
YOUR FAVORITES + NEW CREATIONSStarters
SOUP
miso soup  2
traditional japanese soup with 
tofu and scallions

clear soup  2
chicken broth with sliced 
mushrooms and fried onions

miso clam soup  5
littleneck clams in scallion 
miso broth

crab chowder  5
sweet corn soup with imitation 
crab

seafood soup  7
shrimp, scallops, clams and 
vegetables in a creamy broth

SALAD
green salad  3
with soy-ginger vinaigrette

avocado salad  5
green salad with avocado

seaweed salad  5
wakame seaweed tossed with 
sesame seeds on a bed of 
julienned cucumbers

cucumber  salad  5
cucumber, green pepper and 
scallions tossed in sweet and 
spicy garlic chili sauce 

kani salad  5
imitation crab, cucumber and 
roe mixed in a light japanese 
mayo sauce

ika salad  8
cooked calamari tossed with 
cucumbers and crab

seafood salad  12
lettuce, red snapper, crab and 
shrimp tossed in orange yuzu 
sauce

HOT
edamame 5 
soybeans with sea salt

pork or vegetable gyoza  5 
pan fried pork dumplings or 
steamed vegetable dumplings

shumai  5
steamed shrimp dumplings

harumaki  5
crispy vegetarian spring rolls

miso eggplant  6
grilled eggplant with miso 
sauce

beef negimaki  7
mini beef roulade rolled with 
scallions in teriyaki sauce

calamari  8
lightly fried with sweet chili 
sauce or grilled with teriyaki 
sauce

broiled scallops  12
scallops, crab and japanese 
mayo topped with roe and 
spicy eel sauce

rock shrimp  8
tempura shrimp tossed in 
sweet and spicy dressing

shrimp tempura  8
battered and lightly fried 
shrimp served with tempura 
dipping sauce

shrimp toast rounds  8
golden brown shrimp fritters 
served with sweet chili sauce

crispy duck  10
crispy shredded duck and 
mixed greens served with 
house hoisin sauce

breaded oysters  9
six lightly breaded and fried 
oysters with mustard dipping 
sauce

COLD
sushi  9
chef’s selection of fi ve pieces 
of nigiri sushi

sashimi  9
chef’s selection of seven 
slices of sashimi

seared pepper tuna  9
quick seared tuna sliced thin 
served with ponzu sauce and 
roe

tuna wasabi dumplings  8
avocado wrapped in thin 
slices of tuna, topped with 
wasabi sauce and row

tuna or salmon martini  10
mixed with cucumber, 
seaweed salad, tempura 
chips, spicy mayo, roe and 
served in a martini glass

green phoenix  10
spicy tuna wrapped in 
avocado dressed with roe 
and ponzu sauce

green yellowtail  11
yellowtail and asparagus 
drizzled with a cilantro pesto

oyster shooters  12
oysters served in saké shot 
glasses ceviche style topped 
with diced jalapeños

live scallops  11
scallops sashimi style drizzled 
with wasabi sauce

treasure island  12
tuna, salmon, and white tuna 
over avocado served with 
ponzu sauce and topped with 
spicy mayo sauce and roe

   denotes a spicier dish
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Fusion Plates
kanji abalone  18
sliced abalone with garlic ponzu sauce 
accompanied by an abalone salad with crab and 
cucumber served with ponzu sauce

tuna lovers  18
pepper tuna, spicy tuna and cucumber with soy 
ginger vinaigrette + tuna and cucumber with 
orange yuzu sauce

zombie wrap  11
salmon, tuna, white tuna, green pepper and 
onion in garlic ponzu sauce wrapped in a 
japanese pancake with lettuce and tomato

sushi pizza  13
pan-fried japanese pancake with tuna, salmon, 
white tuna, green pepper, onion and tomato in  
spicy mayo sauce topped with tempura chips

fancy brown  12
brown rice mixed with pepper tuna and 
avocado served with a balsamic soy vinaigrette

angels kiss  14
chopped salmon, seaweed salad, onion, green 
pepper, tomato and tempura chips on the top 
of crunchy chips

PERFECT FOR SHARING

kanji haru  18
seaweed rolled with spicy tuna, crab, seaweed 
salad, cucumber and seared white tuna with a 
special vinaigrette sauce 

phantom lover  16
bbq eel and avocado wrapped in slices of white 
tuna topped with roe and hot chili sauce

kanji ruby  12
crab, avocado, and tomato wrapped in thinly 
sliced tuna served with cilantro pesto and 
bonito fl akes 

seared tuna + greens  14
baby greens wrapped in seared tuna topped 
with roe and vinaigrette and mango sauce

triple tuna tartare  12
chopped tuna mixed with roe and scallion and 
served with three house sauces

yellowtail or white tuna ceviche  18
yellowtail or white tuna slices in a bed of green 
pepper, onion, garlic, and roe and in citrus yuzu 
sauce and jalapeños

red snapper 3 way  18
red snapper with ponzu sauce, red snapper 
with cucumbers and orange yuzu sauce and red 
snapper rolled with mixed green salad
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CHEF’S CHOICE
accompanied by soup and 
salad, sashimi entrées also 
served with white rice

sushi dinner  21
10 pieces of select sushi and 
a california roll

sashimi dinner  24
21 pieces of select sashimi

sushi + sashimi  dinner  25
5 pieces of sushi, 12 pieces of 
sashimi and a spicy tuna roll

kanji love boat  54
8 pieces of sushi, 18 pieces 
of sashimi, a spicy tuna 
roll, a california roll and our 
signature tuna amazing roll

SUSHI
one piece over sushi rice 

crab  2

eel  3
fi sh roe  2 

mackerel  2 

octopus  2

red snapper  2
salmon  3

salmon roe  3

scallops  3 

sea urchin  4

shrimp  2

smoked salmon  3

spanish mackerel  3 

squid  2

surf clam  2

tamago  2 

toro  6 

tuna  3

white tuna  3

yellowtail  3

COOKED ROLLS
boston  5 

california  5

crab  5

eel + avocado  6

eel + cucumber  6 

salmon skin + cucumber  5
salmon tempura + avocado  6

shrimp + asparagus  5

shrimp tempura  7

smoked salmon + scallions  5

spider roll (softshell crab) 7

white tuna tempura + avocado  6

EXTRAS
avocado  1 

cucumber   .5
lemon  1 

roe  1

spicy mayo   .5

tempura chips  1

CLASSIC ROLLS
alaska  6

dragon roll  11 
naruto special  12
philadelphia  6

rainbow roll  11
salmon  5

spicy tuna  6

spicy tuna + avocado  6.5

spicy tuna + cucumber  6.5

tuna  5 

tuna + avocado  6

yellowtail  5.5

yellowtail + jalapeños  6.5

SASHIMI
four pieces unless noted

crab  4

eel  6
fi sh roe (1 pc)  5 

mackerel  5 

octopus  5

red snapper  5
scallops  6

salmon  6

salmon roe (1 pc)  6 

sea urchin (1 pc)  8

shrimp  5

smoked salmon  6

spanish mackerel  6 

squid  5

surf clam  5

tamago  4

toro  12

tuna  6

white tuna  6

yellowtail  6

VEGGIE ROLLS
asparagus  4 

avocado  4 

cucumber  3.5

futo maki  6 

kampyo  3.5

kanji green  12

oshinko  3.5

sweet potato  4

vegetable roll  5 

Sushi + Sashimi + Rolls

BROWN RICE
order your favorite roll with 
brown rice for only $1 more



IF YOU DON’T SEE IT, ASK USSpecialty Rolls
pink angel  12
shrimp tempura and avocado topped with crab 
and strawberry sauce

sunshine  12
salmon tempura and avocado topped with 
salmon sashimi, tempura chips and spicy mayo

lobster rock + roll  19
lobster tempura, eel and avocado topped with 
roe plus lobster tempura with sweet miso sauce 

sweet plus  12
shrimp tempura and avocado topped with spicy 
tuna and tempura chips

crazy friday  13
shrimp tempura and spicy lobster topped with 
avocado and roe

spring breeze  13
tuna, pineapple and avocado topped with tuna, 
white tuna, eel and mango sauce 

osaka box  13
squares of pressed rice with tuna, spicy tuna 
and white tuna topped with strawberry sauce
and tempura chips

christmas   13
spicy lobster, shrimp, crab, avocado, cucumber 
and roe wrapped in soybean nori

fallen angel   14
salmon tempura, smoked salmon, cream 
cheese, crabmeat wrapped in spicy salmon and 
tempura chips

century 21   14
spicy tuna, spicy salmon, spicy white tuna in a 
soybean nori layered with avocado and drizzled 
with a house plum sauce and eel sauce and 
topped with tempura chips

hope roll  14
avocado and greens rolled in seared pepper 
tuna and wrapped in spicy tuna and soybean 
nori

dynamite  13
wasabi white tuna, cucumber and tempura 
chips topped with salmon, jalapeno and roe

dancing ocean  13
spicy lobster, salmon skin and cucumber topped 
with salmon, eel, avocado and roe

volcano  14
tempura roll fi lled with white tuna, crab and 
cucumber and topped with spicy eel sauce and 
roe

tuna amazing  13
white tuna tempura, spicy tuna and avocado 
topped with pepper tuna, roe, eel and mango 
sauce

three stooges  13
spicy white tuna, salmon, tuna, cucumber, 
avocado and roe wrapped in white seaweed

sunny 2010  14
shrimp tempura, spicy salmon, avocado and 
mango wrapped in soybean nori

fl ying dragon  13
pepper tuna, cucumber and spicy crab topped 
with avocado, eel, strawberry sauce and roe

two thumbs up  14
soft shell crab tempura, spicy tuna, avocado 
and roe wrapped in soybean nori served with a 
spicy eel sauce
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BROWN RICE
order your favorite roll with 
brown rice for only $1 more



Classics SERVED WITH SOUP, SALAD AND WHITE RICE

BEVERAGES 
bottled water  2 

japanese bottled soda  3

blue hawaiian, orange or strawberry

sparkling water  3
soda  2
coke, diet coke, ginger ale, ice tea, 
pink lemonade or sprite (refi lls $1)

MANGO SHRIMP  20
shrimp sautéed with fresh mango, green 
peppers, snap peas and shiitake mushrooms

TEMPURA 
battered + lightly fried, served with house 
tempura dipping sauce 

chicken + veggies  17

shrimp + veggies  20

softshell crab + veggies  17

vegetable  14

TERIYAKI
a japanese favorite, sautéed vegetables, drizzled 
with teriyaki sauce 

chicken  17  

ny strip steak  20

salmon  20

scallops  22

shrimp  20              
tofu + veggies  14

YAKI UDON 
hearty japanese noodles* and sautéed asian 
vegetables

chicken  15

ny strip steak  15

scallops  17 

shrimp  16           

vegetables  14

DINNER BOX  25
traditional bento box with shrimp shumai, 
shrimp + vegetable tempura and a california roll
                       

bbq eel
teriyaki chicken
teriyaki ny strip steak
teriyaki salmon
teriyaki scallops   
teriyaki shrimp

*noodle entrées are not accompanied by rice



Hibachi     SIZZLE AND A SHOW

GOING SOLO
soup, salad, fried rice, noodles, vegetables and 
shrimp appetizer

chicken  17

fi let mignon  28

ny strip steak  21

salmon  20

scallops  22

shrimp  20

twin lobster tails  34

white tuna  22 

vegetables (no shrimp app)  14

KANJI SURF + TURF  42
this one speaks for itself

fi let mignon + lobster + scallops + shrimp

CHILDREN’S DINNER
(12 AND UNDER)
soup or salad, fried rice, noodles, vegetables 
and shrimp appetizer

chicken  13

fi let mignon  16

ny strip steak  13 

shrimp  13

HIBACHI SIDES
chicken  7

fi let mignon  12

fried rice  3.5

lobster tail  13
noodles  3.5

ny strip steak  10

salmon  10

scallops  10

shrimp  10

vegetables  5

ALWAYS A PLUS
soup, salad, fried rice, noodles, vegetables and 
shrimp appetizer

chicken + lobster  26

chicken + scallops  22

chicken + shrimp  20

fi let mignon + chicken  24

fi let mignon + lobster 32

fi let mignon + shrimp  26

fi let mignon + scallops  28

lobster + scallops  30

ny strip steak + chicken  21

ny strip steak + lobster  28

ny strip steak + shrimp  25

ny strip steak + scallops  26

shrimp + lobster  28

shrimp + scallops  26

18% gratuity added to parties of 6 or more. $5 charge for plate splitting.

we serve only the fi nest usda choice 
new york strip steak and fi let mignon


