A2 W’ne, Beer, & Cocﬁaz’g A2
q/Vz’nes @ f{(; Lgéss Szgnafure Cocéaz’g

“wgﬁ% (S lbecz’a é’e& $72

Riesling, J. Lohr Bay Mist (California) 9 Mai Tai ~ rum, créme de banana fruit juice

Pin()t Grigio’ Cantina Zaccagnini (lialy) 10 Sakura Speci’al ~ our “special mai tai (vodka)

g;ﬁ:itgf(flllg]l;l);f:nlgnt/lacl;i}ifgiz ixz‘?j)z caland) 18 Bz.uTzai ~ melon liqueur, coconut and pineapple juices

Sauvignon BlaI;c Oyster Bay (New Zealand) 1 R1s1.ng S.un ~ Absolut Mandarin, Midori, orange juice, sour mix

Chardonnay Mal:k West (California) 10 Mai Dojo ~ Malibu rum, peach schnapps, pineapple juice
’ ] i Blue Velvet~ Malibu rum, pineapple juice, Blue Curagao

Chardonnay, La Crema (California) 12

Spicy Margarita ~ house-infused jalapeiio tequila, fresh

lime juice, simple syrup
Reds 513

Pinot Noir, Meiomi (California) o 10 L% artinis
Pinot Noir, Kendall Jackson (California) 12
Merlot, Kendall Jackson (California) 12 Peach Mango ~ Belvedere Peach, mango juice, orange bitters
Cabernet Sauvignon, Decoy (California) 12 Cucumber ~ Pearl Cucumber Vodka, St. Germain, cucumber
Cabernet Sauvignon, Buena Vista (California) 16 Sake ~ Cold Sake, vodka, cucumber
Lychee ~ vodka, Soho Lychee Liqueur; lychee juice
Oféﬁ? Pomegranate ~ Pearl Pomegranate Vodka, Pama, POM juice
i Watermelon ~ vodka, watermelon pucker
ROS?’ COt_eS de.RoseS (France) 10 Apple ~ vodka, sour apple pucker
Rosé, Whispering Angel (France) 15
Sparkling Rosé, Luc Belaire (France) 15
Prosecco, La Marca (Italy) - split 10
Plum Wine, Fu-Ki (Japan) 7 B / C/B
ottle eer
*additional wines by the bottle availab{e, please JAPANESE & IMPORTED .
ask your server for a complete list
Asahi Super Dry (/20z) 6/10
Kirin Ichiban (1202 / 2207) 10
(S a é Sapporo (200z) 6
Kirin Light 12
Ozeki Hot Sake (California) - 4oz ¢  Hitachino Nest White Ale 7
Ozeki Nigori, (California) - 375ml 15  Stella Artois 7
Chokara Junmai, Kinki - 300ml 15 Corona
Karatamba Honjozo, Kinki- 300m! 18
Wandering Poet, Junmai Ginjo, Chugoku - 300ml g _ DOMESTIC 6
Dassai, Junmai Daiginjo, Chugoku - 300ml 32 l(;oors Iflght 6
udweiser 6
N ) . . Brooklyn Lager 9
rotating sake specials available, MP  Lagunitas Lil’ Sumpin IPA 6
please ask your server for Beck’s Non-Alcoholic

additional options



Ao JCz’tcén ﬂlb[bet[zers Ao

Edamame...................oi 6.00 Sriracha Chicken sriracha tatsuta age with bleu cheese ......... 10.50
Shumai shrimp or wasabi pork ................c.coovieiiiinn. 7.50  Shrimp Sauté in garlic sauce ..........c..c.cccooceeveieeeeearere e 11.50
Vegetable GY0Za ...........ccccocooveiiviiiiiiieie e 7.50  Scallop Sauté in ginger sauce ..............c.ccoceoveeeveie e 13.50
Gyoza vegetable or pork .............ccccoiiiiiiiiiiiii i, 8.00 Spicy Crispy Shrimp lightly firied in a spicy sweet sauce ........ 11.50
Vegetable Spring Rolls (3 pieces) ..............cccecevvennnnn.. 8.25  Hamachi Kama yellowtail marinated and broiled ................... 13.75
Dumpling Sampler (variety of gyoza and shumai) .............. 13.00 Haru Maki crabmeat & shrimp rolled in Japanese wonton ....... 13.95
Tatsuta Age marinated, fried chicken with mustard sauce ........ 9.00 Summer Roll shrimp, beef, vegetables rolled in rice paper ........ 12.95
Yakitori teriyaki chicken and scallions Japanese kebabs ......... 7.50  Barbecued Squid in Sakura ginger sauce ...........................13.50
Kushiyaki* steak, shrimp, and chicken Japanese kebabs ....... 11.75 Seared Tuna* very rare in soy butter...............ccc..oeeeeun.. 13,75
Vegetable Tempura a variety of vegetables fried in light batter .....9.00  Kaki Fry panko crusted firied oysters ..............cccoeveevuen. 12,75
Tempura chicken or shrimp and vegetables fiied in light batter ...... 11/12  Oshitashi cold steamed spinach with a sesame-bonito sauce ........ 8.50
Negimaki thinly sliced teriyaki steak with scallions .............. 1175 Oshinko a variety of Japanese pickles and radishes ................... 9.95
Sakura Tofu deliciously fried in Sakura ginger sauce ............ 8.50
3~ Soups & Salads 3

Miso Soup miso broth with tofu, mushrooms, scallions ............3.75 House Salad with our famous Sakura ginger dressing ............... .7.95

Seaweed Salad seaweed in a light spicy sesame sauce ......................... 8.95
Hibachi Soup Chic{{en and beef clear broth with Avocado Salad our house salad with sliced avocado ........... 9.95

mushrooms, scallions, tempura crunch ...............cc..ccceveeeueen. 3.75
ko S usﬁ Zgar ﬂplbet[zers ko

Sushi Appetizer* 3 varieties and a California roll ........... 12.75 Kani Salad* crab stick, cucumber, tobiko, and spicy mayo ....... 10.00
Sashimi Appetizer* 3 varieties of thinly sliced raw fish ..... 13.25 Yellowtail-Jalapefio* sashimi with jalapeiio-yuzu dressing .... 14.95

Baby Octopus marinated in a light dressing ...................... 9.50
Suno Mono* crab, octopus, shrimp, mackerel in sushi vinegar .... 12.75

Spicy Tuna Tartare with avocado and cucumber .................. 14.00

Spicy Seafood Salad* runa, salmon, yellowtail, shrimp, crab stick, asparagus and avocado tossed in Spicy SQUCE ............cccoeveveeerennenn.. 15.75
Ceviche* tuna, salmon, yellowtail, snapper, and octopus marinated in lemon, lime, cilantro, and jalapenio ...............ccccceeeveeeeveneeveneeennn. 12.95
Salmon Sesame Nacho* with avocado, spicy seaweed salad, and Thai sweet Chili SQUCE ...................ccvuiieiiiiiininiiiiiieiienannn. 13.95
Fire and Ice* spicy tuna tartare, cucumber and seaweed salad with a spicy tuna tempura roll ... .............c...c.ceueeieiiicscee e iee e e 16.95
AOe Smé & Sas%zjm[ A
(1 piece per order)

MAGUIOF (FUNA) ...t 3.50  Red SNapPer® ... 3.00
SAKE™ (SAIMON) ...t 3.50 TAKO (OCIOPUS) oo 4.00
Hamachi® (yellowtail)..............cocoeeeeeeeieeeieeeeeeeeeeeeeeeee. 4.00  SurfClam® ... 3.50
Kanikama(crabstick) ...........ccoeveeeeveveeeeeciieiceieeieeeeeee, 3.00  SCallOP¥ ..o 5.00
Hirame® (fIuke) .........ccooovveeeiniieieeeee e 3.50 Sweet Shrimp™ ... 3.50
TRA® (SGUIE) ... 3.00  Botan Ebi*(prawn) ... 5.00
EDi (SAFIMPD) oo 3.50  INATT (fFied (0fit) ..cvveeeeeiieeeeee e 2.50
Saba™ (MACKEFel) ..........cooeeeeeeeieeeeeeeeeeeeeeeeeeeeeeeaa, 3.00  TKUXA*(SAIMON 1OC) ... 4.75
Unagi (freshwater €el) ...........ooveveeeeieieeeieieieeeieeeeeeeeeees 4.50  TobiKO* (fIying fish €2) ......cccoveveeceerieerirereeeeeeeeeeeeeeeeeeiee e 4.00
TamAaGO (€2Z OMELEL) ......oveeeeeieeeeeeee e 250 UNP*(Seq UFCRIN) ... M.P.
Udama* (Guail €22) .........ccoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaas 1.75



AV Sasé ﬂog& C;[‘[c.m%ogiv

California™ ... 6.50 AVOCAUO........oieiiiii e 5.00
TUNA™ e 6.00 CUCUMDET ... 4.75
Tuna Avocado™ ... 6.75 OShInKO ..o 4.95
SalmON™.....c.ocooiiiiiiiii e 6.00 SREIMP .o 5.75
Salmon Avocado™ ..o 6.75 SNOW Crab ..ot 8.00
Yellowtail™ ..o 6.50 Salmon SKIN ... 6.00
Eel Avocado ..........c.cccoceviiiiiiiiiiiiicicceeccceeeenes 8.50 Sweet Potato Tempura ..o, 5.75
Spicy Roll* tuna, salmon, or yellowtail .............................. 7.50 Philadelphia smoked salmon, cream cheese, cucumber ............ 8.00
Shrimp Tempura avocado, cucumber; tODIKO, CEL SAUCE ..............cocueueeeieieieieiieisieieieeeieiete et es ettt s b sess b sesese s ssesesassesesesesessesesens 9.95
Spider* spicy tempura soft Shell Crab, CUCUMBEF LODIKO ..............ccoeeeieieueeieieiseeteieeeie ettt ettt se et seesesenessssesene s eseseseaseseseseneanns 13.95
Vegetable cucumber, asparagus, avocado, SGUASH, OSRINKO..............cccoveoieiriiiiisse ettt ettt seeaes 10.50
Futomaki crab, tamago, avocado, vegetables, PICKIES ................ccecueeeeeeeeeeeeeeeeeeeeeeeeeeeeeee ettt as ettt s ettt es et ae s easerens 14.95
A2 Saétra s S gnature ﬁo@‘ A2
New England eel, snow crab, and cucumber .. e e, 995
Dallas* spicy tuna, shrimp, avocado, and tobzko ................................................................................ 9.95
Sakura* tuna, yellowtail, salmon, and ASPAraQUS .................ooiueiii et e e 9.95
Dragon® tuna, shrimp, asparagus, tobiko, QVOCAAO ....................oi ittt e 12.95
Dynamite* spicy yellowtail, spicy tuna and avocado topped with spicy crab meat ....................ccccovveeeinninnnnn. 17.95
Paradise* spicy yellowtail wrapped with avocado, topped with sweet ShFimp .............c.cciiiiiiiiiiiiiiiiiinnn. 15.95
Forever Tuna* spicy tuna and scallion wrapped with white and red tuna ......................c.ocooiiiiiiiiiiiinino.. 16.95
Rainbow* crabmeat and cucumber wrapped in tuna, salmon, yellowtail, and avocado ................................. 16.95
Black Dragon shrimp tempura and cucumber, topped with eel and avocado .................cc.ccoueveueecienieeaseeniieneieennenn, 16.95
Banzai* hot spicy tuna, tobiko, scallion, crunch, banzai SAQUCE ...................c.ouiuieiuiiii ittt eeiieeees 16.00
Down Under shrimp tempura, snow crab, mango and scallion . et eeenreesnreesnrneessseesssseesssneesnsneesnes 10.00
Pinky* snow crab, avocado and cucumber topped with spicy tuna, toblko and crunch .......................................... 16.00
Fire Island sirimp, asparagus, cucumber and spicy sauce topped with snow crab and avocado ..................cccoveeveeeiiinnn. 16.00
Krakatoa* spicy crab stick, shrimp, mango, cucumber, topped with snow crab, tuna, avocado, jalapeno .............................. 16.00
Holiday* spicy shrimp tempura, crab stick, mango and avocado topped with tuna, seaweed salad, red tobiko ...................cooiiiiiiiii. 18.00
Cape Cod* katsu lobster with romaine lettuce and tartar sauce, rolled in tobiko ..............ccccveevcveiiincieniaaiiannn. 18.00
Osaka* spicy, crunchy tuna and avocado wrapped with salmon and fluke ......................ccoiiiiiiiiiiiiiiiinnnnn. 16.95
Fantasy* spicy crunchy tuna with scallions wrapped in eel, shrimp and avocado ..........................ccooeeiniin. 18.00
Out of Control* spicy crunchy tuna eel, kiwi, topped with lobster salad and avocado .....................ccccoeeveeieann... 18.00
A2 Sasé Ear 5nfT€€S A2

Nigiri Sushi* 6 pieces of assorted raw fish on vinegar rice with a California roll & spicy tuna handroll ........................... 21.95
Sushi Deluxe* 8 pieces of assorted raw fish on vinegar rice with a California roll & spicy tuna handroll ......................... 25.95
Sashimi Regular® 5 varieties of thinly sliced raw fish with radish and Seaweed ...................cccooceeeeceneesiseoineiseiesnenns 21.95
Sashimi Deluxe* 7 varieties of thinly sliced raw fish with radish and seaweed ....................c.cceeeeeeeeveeveeeeeeieeeseereeeeeeaneans 24.95
Sakura Deluxe* 4 pieces of assorted sushi, 4 varieties of sashimi with a California roll & spicy tuna handroll ................ 27.95
Chirashi Sushi* 6 varieties of thinly sliced raw fish served on sushi rice in @ BOWL ...............c.cccceeeeveeeeeceeeeieeeeeeeeeeenn 24.95
Unadon broiled eel served over rice in a special sauce . e nneeeessesnennes 2495
Tuna Tataki thinly sliced seared tuna with our speczally spzcy—scalllon ponzu dlppzng SAUCE <evveneeeeeeeeseeeesereeeeeeeeeenseenens 24.95

The Love Boat*(for 2) an assortment of sushi and sashimi with a California roll, spicy tuna roll and rainbow roll .......... 70.00



o Hibachi «

Served with hibachi soup, salad, vegetables, wheat noodles, and white rice (*substitute fried rice $5)
**89 shared entree charge ~ served with an additional soup, salad, and white rice

Vegetable Dinner ..., 19.95 Filet Mignon™ ..., 29.95
Chicken ... 22.95 Chicken & Shrimp ... 31.95
Steak® New York sirloin ..............ccccooiiiiiiiiiiiinnn. 2795 Steak & Chicken*® ................. ... ..oei.. 3295
Shrimp ... 25.95 Steak & Shrimp* ... 33.95
Salmon ... 25.95 Filet & Lobster® ...............ccocciiii i, MLP
Scallops ... 28.95 Filet & Tuna*...................cooco oo e 3495
Tuna® ..o 25.95 Twin Lobster Tails ..................c. M.P

Swordfish ... 2495 Ocean Delight lobster tail, scallops, and shrimp ................ 37.95

2 (Saéz:tra’s Bem‘o 6ntree5 A2

Served with miso soup, salad, and white rice
*substitute fried rice or hibachi noodles for $5/36

LZmlmmz JCalsu

fried in a light batter Fried with special Japanese bread crumbs
Shrimp & Vegetables.....................c.coiiii 2395 Chicken ...........coooiiiiiiiii 20.95
Chicken & Vegetables....................cccoiiin 2095 POrK......cooiiii 20.95
All Vegetable Selection................................... 1895 N.Y.Sirloin®.........ooo 25.95
gzrgyag
Seasoned in our tasty teriyaki sauce Com Kz:naf[ons
Shrimp & Vegetable Tempura

ChICKeI ... 20.95 with Chicken Teriyaki 0495
NLY. SIrloIn™ ... 25.95 with Salmon Teriyaki ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 26.95

Shrimp ... 24.95 with Steak TeriyaKi*......................cooooiiinin 27.95
Salmon ... 23.95

SealloPs .....ooovnii 27.95

v Noodle Entrees
L oodle Cnitrees >~
Hibachi Noodles sautéed wheat noodles with chicken, Shrimp, or Stk ............... ....coiiiiiiiiiis e e, 17/18/19
Nabe Yaki Udon sirimp tempura, chicken, egg, and vegetables with udon noodles in a fish broth .................c.cccooceiiiiiiiiiiiiiinan.. 19.95
Vegetable Udon tofi and vegetables with udon noodles in @ fish Broth .................cc.oiuiiiiiiiiie e 18.50
Ramen pork, shrimp and vegetables with egg noodles in a pork and chicken broth ...................cccoiuiiiiiiiiiiiiiiiie e 18.95
Yaki Soba* sautéed soba noodles and vegetables with chicken, steak, OF SHFIMP ............c.couuiiiiiiiiii it 19.95
Filet Udon* with shiitake mushrooms, vegetables, and udon noodles in a garlic SQUCE .....................c.ccceuieiiiiiiiiiiii it 27.95
Gl Spesials
e e/s lD ecialLs -

Yakiniku* sautéed beef and vegetables in a garlic SAuUce With fried FICE ...............c..coii et 25.95
Spicy Chicken & Shrimp in spicy teriyaki sauce With fried FICe ...............cc.couiiuiii i e, 23.95

Steak & Tuna Tataki* sirloin and tuna quickly seared and served with soba noodles with garlic sauce .....................ccce.cooinnn. 25.95

Tokyo Curry* sirloin and fried shrimp in JAPANESE CUFTY ...........oiueii et 23.95

Wasabi Steak™ with spinach, mushrooms, and potato CrOGUEIIES ...................cuuueu ittt e e s 26.95

Lobster & Shrimp with asparagus in @ Spicy LeMOn SQUCE ....................couiiiiue i M.P

Sukiyaki* beef, bean curd, yam noodles, bamboo shoots and vegetables cooked in a SUMPHUOUS SAUCE ................euiueieieainiiainaaians. 25.95



.‘vg%ung Lpeolbé’ S C(:nfrees o

*for those 12 and under

c% [acé Bento

Served with soup, vegetables, wheat noodles, and white rice Served with salad, and white rice
*substitute fried rice §5 *substitute fried rice or hibachi noodles for 35/%6
Chicken Teriyaki....................... 14.95
Chicken Hibachi ... 14.95  Steak Teriyaki*..........ccoooveveeoeoeeeeeee e 16.95
Steak Hibachi*....................................... 16.95  Shrimp TeriyaKi....................cccoccciiiiiiiiiii 15.95
Shrimp Hibachi ... 1595 Chicken Katsu...................coooeiiiiiiiiiiiiiiiie e 14.95
Chicken Tempura.....................coooiiiiiiiii e 14.95
Shrimp & Vegetable Tempura..........................cceenl 15.95

3~ ;Dessen‘s A

Sakura’s Fried Ice Cream with chocolate SQUCE . ......................cooiiiiiiiiiiii it e e $8.75
Double Chocolate Chip Layer Cake™ ....... ... e ere e are e e e $7.00
Chocolate Lava Cake™ ... ... ..ot sneenne e s 00 98,00
Warm Apple CaKe with vanilla ice cream ..................c.cooiiiiii i i e $8.75
INeW YOrK Style CREESECAKE .............ooiiititiii oot aaee e $7.00

Tempura CheeSeCaKE ......... ... e $8.00
Mochi - 2 Vanilla & 2 Green Tea soft, pounded sticky rice dumplings formed around an ice cream filing .............................. $8.50

Tartufo vanilla and chocolate ice cream with a cherry-almond center surrounded by a hard chocolate shell .................................. $7.00

Sorbet coconut, lemon, or 0range in a fruit SHEll .......cocoou oo $9.00
Ice Cream - Vanilla, Chocolate, Green Tea ... e e e $5.75
Coffee - Regular or Decaf ... ... ... e $2.50

* add a scoop of ice cream to any dessert for $1.50

v

We strive to accommodate everyone's dietary needs. Please let the server or manager know of any allergies or dietary requests upon ordering.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



