SALMON LOVER Sockeye salmon, cherry
tomatoes, onion, citrus soy, chili oil, sesame seeds 17

ABURI (2 pcs. nigiri) Salmon or yellowtail, lightly
torched, yuzu shio, ponzu and green onions 7.5

MAC ROBBY ROLL Spicy tuna, ebi, cream cheese
and cucumber inside, topped with seared tuna,
thinly sliced lemon, kaiware,
macadamia nuts and ponzu 16.75

FIESTA ROLL Crab mix, spicy tuna, ebi and cucumber inside,
topped with hamachi, chili oil, ponzu, and
unagi sauce, cilantro, and masago 16.75

VEGGIE ROLL UP Daikon, carrots, avocado, asparagus,
spring mix, kaiware, sesame seeds and gluten-free ponzu 15
Add sake, hamachi, or maguro 2

TUNA PLATTER 145
2 Black & White, 1 BBQ Tuna Red Sauce,
1 BBQ Tuna White Sauce, 2 Sea Steak Red,
2 Maguro Sashimi, 8-pc Maguro Nigiri
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ZENSAI

\% EDAMAME Boiled soybeans 6.5

VEGETARIAN

V}\Uﬁm FREAKY EDAMAME Lightly blanched,
seriously seasoned soybeans 7.5

GYOZA (Pot Stickers) Deep fried or pan fried pork and chicken 9

ouy,

;@; PUFF DADDY Tempura-style shrimp stuffed
with crab salad with original creamy sauce and onion 9

FLAMING SHROOMS Tempura-style mushrooms stuffed
with cream cheese, jalapeno peppers and crab mix with
sweet and spicy sauce, onion, and bonito flakes 9

vienaa JAPANESE FRIES French fries tossed in
special Japanese seasonings 8.5

NG ILLEGAL ASPARAGUS Hot oil blanched asparagus,

VEGETARIAN
seasoned with Japanese sansho pepper, roasted sea salt,

and a spicy sauce on the side 9

S atoats

YASAI

BONSAI SALAD Mix of organic greens, cherry tomatoes,
carrots and wonton crisps, served with your choice
of onion ponzu or house miso dressing 9

Add chicken, shrimp, or sea steak 5

SUNOMONO SALAD Pickled cucumber salad 7.25
WAKAME SALAD Marinated seaweed with sesame seeds 7.5

POKI SALAD Marinated seaweed tossed with cucumber,
white onion, kaiware, sesame oil and red sea steak 16
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INCLUDES STEAMED RICE, GYOZA AND GREEN SALAD 20
PICK TWO ITEMS:

CALIFORNIA ROLL SEARED TUNA
CHICKEN TERIYAKI VEGETABLE TEMPURA
BEEF TERIYAKI SHRIMP TEMPURA

EBI FRY MIXED TEMPURA

Ly
'%90; BBQ ALBACORE Marinated and grilled in Mikuni original BBQ sauce.
¢ Your choice of red or white sauce, or a mix 16.5
CHICKEN TERIYAKI Grilled chicken with teriyaki sauce 17.25
BEEF TERIYAKI Stir fried beef tri tip with teriyaki sauce 18.25

SESAME CHICKEN Tempura battered and fried chicken breast
served with sesame sauce 17.25

GRILLED SALMON Choice of teriyaki or shioyaki 22

RAMEN Egg noodle soup in tonkotsu (pork) broth with chasu pork,
fish cake, bamboo shoots, corn, seaweed and onion 17

TEMPURA UDON NOODLE SOUP Flour noodles and onion in dashi
broth served with 3-pc. shrimp tempura 17

JAPANESE VEGETABLE STIR FRY Seasonal vegetables and unagi sauce 14
Add chicken, beef, shrimp or tofu 5

MIX TEMPURA (4 pcs shrimp and 8 pcs vegetables) 17.5
VEGETABLE TEMPURA (seasonal vegetables) 15.5
SHRIMP TEMPURA (8 pcs) 18.25
MISO SOUP 2
STEAMED WHITE RICE 1

BROWN RICE 2
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NIGIRI (2) PC 7
SASHIMI (8) PC APPETIZER 14

EBI Boiled shrimp IKURA* Salmon roe TAKO Octopus
HAMACHI Yellow tail MAGURO Tuna UNAGI* Fresh water eel
HOTATE Scallop FRESH SAKE Salmon

MARKET PRICE

AMAEBI Sweet Shrimp TAl Red snapper
BENI SAKE Sockeye Salmon TOBIKO Flying fish roe
HIRAME Flounder KURO TOBIKO* Black flying fish roe
KANPACHI Amberjack UNI Sea Urchin

MASAGO Smeltroe

LUCKY 7 COMBO Nigiri (7pcs.) shrimp, tuna, yellowtail, salmon,
scallop, white fish, grilled eel 18.5

PEPPERFIN Slices of fresh fish seasoned with jalapeno peppers, sesame oil
and a twist of lemon. Choice of sea steak, fresh salmon, tuna, or hamachi 16

SEA STEAK Lightly seared red tuna, thinly sliced,
served with Mikuni classic sea steak sauce 16

SPICY DREAM 1 Seared red tuna, thinly sliced, served with
Mikuni original spicy dream and mustard sauces 16

HOKKAIDO SCALLOP Seared Hokkaido scallop with snow crab
on top of rice cubes with Mikuni original creamy sauce with jalapenos 14.75

BLACK AND WHITE Lightly torched white tuna toro with garlic,
jalapenos, ponzu sauce and black tobiko caviar 17.25

CHIRASHI Chef’s choice combination of today’s fresh fish over sushi rice 25
SAKEDON Slices of salmon over sushi rice 25
SASHIMI Chef’s choice combination of today’s fresh fish 25

TUNA SLIDERS Tuna wrapped crab mix, chopped asparagus tempura,
chili-teriyaki, tobiko, onion 16.5

*Contains Gluten
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BENJAMIN ROLL Eel, seared tuna, panko shrimp, crab mix, avocado,
jalapenos, sauce, torched, masago, onion 18.25

ALy
;QQQ PIMP MY ROLL Spicy tuna, panko shrimp, avocado, salmon, sauce,
torched, masago, onion, macadamia nuts 18.25

BOB’S ROLL Cream cheese, crab mix, panko shrimp, avocado,
salmon, masago, onion (S) 14.75

UNA CALI Kanikama, eel, avocado, sauce, masago 13.75

MICHI Panko shrimp, cream cheese, crab mix, avocado,
seared tuna, masago, onion (S) 14

BURTON ROLL Crab mix, spicy tuna inside, seared red and
white tuna, masago and onion on top 13.75

TAHOE ROLL Tempura vegetables with spicy salmon, seaweed
salad, Zig Zag sauce 13.75

SPICY SALMON ROLL Fresh salmon mixed in a spicy sauce and
cucumber inside, rolled in tempura flakes, shichimi and togarashi 10.5

SPICY TUNA ROLL Spicy tuna, cucumber and sesame seeds 10.5
U C

;@é 911 ROLL Spicy tuna inside topped with tuna and spicy sauce 13.75

SOFT SHELL CRAB A.K.A. SPIDER ROLL Panko breaded soft shell crab,
avocado, masago, cucumber, kaiware, onion and sauce 16.75

N\  VEGETEN ROLL Tempura asparagus with avocado,
green onion and sweet sauce 9

V}\Uﬁm AVOKYU ROLL Avocado, cucumber and sesame seeds 9
SACRAMENTO ROLL Tempura California Roll with ponzu sauce 10
LOBSTER ROLL Lobster, avocado and sesame seeds 12.25
LOBSTER ROLL 2 Lobster mix, avocado and sesame seeds 13.25

MEL ROLL Tuna, yellowtail, salmon, shrimp, touch of wasabi 16.5

FRESH ROLL Salmon, cucumber, onion, ponzu 14

SOY BEAN WRAPPER 1
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FAIR OAKS ROLL Panko breaded shrimp,
avocado, masago and onion (S) 9.75

BMW ROLL Crab mix, panko breaded shrimp, avocado,
eel, salmon, masago and onion (S) 13.75

JAPANESE MAFIA ROLL Scallop, cream cheese, crab mix, shrimp,
avocado, fresh salmon, orange spicy dream and scallop sauces,
lightly torched, masago, onion and unagi sauce 19

SPICY JOHNNY ROLL Panko breaded shrimp, spicy tuna,
avocado, eel, masago and onion (S) 13.75

ZIG ZAG ROLL Your choice of panko breaded shrimp
or soft shell crab mixed with spicy avocado blend,
masago and onion in soywrap 17

KAISER ROLL Spicy tuna, panko breaded shrimp, cucumber, crab salad,
avocado, seared tuna, yellow tail, masago and onion (S) 19

MARILYN MONROLL Panko breaded shrimp, crab mix, avocado,
scallop, masago and onion (S) 13.75

RAINBOW ROLL Kanikama, avocado, tuna,
yellow tail, fresh salmon, masago and onion 13.75

PETER 2 Seared tuna, eel, avocado, spicy tuna, crab mix,
panko shrimp, Spicy Dream sauces, masago, and onion 19

ANNIE ROLL Spicy tuna, panko breaded shrimp, avocado,
yellow tail, seared tuna, masago and onion (S) 13.75

CARMICHAEL ROLL Panko breaded shrimp, crab mix, tuna,
avocado, masago and onion (S) 13.75

TASMANIAN ROLL Wild caught sockeye salmon, asparagus,
yellow onion, green onion, lemon, chili oil 15.5

INCREDIBLE ROLL Spicy tuna, panko breaded shrimp, avocado,
tuna, white tuna, orange spicy dream and scallop sauces,
lightly torched, masago, onion and unagi sauce 18.25

TRAIN WRECK ROLL Panko breaded shrimp, avocado,
crab mix, topped with chopped unagi, sea steak, sesame seeds,

onion, spicy zig zag sauce and unagi sauce 20

(S) MIKUNI ORIGINAL SAUCE
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$90 EACH
PLATTER A (all nigiri) PLATTER D (rolls & special dishes)
4 pC. each Tuna, Hamachi, Fresh Salmon 1 each Fair Oaks RO", Bob’s RO",
Scallops, White Fish, Ebi, Unagi, Sea Steak, BBQ Albacore, Michi Roll,
Chef’s Selection Spicy Tuna Roll, Garlic Salmon
PLATTER B (all rolls) PLATTER E
1 each Michi Roll, Fair Oaks Roll, Bob’s Roll

Chef’s selection of today’s
#911 Roll, 1 Spider Roll, Una Cali Roll freshest sashimi

Dream 2 Roll, California 2 Roll
PLATTER F (rolls, nigiri & sashimi)

PLATTER C (rolls & nigiri) 1 Fair Oaks Roll, 1 Bob’s Roll,
1 Michi RO", 1 Fair Oaks Roll 1 Spider RO", 4pc Tuna,
1Bob’s Roll, 1 Spicy Tuna Roll, 4pc Salmon
4 pc. Tuna, 4 pc. Hamac'hi A selection of today’s
4 pc. Salmon, 4 pc. Ebi freshest sashimi

PLATTER G (for non-raw fans)
Edamame, Crispy Gyoza, Ebi Fry, Chicken Teriyaki

PLATTER A (ALL NIGIRI) PLATTER B (ALL ROLLS) PLATTER C (ROLLS & NIGIRI)

PLATTER D (ROLLS & SPECIAL DISHES) PLATTER E (CHEF'S SELECTION)

PLATTER F (ROLLS, NIGIRI & SASHIMI) PLATTER G (NON-RAW)



