
Tako Carpaccio

A P P E T I Z E R S

K-Pork RibsK-Chicken

Ocean’s Crown

Before placing your order, please notify your server if you have any food allergies

Salmon Tataki    22

Sliced raw marinated salmon sashimi, lightly grilled on all  sides
served with green onions and ponzu sauce

Ocean’s Crown   18

Fresh raw salmon, tuna, boiled shrimp, real crab meat and shred-
ded carrot wrapped with cucumber.  Served with ponzu sauce 
and topped with tobiko 

Carpaccio   

 Tako (Octopus)   17   /   Maguro (Pink Tuna)   17   /   Sake   17

Served with parsley olive oil, green onion, red onion, tobiko and 
ponzu sauce

Tako Yaki    12

mayo and takoyaki sauce

Agedashi Tofu    7.5

Deep fried tofu served with green onions and tempura sauce

Soft Kani   25

Edamame    7

Boiled soy beans lightly sprinkled with salt

Gyoza    10

Pan fried Japanese cabbage and pork dumplings, served with chili 
soy sauce vinaigrette

Japanese Dry Ribs    16

Marinated spare ribs deep fried and lightly coated with our secret 
blend of mixed spices

K-Pork Ribs   17

Korean style sweet and spciy fried pork ribs. Seasoned pork ribs, 
deep fried and mixed with house made sweet and spicy chili sauce

 K-Chicken    18

Korean style sweet and spicy fried chicken. Seasoned chicken, deep 
fried and mixed with house made sweet and spicy chili sauce

Chicken Karaage    18

A Japanese style deep fried chicken, served with soy sauce

Tuna Tataki    22  •  Spicy  23

Sliced raw marinated tuna sashimi, lightly grilled on all sides. 
Served with green onions and ponzu sauce



S o u p  &  S a l a d s

Spicy Salmon Salad

A  L a  C a r t e

Before placing your order, please notify your server if you have any food allergies

Spicy Salmon Salad    13

Mixed green salad accompanied by raw salmon with red hot pepper 
dressing

Spicy Tofu Salad     9

Deep Fried tofu, spring green salad, mixed with spicy miso dressing

Seaweed Salad    8

Fresh seaweed, sesame and red pepper. Marinated in 
sesame oil dressing

Kimchi Salad    8.5

Fresh cabbages, cucumbers and mixed vegetables marinated in 
spicy house sauce

 Teriyaki Chicken    23

BBQ chicken breast with house’s speical teriyaki sauce, served with 
seasonal vegetables

 Teriyaki Beef    23

Pan fried sliced beef with house’s special teriyaki sauce, served with 
seasonal vegetables

 Spicy Miso Chicken    22

sauce, served with seasonal vegetables

Miso Pork    23

Pan fried, sliced pork with house’s special sweet miso sauce, served 
with seasonal vegetables

Sushi Rice  3.5

Tofu Miso Soup    3

Sunomono Salad    10

Rice-vinegar based noodle salad. 
Choice of octopus, shrimp, real crab or imitation crab stick

Goma-Ae     6

Chilled boiled spinach, drizzled with our homemade sweet sesame 
dressing

Vegetable House Salad    6

Fresh mixed greens topped with our special Naru house dressing

Spicy Tuna Salad    13

Mixed green salad accompanied by raw tuna, drenched in a spicy 
ponzu dressing

S u s h i  Ta c o

Soft crab meat 4 /   Salmon 5  /  Maguro 5

Served with avocado, spicy mayo, unagi sauce, green onion 
and tobiko

Avocado 3 

Avocado served with sweet & spicy miso sauce

Sushi Taco

K E T O   ( W i t h o u t  R i c e ) 

C h e f  J a s o n ’s  s u g g e s t i o n  f o r  y o u r  K E T O G E N I C  D i e t

Keto Maki  18

Fresh Salmon, maguro, red tuna, boiled shrimp, 
cucumber, avocado and cream cheese

Keto Ocean’s Crown 18

Fresh raw salmon, tuna, boiled shrimp, real crab meat 
and shredded carrot wrapped with cucumber. Served with soy sauce

Teriyaki Chicken


