVERAGE
[BEER | 3; SHOCHU |t vocs

SAPPORO DRAFT EUDACHT T "8 s
mﬂmﬂ 4 Made Swoet Podain
wew  (Pitcher)sow 14 RAIKOZL 7.5
SAPPORO (L)6 (S) 4
ASAHI (L) 6 (S) 4

m
ORION importsd trem s g (L) 7 Ei l 1
ECHIGO mpted tomsigasigen (M) 8.5 {Saiu Cockrail)

ASAHI Kuronama s sie=(3) 5

Calpico Hi
I WINE l Grapefruit Sour 7
Plum wine  § E :' :" 1 &
House wine 5 SOFT DR]NK ' ;
(red or white) =

Hot Green tea,

Coke, Diet Coke, Sprite,
l SAKE ' Z}SJ Sweeted Iced Tea, Root Beer,

; ter 1.5 (No Refill
HOtSAKE  (1)6 (53 Dv:peppexBotties. W -

Cold SAKE (L) --- Iced Green Tea, Iced Oolong Tea
NIGORI House 7.5 Calpico, Perrier 2 (No Refill)
SAYURI 300mi Bowe 10 : o
Fuji Apple SAKE s € Perrier, Ramune,Orange Ju:‘.EE{Hu Reiill
Premium (mpoced fiom 1
B DESSERT
Taraie _'I'LaEm Boitie Boitie
TN 7 16 40 @ Joe Cream Green Tea, Black Sesami or Vanilla 3
'KIKUSUI 8 18 45 @ ®Orange Sorbet 6
chi, Japam ; Sortet in Orange shal
'DASSAT . 25 50 =

@ Ice Cream w/Homemade Spring Roll

Choose fe Cream ; Grees T, Bk Seami, or bandla
(hooge Spning Soll * Green Tea § Rad' Baan DR Cinsamos Apple

hEﬁE%A{SEﬂju} 11 25 S0

HAKKAISAN - 35 70 _



sss (B) Masa’s Special
»2RSGigLRoll.

Alaskan RO o ot soun grsonicn 10

Cold tizer

Tuna Carpaccio wmas’s specist gartic oiveoit 10

Fresh Scallop Carpaccio 9.50

Albacore TataRi v b poncs sance 9

Marinated Fresh Salmon oI Octopus 8.50
Age dashi Nasu sapancse gplant in colfsasce 4
ANRIMO sons fih ver 8.5

Hot

Fried Oyster 6.50

Grilled Mussel sayomsc wipicycodrew 6.5
Hamachi Kama gitd velresai ok, 12
Fried Caramari(leg) 5

‘Tqﬁl SteaR W ncss's siack pepper savee 5
Grilled Beef Tongue 10

EnoRi MUSATOOM /st tafponzusance 4

T

“Hana Awa Ka” sparkfing sake 250mi Botte.... 10
“Hakutsuru” Organic 300mt®ottte Chilled or Hot... 12
“Funaguchi” eremium of Kikusui 200mf can

Yellow...11 Green...12.5 Red...13 Black...16
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