Welcome to Kanpai !

Our restaurant offers a fusion of traditional Japanese cuisine
with a California flarr.
We carry 40+ kinds of different Sake from all over Japan, and
seasonal fresh fish from all over the world.

Please enjoy the authentic Japanese dishes prepared with
subtlety and skills.
We take great pride in customer satistaction, and knowing
we have delivered an exquisite dining experience for you,
your tamily, and friends.

Kanpai ! "Cheers !"
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A restaurant is not a safe environment for unattended Children
and we will not be responsible for their injuries.
Please supervise and hold the hands of all children when they are not seated
and please carry all small children.
IRAEE D EFFRE~

2 TIZB PP EI ) > TE DV F T DT, FFHROE)EICIZ157 ZTEE
ESXSLIBMAHL LITET,

S —DFRICE T, G TR—YDELEADPRES ZEE T TRLE 0,

Due to high volume of customers, there might be a scene where we ask you to
comply to a 2 hour time restriction. Thank you for your understanding & cooperation.
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st These items are cooked and may be served raw or undercooked. Consuming
raw or undercooked meats, poultry, seatood, shellfish, or eggs may increase the
risk of foodborne illness.
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Dinner Course Menu

Course A 3¢ $150 per person
3 kinds of Authentic Japanese Appetizer, Up to 15 pieces of Sushi(Depending on appetite
Miso Soup, Dessert

Course B 3¢ $150 per person
3 kinds of Authentic Japanese Appetizer, 7 kinds of Sashimi, 2 items from Kitchen, 6 piece
of Sushi, Miso Soup, Dessert

Course C ¢ $200 per person
5 kinds of Authentic Japanese Appetizer, 7 kinds of Sashimi, Japanese certified Wagyu bee
10 pieces of Sushi, Miso Soup, Dessert

Chef's Omakase > MP
We will provide the best quality and seasonal dishes. Please ask your Chef for more detail.

Please follow us on Social Media for the upcoming specials and seasonal items !!
( ’1 LIKE US ON (Kanpai Guest.Wi-fi Password)
| facebook likekanpaionfacebook

Follow us
I @ ' (] thagf(am kanpai_on_lincoln
kanpai_on_sepulveda




Phoenix Moon (2pcs) ¢ $285 Fruity Albacore Sashimi>c $33.5
Chopped Toro w/Premium Sea Urchin Kanpai's Signature Albacore Sashimi !!

seared with Special Truffle Sauce Albacore, Fig and Special Sauce

Kanpai's Heaven ¢ 845 Creamy Shrimp Tempuras:  $18.5

A5 Wagyu, Uni, Caviar w/Truffle Salt Deep fried Shrimp served with house
made Spicy Mayo Sauce

Grilled Seabass Skewer(Zpcs)
Chilean Seabass marinated

in Special Miso Sauce $74 Uni Sushi Sampler (5pcs) 5 $68.5

5 Different Styles of Uni Sushi & Appetizer

Fresh Lobster Roll 5~ MP Truffle Sashimi Sampler $38.5
Kanpai's Signature Lobster Roll !! Bluefin Tuna, Japanese Scallop, White Fish
»Limited Quantity Sashimi with Truffle Flavor !!
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Appetizers FiE

Edamame "z $7.5
Garlic Edamame = 2R $9.5
Wasabi flavored Raw Octopuss e Z I $9.5
Kanpai Mac & Cheese(Truffle Flavor) v a=&F—X |} 2 7 $13.5

Crispy Spicy Tuna Bite(3pcs) > NS = F NS 318
Spicy Tuna over Crispy Rice served with Jalapeno and Flying Fish Roe

Xiaolonghao Pork Dumpling(5pieces) DEE $13.5
Steamed Pork Dumpling served with special Black vinegar and Fresh Ginger

Shrimp Dumpling(4pcs) HELw > F 1> $13.5
Boiled Gyoza(6pcs) IKELTF $11
G-Fire HEE A DY~ w2 D $13.5
Sauteed Shrimp and Calamari Garlic Chill Oil

Chawanmushi with Truffle P2 7 F B L $15.5
Steamed Egg Custard served with assorted seafood and Fresh Black Truffle

Steamed Clams B YL $20
Steamed Clam served with Japanese Sake Broth

Beef Tataki  5¢ S - $18.5

Thinly sliced seared Rare Beef served with Ponzu Sauce and Scallions

Sushi Bar Special Appetizer

Japanese Starter Trio ¢ e =l D $15.5
3 kind of traditional Japanese appetizers

Ikura Oroshi 3¢ nWSbE3L $22
Salmon Roe served with grated Daikon Radish

Opyster with Uni and Caviar(Zpcs) > FARRX =D =F T $30
Kumamoto/Shigoku Oyster topped with Sea Urchin and Caviar

Kumamoto/Shigoku Opyster half Shell(4pcs) >+ FER/ Bl A 4 X % — $26
Kumamoto/Shigoku Oyster topped with Ponzu Jelly

Phoenix Moon(2pcs) i $528.5
Chopped Tuna belly topped with lightly seared Sea Urchin with Truffle Soy Sauce

Oyster Shooter > FARI =2 — K — $11.5
Opyster and Quail Egg with Ponzu Sauce served in Shot glass ¢ Contains Alcohol

Ankimo Sashimi w/Caviar DBALESFrET $24
Monk Fish Liver served with Ponzu Jelly and Caviar

Snow Crab Avocado Tower X ABET Y FRT — $33.5
Snow Crab and Avocado served with special Sweet and Spicy Mayo Sauce

Crispy Spicy Tuna or Yellowtail Roll> RNS = ForN v F AT — $13.5

Deep Fried Spicy Tuna or Yellowtail Roll served with Ponzu Sauce and Spicy Mayo?¢No Rice



Sashimi Special X ~ > + L il 5
Albacore with Crispy Onion Sashimise [~ 2"0fi|g ¢ 2 ) X =4 =42 $28.5
Thinly sliced seared Albacore served with Ponzu Sauce topped with Crispy Onion

v

Peppered Albacore Sashimize F~2a ke EfFEl s — < $528.5

Thinly sliced seared Albacore served with special Onion Soy Sauce

Yellowtail Carpaccio w/Truffle Saucese v F A" F = V=27 —X $33.5
Thinly sliced Yellowtail served with special Truffle Sauce and Garlic Chili Oil

Kanpachi Sashimi with Jalapenost G ONTFRYLG oy F R — =5 V) — X $33.5

Thinly sliced Kanpachi served with special Ponzu Sauce and Jalapeno
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Rainbow Carpaccio g LA =Ny F g $30
Thinly sliced Assorted Fish served with Avocado and special Ponzu Sauce

Sashimi Sampler Plate 3¢ FlgE ) Gabe (3FE) $30

3 kinds of our signature style Sashimi

Tuna Carpaccio 3¢ > 22 oYy F o $35.5
Thinly sliced Tuna served with special Soy Sauce and a dash of Cream

Peppered Tuna Sashimi >+ V2R AR — X $38.5
Thinly sliced seared Tuna served with special Soy Sauce

Truffle Bluefin Tuna Carpaccioss K~ 2o fF# Ny F = $548.5

Thinly sliced Bluefin Tuna with Special Truffle Sauce topped with Pecorino Cheese,
Arugula and Fresh Black Truffle

Special Wagyu Carpaccio i RR Y T 003 F =2 $65.5
Thinly Sliced Seared Wagyu with Special Carpaccio Sauce(A5 MIYAZAKI WAGYU)




Salads © 7 4

Sunomono HIRBEOY) 38.5
Cucumber with Amazu Dressing

Shrimp Sunomono HEETEDY) $13.5
Cucumber with Amazu Dressing served with Shrimp

Octopus Sunomono k.1 30Y /4 $18.5
Cucumber with Amazu Dressing served with Octopus

Crab Sunomono -t/ $25
Cucumber with Amazu Dressing served with Crab

Mix Sunomono TEHIELE DY) $30
Cucumber with Amazu Dressing served with Shrimp, Octopus and Crab

Seaweed Salad Vi $12
Wakame Seaweed and Cucumber served with Sesame Soy Dressing

House Salad BT =B A $11
Organic Mixed Greens and Onions served with house made Ginger Dressing

Truffle Sashimi Salad ~ >¢ WESY e $38.5

Bluefin Tuna, Salmon, Yellowtail over Organic Mixed Greens served with Truffle Soy Sauce
& Sliced Fresh Black Truffle

Tuna Tataki Salad  >¢ ESBLEEEYIX $33.5
Thinly sliced seared Tuna over Organic Mixed Greens served with house made Ginger Dressing
Albacore Tataki Salad 5 A2 a3 o745 $28.5
Thinly sliced seared Albacore over Organic Mixed Greens served with House made Ginger Dressing
Salmon Skin Salad P—FESXFH AL $18.5
Broiled Salmon Skin served over Organic Mixed Greens served with Ponzu Sauce

Spicy Tuna Salad > RN =D TP T $23.5
Spicy Tuna served over Organic Mixed Greens with Spicy Mayo

Spicy Octopus Salad RN > —lFY X $23.5

Spicy Octopus served over Organic Mixed Greens with Spicy Mayo




Deep Fried 1717

Meat
Fried Chicken Japanese Style FHRED T $11
Deep fried lightly marinated Chicken Thigh
Sesame Chicken IR T 7 1T $13.5
Deep fried Chicken Breast in Ginger Sesame Sauce
Pork Filet Cutlet(Zpcs) WL $11
Deep fried breaded Pork Tenderloin
Fried Gyoza(6pcs) BITEEF $10.5

Fish and Seafood
Creamy Shrimp Tempura HEE ~ 3 $18.5
Deep fried Shrimp served with house made Spicy Mayo Sauce
Spicy Creamy Soft Shell Crab I he 2 T TEYINZ $23.5
Deep fried Soft Shell Crab served with house made Spicy Mayo Sauce
Fried Calamari Kanpai Style LDy Y% YT $11
Deep fried Calamari served in light Soy Sauce
Fried Squid Leg 17 T $11
Deep fried Squid Legs served with Japanese Mayonnaise
Fried Octopus 1B 1 $11
Deep fried Octopus served with Sea Salt and Curry Salt
K-Bomb (2pcs) K-74 (2pcs) $11
Krab & Chedder Cheese stuffed Jalapeno Tempura served with Curry Salt
K-Bomb Part 2(2pcs) 5 K-F4 >"— }F2(2pcs) $11

Spicy Tuna & Cream Cheese stuffed Jalapeno Tempura served with Curry Salt

Others
Potato Croguette BEia oy $9.5
Deep fried Mashed Potatoes in Panko Breading
Agedashi Tofu B L T $10

Deep fried Tofu served in light Soy Broth topped with Bonito flakes and Scallion



Tempura Plate XEAERK ) 5D+

Soft Shell Crab Tempura Appetizer A PEV TSNS 3 $18
Deep fried Soft Shell Crab served with Ponzu Sauce

Brussel Sprout Tempura Appetizer HF ¥ N KA 59
Lightly fried Brussel Sprouts served with Sea Salt and Curry Salt

Shrimp and Vegetables Tempura Plate L & BFERABARIE ) o $22
Lightly fried Shrimp and assorted Vegetables served with Tempura Sauce

Vegetable Tempura Plate HPRTTAE R ) D4 $15.5
Lightly fried assorted Vegetables served with Tempura Sauce

Assorted Seafood Tempura Plate VR & FPRAAEE ) D $23.5

Lightly fried Seafood and assorted Vegetables served with Tempura Sauce

Sauteed and Others > < D 1t

Shrimp and Brussel Sprout HFEFF ¥+ X2 | I =2 7 JH $22
Sauteed Rock Shrimp and Brussel Sprouts served with Truffle Soy Sauce

With Fresh Black Truffle ZLvaz b2 T7DE $30
Pork Teppan Yaki IR DA ZEHE & 3185
Sauteed thinly sliced Pork, Onion, mixed Mushroom and Bean Sprout with Ginger Soy Sauce
Tofu Steak HEXT7—F $16.5
Deep fried Tofu Steak served with wild Mushrooms and Broccoli topped with Bonito Flakes
Lava Shrimp I F Y $20
Sauteed Shrimp served over deep fried Tofu with Sweet Chili Sauce
Dashimaki Tamago TELZREL $12
Pan fried Japanese Style Egg Omelet served with grated Daikon Radish
Nasu Miso T $13.5
Sauteed Eggplant, wild Mushrooms and Shishito Peppers in Special Miso Sauce topped with Scallion
Sauteed Shishito Peppers L LEWD $13.5
Sauteed Shishito Peppers and wild Mushrooms topped with Bonito Flakes and Scallion
Sauteed Asparagus T RN F IR $11
Asparagus sauteed in light Butter and Soy Sauce
Sauteed Spinach and Asparagus TRNZ T T RAFD $15.5

Spinach and Asparagus sauteed in Butter and Soy Sauce served with wild Mushroom



Grilled B Z 1)

Meat

Note:All Grilled Items might take 15-25 minutes
Teriyaki Chicken FF MY HEE
Grilled Chicken Breast served with Teriyaki Sauce and Steamed Broccoli
Teriyaki Beef =0 )X
Grilled Beef served with Teriyaki Sauce and Steamed Broccoli
Lamb Chop FAhAFa vy T
Grilled Lamb Chops served with special Mustard Sauce
BBQ Beef Short Rib BBQE—7 97
Grilled thinly sliced marinated Short Ribs served
Seared Chashu Pork XO)F ¥ —22—
Slowly simmerd Pork Belly served with special Soy Sauce
Kurobuta Sausage g — =

Kurobuta Sausage served with Ketchup and Dijon Mustard

o/ ;

Fish and Seafood
Note:All Grilled Items might take 15-25 minutes

Teriyaki Salmon HOBEE ¥ —F >
Grilled Salmon served with Teriyaki Sauce and Steamed Broccoli
Lemon Salmon Collar BERNFE D L E 2 JRIHEE
Grilled Salmon Collar marinated in Lemon Soy Sauce (3% Contains Alcohol)
Yellowtail Collar NV T LTS
Grilled Yellowtail Collar served with Ponzu Sauce
Miso Marinated Black Cod HREE D P &
Broiled lightly marinated Black Cod in Special Miso Sauce
Seabass Skewers TFHE > — NI DFBGEE
Broiled lightly marinated Chilean Seabass in Special Miso Sauce
Wicked Seabass (4pcs) 2= NI HEE (41])

Broiled Seabass served with Creamy Sauce

Vegetables
Note:All Grilled Items might take 15-25
minutes
Baked Japanese Eggplant VY
Baked Japanese Eggplant served with Ginger,Green Onion & Bonito Flakes
Baked Shiitake Mushrooms W DN 5 —fFEZ
Baked Shiitake Mushrooms drizzled with special Soy Sauce

‘ﬂi"r_:_;—;:;’( -~. 7‘4"«‘"‘
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$13.5
$23.5
$32.5
$20

$12.5

$10.5

$28.5
$13.5
$2.5/0z
$28.5
$14

$28.5

39.5
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Specialty Rolls X~ 2+ 110 —)b

DFC B Y ZFa=T o= T $15.5
Deep fried California Roll served with Eel Sauce and Spicy Mayo

Tropical Roll 57 PG — $15.5
Spicy Tuna, Hawaiian Papaya, Avocado and Cucumber

Soft Shell Crab Roll Tz T T E— $20
Soft Shell Crab, Avocado and Cucumber

Rainbow Roll ¢ LAY —a— $25.5
Tuna, Salmon, Yellowtail, Albacore, Shrimp and Avocado on top of California Roll

Crunchy Roll >+ S F—a— $22
Shrimp Tempura, Avocado and Cucumber Roll topped with Smelt Egg, Tempura Flakes and Eel Sauce
Spicy Tuna Fever 3¢ RN = F T =N $25.5
Vegetable Roll topped with Spicy Tuna, variety of Flying Fish Roe and Spicy Mayo
Caterpillar Roll Fr AL T—oO— $25.5
Fresh Water Eel and Avocado and Cucumber Roll topped with Avocado

LMU Roll LMUZ — $25.5
Fresh Water Eel and Avocado on top with Sweet Potato Tempura, Avocado and Cucumber Roll
K-1Roll ¢ K-1 72— 325
Tuna, Salmon, Smelt Egg, Avocado, Cucumber and Kaiware rolled in Soy Paper served with Spicy Mayo
K-2Roll ¢ K-2 o — $25.5
Baked Salmon, Cucumber and Avocado roll topped with Spicy Tuna & Crunchy Powder served with Spicy Mayo & Eel Sauce

K-3 Roll K-3 z— $28.5
Baked Premium Spicy Snow Crab on top of California Roll

K-4 Roll 5+ K-4 o7—n $23.5
Toro and Asparagus Roll topped with Spicy Tuna, Jalapeno and Crunchy Powder served with Eel Sauce
K-5Roll > K-5 7 —1 $25.5
Spicy Albacore, Cucumber & Avocado Roll topped with Spicy Seared Albacore served with Crispy Onion & Ponzu Sauce
K-6 Roll >r K-6 7 — $25.5
Fresh Albacore & thinly sliced White Onion top of Salmon Skin Roll served with Garlic Butter Sauce
K-7Roll >+ K-7 72— $25.5
Fresh Salmon on top of Vegetable Roll served with Yuzu and finished with a dash of Truffle salt
K-8 Roll > K-8 7— $25.5
Creamy Lobster on top of Tempura fried Spicy Yellowtail Roll served with Ponzu Sauce(No Rice)
K-9 Roll K-9 z— $25.5
Baked Spicy Creamy Blue Crab on top of California Roll in soy paper

Double Shrimp Roll KT T r—a $23.5
Shrimp Tempura, Avocado and Cucumber Roll topped with Shrimp and Spicy Mayo

Hot Cutie Roll 5 Fy P Fz—T 40— $28.5
Spicy Tuna, Avocado, Cucumber & Gobo rolled in soy paper topped with Seared White Fish with Yuzu Kosho & Ponzu Sauce
Baked Scallop California Roll NS FRFr a2y Ta— $25.5
Baked Scallop in Dynamite Sauce on top of California Roll served with Eel Sauce

Otis Roll >F¢ F—F 4 X T —I $25.5
Shrimp Tempura, Avocado and Cucumber Roll topped with Spicy Tuna, Eel Sauce and Spicy Mayo
Dragon Roll FZZa— $25.5
California Roll topped with Eel and Avocado and served with Eel Sauce

Special Wagyu Roll i XN AT — 365

10



Rolls Z4Y)

Cut
Tuna Roll ¢ HAEE 310
Pickles Roll FHGE X $7.5
Pickled Japanese Daikon Radish
Avocado Roll TR FEF $8.5
Cucumber Roll o [ IEE $7.5
Gourd Strips Roll DPANE IBEE $7.5
Simmerd Gourd Strips
Spicy Tuna 3¢ RN 2=V Fa— $11
Minced Tuna and Spicy Mayo
Spicy Octopus RNA T — Al E— L 511
Chopped Octopus and Spicy Mayo
Spicy Albacore 3¢ RNL =[BT = $11
Chopped Albacore and Spicy Mayo
Spicy Yellowtail ¢ RN =N F T $11
Chopped Yellowtail and Spicy Mayo
Spicy Japan Scallop  5¢ RN = I A T — $12
Chopped Japan Scallop and Spicy Mayo
Spicy Tuna Part2 3¢ RN = FoN— } 2 512
Spicy Tuna served with chopped fresh wasabi sauce
Eel Roll S &Em— 512
Fresh Water Eel, Avocado and Cucumber
California Roll Y T FA= T a—I $11
Krab, Avocado and Cucumber
Philadelphia Roll ¢ T4 ZTNT AT H=I $12.5
Fresh Salmon, Cream Cheese, Avocado and Cucumber
Vegetable Roll B o — $10
Asparagus, Avocado, Cucumber, Gobo and Kaiware Sprouts
Negi Toro Roll  >¢ FFEEZa— $12
Minced Fatty Tuna and Scallion
Salmon Skin Roll Y—FRFrmT—I 510
Broiled Salmon Skin, Gobo, Cucumber, Kaiware Sprouts and Bonito Flakes
Calamari Tempura Roll A 9 KB 7 — b $11.5
Calamari Tempura, Avocado, Cucumber and Eel Sauce
Shrimp Tempura Roll HEEKBAE T — Ik $12.5
Shrimp Tempura, Avocado, Cucumber and Eel Sauce
Halibut Tempura Roll b F X KB 7 — b 315
Halibut Tempura, Avocado, Cucumber and Eel Sauce
Baked Salmon Asparagus NS P =T 72— $12
Baked Salmon, Asparagus, Gobo, Avocado & Cucumber
Creamy Blue Crab Roll 2V =3 =Tn—277a—2n  $145
Creamy Blue Crab, Avocado and Cucumber in Soy Paper
Toro and Asparagus Roll P& TRANZHR I $18.5
Minced Fatty Tuna with Asparagus, Cucumber and Avocado
Alaskan King Crab Roll K TN — $40
Alaskan King Crab Leg, Avocado and Cucumber topped with Smelt Egg
Vegetable Tempura Roll FFPRKSE S B — I $17.5

11
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Hand
$9
$6.5
$7.5
56.5
$6.5
$10
$10
$10
$10
$11
$11
$11
510
$11.5
$9
$11
59
$10.5
$11.5
$14
$11

$13.5

$17.5

339



Sushi(Zpcs)/Sashimi(6pcs)

Sushi / Sashimi
Taraba Kani Alaskan King Crab $22 / 66
Hon Maguro s Bluefin Tuna $12 / $36
Toro ¢ Fatty Tuna Belly $23.5 / $70.5
Kanpachi s Amber Jack From Japan $11 / 533
Shima Aji s¢ Striped Jack From Japan $11.5 / $34.5
Hamachi s¢ Yellowtail from Japan $10 / $30
Hirame s¢ Halibut 512 / 336
Tal 5¢ Red Snapper from Japan $11 / $33
Shake sv Salmon 59 / $27
Shiro Maguro sv Albacore 59 / $27
Ebr Shrimp $7.5 / $22.5
Aji 5S¢ Spanish Mackerel $11.5 / $34.5
Saba s Mackerel From Norway 58 / $24
Uni sv Sea Urchin $25 / 875
Tkura s¢ Salmon Egg $9.5 / $28.5
Masago s Smelt Egg $6.5 / $19.5
Tobiko 57 Flying Fish Egg-Green or Black $6.5 / $19.5
Anago Sea Eel From Japan $15.5 / $46.5
Unagi Fresh Water Eel $11 / 533
Zuwai Kani Snow Crab $15 / $45
Tako Octopus from Japan $11 / 333
Tka s¢ Squid from Japan $11 / 533
Hotate from Japan s¢ Scallop From Japan $10.5 / 331.5
Tamago Japanese Style Egg Omelet $6 / $6
Inari Sweet Tofu Skin 36 / N/A
Avocado Half of Avocado N/A / 6
Special Sushi
Baked Shiitake Mushroom Sushi HEE A 58
Baked Japanese Eggplant Sushi BEE T ] $9.5
Seared Sorbet Tuna Sushi w/Truffle Sauce VD2 WE Tk $11
Seared Salmon Belly Sushi 5 P rH—F K ) Fa] $11
Snow Crab with Sesame Mayo Sushi X7 A B~ 2 ] $17
Peppered Albacore Sushi pid [~ 2n k&) 310
Peppered Tuna Sushi 5r Va7 ] $13.5
Peppered Toro Sushi 5 N yoN— } B ] 325
Seared Battera 3¢ BEE DML ZFA] $23.5

Marinated Mackerel on square Sushi Rice with Kombu paper-6 pieces cut

12



Dinner Set =+ 7 —t& v }

All Dinner Set come with Miso Soup,Salad,Rice and Ice Cream
Note:All Grilled Items might take 15-25 minutes

Chicken Teriyaki Dinner FF MO T S —
Grilled Chicken Breast served with Mashed Potato, Broccoli and Teriyaki Sauce
Beef Teriyaki Dinner =TI OPEE T F—
Grilled Beef served with Mashed Potato, Broccoli and Teriyaki Sauce

Salmon Teriyaki Dinner V— M OEST  F—
Grilled Salmon served with Mashed Potato, Broccoli and Teriyaki Sauce

Wagyu Don Dinner HIFEH7 1 F—

100% Japanese Beef from Japan over bed of Rice

Mix Tempura Dinner L & TP DK T 1 F—
Lightly fried Shrimp and assorted Vegetables served with Tempura Sauce
Vegetable Tempura Dinner SKDKBAET 1+ F—
Lightly fried assorted Vegetables served with Tempura Sauce

Seafood Tempura Dinner THHE & B D KB T 1 F—
Lightly fried assorted Seafood and Vegetables served with Tempura Sauce
Chirashi Dinner ¢ F#E S & | Fr] 7 1 F—
Assorted Sashimi over bed of Sushi Rice

Sashimi Combo ¢ FG 7 1 F—

5 kinds of Chef's Choice Sashimi (altogether 15 pieces)

Sushi Combo 5 Fa]7 1 F—

8 pieces of Chef's Choice Sushi served with 6 pieces of California Roll

Deluxe Sushi Combo 5 F T v I REA T F—

10 pieces of Chef's Best pick of the day

13

$33.5
$43.5
$43.5
$68.5
$38.5
$33.5
$40

$43.5
$50

$48.5
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Dear Customer
XDue to quality reasons, we cannot have customers take home

left over Ramen and Udon. Thank you for your understanding and cooperation.

FEH D FFF B I7 D I CEE N EENTED F S,
Kamen 7 — X >

Tonkotsu Ramen Shoyu B M 7 — A Regular $15.5/ Small $12.5
Japanese Ramen served with Chashu Pork in special Soy Sauce flavored Pork Broth

Chashu Ramen Fr—z—7—X $519.5
Japanese Ramen served with 5 pieces of Chashu Pork in special Soy Sauce flavored Pork Broth

Tonkotsu Ramen Miso JE NG Z — X > Regular $15.5/ Small $12.5
Japanese Ramen served with Chashu Pork in special Miso flavored Pork Broth

Spicy Miso Ramen JRE NG Z — X > $16.5
Japanese Ramen served with Chashu Pork in Spicy Miso flavored Pork Broth

Spicy Yuzu Shio Ramen RN~ 7 — X Regular $15.5 /Small §12.5
Japanese Ramen served with Chashu Pork in Spicy Yuzu Citrus flavored Pork Broth

Vegan Ramen e —nrF— X $17
Vegan Ramen noodle served with Tofu & Vegetables is Special Vegan Broth

Chicken Ramen FFT—AX 517
Chicken Ramen noodle served with Chicken Ham & Vegetables is Special Chicken Broth
Volcano Ramen PAT— ) F—= X $15
Choose Spicy level 1 to 5
Seasoned Egg Yl itk F $2.5

Udon 7 &'A

Kitsune Udon oo LA $16.5

Noodle Soup served with sweet Tofu Skin, Wakame and Scallions

Tempura Udon KEHE 5 EA 3185

Noodle Soup served with Shrimp Tempura, Wakame and Scallions

Pescatore Udon NG P—L 5 EA $525.5

Japanese Wheat Flour Noodle served with assorted Seafood in special Creamy Tomato Sauce

Rice {#Hik d O

Salmon Chazuke AR $12
Traditional Japanese Rice Soup served with grilled Salmon

Ume Chazuke AT $12
Traditional Japanese Rice Soup served with pickled Plum

Rice Ball-Onigiri(Ipc) > FIEE ) (#E, . HD0) $7.5

Traditional Japanese Rice Ball served with choice of Salmon, Pickled Plum or Bonito Flake

14



Tempura A la carte(2pcs) K26 7 7 0 F (2pcs)

15

Vegetable
Zucchini Xy F—= $3.5
Carrot NZ 535
Pumpkin DITD $3.5
Onion EhF $3.5
Sweet Potato IoF iy $3.5
Shishito Pepper LLE 33.5
Broccoli ey al)— $3.5
Avocado TR R $4.5
Japanese Eggplant 7 35
Asparagus T RN T X 55
Shiitake Mushroom WEH 85
Seafood
White Fish F14 % $6.5
Squid £ $6.5
Scallop AT 56.5
Shrimp HE $8
Side and
Extras
Miso Soup(Tofu Seaweed and Scallion) BN - $4.5
Asari Miso Soup(Clam) b & ) BIg T $8.5
Steamed Rice Vil 535
Sushi Rice ZHal $4.5
Sushi Seaweed(1pc) FaEs 1K 32
Soy Paper(1pc) A N—oN— I $2.5
Smelt Egg(Outside of a Roll) pie v#T 6.5
Cucumber or Gobo Root(1pc) AU, Y~TFEY $2
Asparagus(1pc) T RN F X 33.5
Quail Egg(lpc) 3¢ X ZOH0 1 $2
Cream Cheese 2 =L F=X $52.5
Crunchy Powder(Outside of a Roll) BirE $5.5
Spicy Mayonnaise RN =T F—X 32
House made Eel Sauce # —=x $2
House made Ponzu Sauce A PE 32
Seasoned Egg B 1F T 2.5



Dessert 73— }F

Panna Cotta

$13.5

N3

One Scoop Ice Cream : Choose from
$13.5 Vanilla, Green Tea, Black Sesame,
Red Bean,Coconuts,Cappuccino 35

Chocolate Lava Cake w/Ice Ceream
$15

iy &

Mix Mochi Ice Cream Chef’s Choice:-§15

Half Mochi Ice Cream ------------------ $8.5
Choose 2Kinds from---(Green Tea,
Strawberry, Chocolate, Mango)

16 Tempura Ice Cream :Choose from- -
Vanilla, Green Tea, Cappuccino
a 19



Early Bird Special Menu

7 Days a week, Until 6:45 PM »%¥Dine In Only !

Sapporo Draft Small (120z)
Pitcher (600z)

House Hot Sake Large
Small

Edamame

Cucumber Salad w/Salmon Skin
Sushi Pizza ¢

K-Bomb (Zpieces)

K-Bomb Part 2 (Zpieces) 3¢
Vegetable Tempura Plate

Pork Filet Cutlet (Zpieces)

Salmon Skin Salad

Mix Tempura Plate

Kanpai Mac & Cheese(Truffle Flavor)

Egg Sushi
Smelt Egg Sushi 3¢
Shrimp Sushi

Seared Sorbet Tuna Sushi w/Truffle Sauces¢
Seared Shrimp Sushi w/baked mayo on top >¢

Saba(Mackerel)Sushi 5¥

Salad Salmon Sushiss

Crunchy Seared Salmon Sushi>¢
Peppered Albacore Sushi 3¢

Negi Toro Sushi 3¢

Spicy Salmon Avocado Hand Roll 3¢
Creamy Blue Crab Hand Roll

Yo Kot g F $4
L'y Fr— $15.5
F2 771 A 310
/) $56.5
Va7 $5.5
Y—EXFEPMOY Z 4 $9.5
Za e 39.5
K-7F4 $58.5
K-FL5— |2 $8.5
FFRTTAEE ) D $9
Be Ly $10.5
P—FEXFHTH $15

L EHHETFEE ) opd $12.5
v a=&F—X V2 Z/EEK $11

A 35
F & TFA 6
HEE ] 36.5
Y E $8.5
K ) FEHA] 37
P oNZE ] 6
77K —F ] 37
27 F—Y—F S FA] 37
[~ 2"a gk & 38
7 F & B7FA] 38.5

NS =P EnN N r—p §7
TNh— 2 F TN P E— $11

Calamari Tempura Cut Roll AT DAFEAE 7 — $8.5
Battera(Marinated Mackerel on square rice) 6pcsye P D [ ZFi] $16.5
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Sapporo Draft

House Hot Sake

Late Night Bird Special Menu

7 Days a week, After 11:00 PM-Close 2¥Dine In Only!

Small (120z) VROt 2 F
Pitcher  (600z) Ly F -
Large FLo A
Small /

BOTTLE OF SAKE & SHOCHU 20% OFF

Edamame

Cucumber Salad w/Salmon Skin

Vg
Y—FRXFEHNDY 74

Sushi Pizza 3¢ Zale

K-Bomb (Zpieces) K-#F4

K-Bomb Part 2 (Zpieces) > K-FL—}2
Vegetable Tempura Plate FPRTI A ) 5D
Pork Filet Cutlet (Zpieces) ey

Salmon Skin Salad
Mix Tempura Plate

Kanpai Mac & Cheese(Truffle Flavor)

Y—FERF AL

T & TR A ) 5D
v E=&F—X} U2 7

18

$4
3155
$10
56.5

3$5.5
59.5
39.5
$8.5
$8.5
59
310.5
$15
$12
$11



Kanpai Premium Beer Selection

4 &= Draft Beer Small Large Pitcher
7w o 2 fE4 N — b -Sapporo Draft- 56.5 $8.5 $22
7 ¥ & X —N— F 7 1 -Asahi Super Dry- $11
P p Y — L I FTAFEN-Suntory Premium Malts- $12 (Sepulveda Store Only!)

Jii " — v Bottle Beer Bottle
TH e X—oN—FF 4 () -Asahi Super Dry(Large)-633ml $11
F U >—FHD () -Kirin Ichiban Shibori(Large)-600ml $11
FY 74 F (h) -Kirin Light(Small)-355ml 58
R a ) F—7" (/) -Sapporo Reserve(Small)-355ml 58
F V4> () -Orion(Large)-633ml $11.5
L O Dk e — o (7)V)-Koshihikari Echigo Beer(Small)-330ml $12.5
B x s b ())) -Echigo Stout(Small)-330ml $9.5
FERF 2 X = ] (4)) -Hitachino Nest Beer White(Small)-330ml $15

Beverages

Coca Cola-350ml/ Sl Sl $3.5
Diet Coke-350m/ VAT 2 S $3.5
Sprite-350ml X774 F $3.5
Ramune-Japanese Soda-200ml 7 4% $5.5
Calpico-350ml g E°R 55
Oolong Tea-350ml S HEA 55
Lemonade (Free Refill) LEF—F 55
Hot Green Tea(Free Retill) PR $2.5
Iced Green Tea(Free Refill) TARZY =27 1 — 35
Iced Tea(Free Refill) TA X7 — 55
Perrier Sparkling Water-350ml ~NY .z 35
Pellegrino Sparkling Water-750ml NY Y= $8.5
Fiji Water-500ml 7 4P =33 A4 —K—(500ml) $5
Fiji Water-1000ml T4 =3 F 703 —X—(1000ml) 59
Asahi 0 (Non Alcoholic Beer 0.0%alc)330ml ST T — L $7.5
Milk %7 Kids Cup$3.5 Glass $6
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