
Vegetarian tapas
Kaizen 

Lotus Chips  Served regular or with spicy seasonings...............................................  4
Edamame  Boiled soy beans .....................................................................................  5
Freaky Edamame  Seriously seasoned soybeans ......................................................  6
Tofu Edamame Hummus  Tofu-edamame dip, served with pita bread ..................  6.5
Wakame Salad  Marinated seaweed salad ................................................................. 5
Sunomono Salad  Thinly sliced cucumber, vinaigrette ............................................... 4
Midori Salad  Organic baby greens, avocado, garlic chili vinaigrette..........................  7
Bonsai Salad  �Mixed greens, onion soy dressing, crispy wontons ...........................  5
Kim Chi   Spicy Korean Napa cabbage......................................................................... 4
Freaky Japanese Peppers  Seasoned shishito peppers ...........................................  6
Kaizen Tofu  Chilled tofu, spicy garlic oil .....................................................................  5
Illegal Asparagus  Hot oil-blanched asparagus seasoned with Japanese sansho 
 pepper, roasted sea salt, served with spicy Mikuni sauce .................................  7.95
Veggie Tempura  Battered, lightly fried seasonal vegetables ..................................  8.5
Tempura Green Beans  Seriously seasoned tempura green beans......................... 6.5

Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.

japanese tapas
Kaizen 

Agedashi Tofu  Fried tofu with clear dashi broth, grated ginger and daikon radish .. 7.5

Eggplant Tempura  Tempura egg plant, minced pork.................................................  8

Chicken Teriyaki  Grilled chicken with teriyaki sauce .............................................  8.95

Chicken Karaage  Breaded pieces of chicken .............................................................8

Kaizen Wings  Crispy chicken wings, marinated with sweet soy................................7

Sesame Chicken  Battered, lightly fried chicken breast with sesame sauce.........  8.95

Pork Belly Skewers  Grilled pork belly, yuzu salt, shichimi (3 skewers) ......................6
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japanese tapas
Kaizen 

Crispy Gyoza  Crispy pork potstickers ..................................................................... 7.5

Gyoza  Pan-seared pork potstickers ......................................................................... 7.5

Kaizen Ribs  Baby back ribs marinated in sweet soy, served naked......................... 7.5

Lamb Chops Grilled lamb chops lightly glazed with spicy teriyaki sauce .................  12

Katsu Curry  Curry rice with breaded pork cutlet .....................................................  15

Curry Rice  Beef, potatoes, carrots, onions, in curry sauce......................................  12

Kaizen Gogi  Thinly sliced Angus NY steak, sautéed with onions, 
 yakiniku sauce ......................................................................................................  11

Kaizen Steak  Grilled 7oz Angus NY strip loin, daikon oroshi, onions, 
 garlic chips, ponzu-butter sauce ............................................................................. 16

Teriyaki Steak  Grilled 7oz Angus NY strip loin, tempura onion rings, 
 Mikuni teriyaki sauce.............................................................................................  16

Kitsune Udon Noodle Soup  Flour noodles, onion, inari, tempura flakes, 
 in dashi broth......................................................................................................  12.5

Ramen  Egg noodle soup in your choice of miso (soybean) or tonkotsu (pork bone) 
 broth with pork, fish cake, bamboo shoots, corn, seaweed and onion .................. 12

Tan Tan Men  Egg noodle soup, spicy sesame broth, spicy miso ground pork ........  12

Sashimi Combo  Chef’s choice combination of today’s fresh fish ......................  19.95
Kaizen Tempura  Seasonal veggies and shrimp ......................................................  8.5
Mochi Sticks  Crispy spring rolls with mochi, cheese, shrimp ...................................  7
Puff Daddy  Crab mix-stuffed shrimp tempura with creamy house sauce, 
 onions, and masago ................................................................................................  7
Flaming Shrooms Mushrooms stuffed with crab mix, cream cheese,
 jalapenos, lightly fried, drizzled with special sauce and topped with shaved
 bonito flakes .......................................................................................................  8.95
Shumai  Steamed shrimp dumplings, mustard sauce.............................................  6.5
Kaki Fry  Panko fried oysters, tonkatsu sauce, Japanese tartar sauce .......................  8
Dream’n Scallop  Seared scallop, spicy tuna over rice, torched, strawberry 
 lotus chip, seven spice .......................................................................................... 12
Special Scallops  Seared rare scallop on top of rice cubes topped with our 
 special sauce, onion and masago...................................................................   12.95
Green Mussels  New Zealand green lip mussels. Broiled with Mikuni 
 masago sauce ......................................................................................................  8.5

SEAFOOD tapas
Kaizen 
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Yuzu Calamari  Lightly fried Monterey squid rings, yuzu aioli ....................................  9
Jalapeno Calamari  Lighty fried Monterey squid rings tossed with 
 yuzu salt, blanched jalapenos, spicy sauce .............................................................9
Tako Ceviche  Octopus, thinly sliced, garnished with ceviche mix, ponzu, 
 tobiko, cilantro, and lemon ................................................................................. 13.5
Ika Geso Karaage  Fried squid tentacles....................................................................  7
Hamachi Kama  Broiled yellowtail collar seasoned with salt ..................................  10
BBQ White Tuna Appetizer Grilled rare white tuna, spicy BBQ red or 
 white sauce with onion ................................................................ 3pc 8.5     5pc 12.95
Black and White  Albacore tuna toro, seared with olive oil and garlic, 
 black tobiko caviar, jalapenos, ponzu, green onion, sesame seed.................... 13.95
Albacore Pepperfin  Thinly sliced albacore tuna, citrus soy dressing, 
 jalapenos, sesame seed....................................................................................  13.5
Sea Steak  Lightly seared raw tuna, shichimi soy dressing, daikon radish
 shoestrings, green onions. Choice of red or white tuna, or a mix of both ......... 13.5
Spicy Dream 1  Lightly seared raw tuna, Mikuni original dream sauces,
 green onions, sesame seed ..............................................................................  13.5
Carpaccio  Tuna or salmon with shaved parmesan, capers, onions, 
 micro arugula and Mikuni Carpaccio sauce ...................................................... 12.95
Grilled Salmon  Choice of teriyaki or yuzu salt ........................................................  13

SEAFOOD tapas
Kaizen 

BERKSHIRE PORK IS  KNOWN AROUND THE WORLD FOR BEING 

FORK-TENDER AND FLAVORFUL   

Tonkatsu  Breaded pork loin cutlets, served with tonkatsu sauce .......................... 10.5 
Menchi Katsu  Breaded minced pork cakes, served with tonkatsu sauce.................7.5
Ginger Pork  Thinly sliced pork, sautéed with onion and grated ginger sauce ........ 8.95  
Kurobuta Kimchi  Thinly sliced pork sautéed with fresh kimchi ............................... 8.5
Yaki Udon  Udon noodles stir fried with thin sliced pork, fresh veggies ................ 11.95
Buta Kimchi Yaki Udon  Udon noodles stir fried with thin sliced pork, 
 fresh kimchi ........................................................................................................ 11.95 
Kurobuta Sausage  Pork sausages with tomato soy glaze .......................................... 7

kurobuta pork
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NIGIRI / 2pc  5
SASHIMI / 8pc  10

Hamachi  Yellowtail
Maguro Tuna
Shiro Maguro Albacore Tuna
Saba Mackerel
Fresh Sake Salmon
Smoked Sake Smoked Salmon
Tako Octopus

SEASONAL 
Market Price / Based Upon Availability

Aji Horse Mackerel - Tsukiji, Japan
Amaebi  Sweet Shrimp  - British Columbia
Mirugai Giant Clam - Washington
Uni Sea Urchin - Santa Barbara
Hirame Flounder - Tsukiji, Japan
Madai Red Snapper - Tsukiji, Japan
Ankimo Steamed Monk Fish Liver - East Coast, USA
Anago Salt Water Eel  - Tsukiji, Japan
Kani Ashi Snow Crab Legs - Alaska
Beni Sake Sockeye Salmon - Copper River, Alaska
Hiramasa Amberjack - Australia
Katsuo Skipjack Tuna - Tsukiji, Japan
Umimasu Ocean Trout - Tasmania
Medai Blue Nose - Tsukiji, Japan
Kanpachi Yellowtail Kingfish - Tsukiji, Japan

Nigiri& sashimi
A D D  U Z U R A  TO  I K U R A ,  M ASAG O,  O R  TO B I KO  $ 2

NIGIRI ONLY / 2pc  5

Ebi Shrimp
Hokki Gai Surf Clam
Hotate Scallop
Hotate Mix Scallop with Spicy Mayo
Ika Squid
Ikura Salmon Roe
Inari Sweet Tofu Wrap
Kani Crab Mix
Masago Smelt Roe
Tamago Sweet Egg
Tobiko Flying Fish Roe
Unagi Eel
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Aerojet Roll  Yellowtail, tuna, avocado, rice, wrapped with cucumber, ponzu......... 14.5

Annie Roll  Spicy tuna, panko shrimp, avocado, yellowtail, seared rare tuna, 
 sauce, masago and onion .................................................................................. 10.95

BC Roll  Tempura asparagus, white tuna, garlic, olive oil, jalapenos, chili powder, 
 tempura flakes and Mikuni karai (spicy) sauce......................................................... 12

Benjamin Roll  Eel, seared tuna, panko shrimp, crab mix, avocado, jalapenos, 
 sauce, torched, masago and onion ..................................................................... 14.95

Bob’s Roll  Cream cheese, crab mix, panko shrimp, avocado, salmon, 
 sauce, masago and onion ..................................................................................... 10.5

California Roll  Kanikama, avocado, and sesame seed ................................................6

California 2 Roll  Crab Mix, avocado, and sesame seed ..............................................7

Carmichael Roll  Panko shrimp, crab mix, avocado, tuna, sauce, masago 
 and onion .............................................................................................................. 10.5

Davis Roll  Crab mix, spicy tuna, seared tuna, white tuna, masago and onion........ 10.5

Ebi Ceviche Roll  Shrimp, cucumber, Mikuni-style ceviche..........................................9

Fair Oaks Roll  Panko shrimp, avocado, sauce, masago and onion..............................8

Fiesta Roll  Spicy tuna, crab mix, shrimp, cucumber topped with white tuna, 
 cilantro, spicy ponzu, sweet teriyaki sauce, masago ............................................ 13.5

Fresh Roll  Salmon, cucumber, onion, ponzu......................................................... 10.95

Incredible Roll  Spicy tuna, panko shrimp, tuna, white tuna, avocado, 
 sauce, torched, masago and onion  ................................................................... 14.95

Japanese Mafia Roll  Scallop, shrimp, crab mix, cream cheese, avocado, 
 salmon, sauce, torched, masago and onion   ..................................................... 14.95

Jerry Roll  Double panko shrimp, crab mix, avocado, shrimp, sauce, 
 masago and onion................................................................................................. 14.5

Kaiser Roll  Yellowtail, seared tuna, avocado, cucumber, spicy tuna, 
 crab mix, panko shrimp, sauce, masago and onion ............................................ 14.95

Kings Roll  Sesame chicken, soy wrap, sauce......................................................... 12.5

Marilyn Monroll  Scallop, avocado, crab mix, panko shrimp, sauce, masago 
 and onion ............................................................................................................ 10.95

Mel Roll  Tuna, yellowtail, salmon, shrimp, touch of wasabi ................................... 14.5

Michi Roll  Panko shrimp, cream cheese, crab mix, avocado, seared tuna, 
 sauce, masago and onion  ................................................................................... 10.5

Negihama Roll  Yellowtail and onion............................................................................6

Sushi Rolls
Kaizen 
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No 911 Roll  Spicy tuna, tuna, spicy sauce .............................................................. 10.5

Al Pacino Roll  Scallop, shrimp, sliced lemon, garlic, parmesan sauce, torched
 and topped with mix of basil, tomatoes, onion, sesame seed.............................. 14.5

Peter 2 Roll  Seared tuna, eel, avocado, spicy tuna, crab mix, panko shrimp,
 Spicy Dream Sauce, masago and onion.............................................................. 14.95

Philadelphia Roll  Smoked salmon, cream cheese, avocado and masago ...............9.5

Pimp My Roll  Spicy tuna, panko shrimp, avocado, salmon, sauce, torched, 
 masago, onion and macadamian nuts ................................................................ 14.95

Rainbow Roll  Kanikama, avocado, tuna, salmon, yellowtail, masago and onion ..10.95

Soft Shell Crab Spider Roll  Deep fried soft shell crab, avocado, cucumber, 
 kaiware, sauce, masago and onion........................................................................13.5

Spicy Johnny Roll  Spicy tuna, panko shrimp, avocado eel, sauce, masago 
 and onion .............................................................................................................10.95

Spicy Tuna Roll  Spicy tuna, cucumber, sesame seed ............................................. 7.95

Tasmanian Roll  Tasmanian ocean trout, salmon, asparagus, yellow onion, 
 green onion, lemon, chili oil .................................................................................  10.5

Tekka Maki  Tuna roll ................................................................................................... 6

Train Wreck Roll  Chopped eel, seared tuna, spicy avocado blend, crab mix, 
 panko shrimp, spicy sauce, sesame seed, onion .............................................. 16.95

Triple P Garibaldi Roll  (Paint with Passion and Purpose) Panko shrimp, shrimp, 
kanikama, blanched asparagus, spicy tuna, torched, tobiko, soy wrap, sauce ....... 16.95

Una Cali Roll  Eel, kanikama, avocado, sauce, masago .......................................... 9.95

Wonder Roll  Smoked salmon, cream cheese, salmon, lemon, masago ................ 9.95

Zig Zag Soft Shell Crab Roll  Deep fried soft shell crab, spicy avocado blend, 
 soy wrap, masago and onion ............................................................................... 13.5

Sushi Rolls
Kaizen 

Sushi Rolls
VEGGIE 

Rabbit Roll  Blanched asparagus, avocado, mix greens, soybean wrap, sauce ...... 10.5

Avokyu Roll  Avocado, cucumber..............................................................................6.5

Veg-Ten Roll  Tempura vegetable, avocado, sauce, onion........................................7.95

Kappa Maki Roll  Cucumber........................................................................................5
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Mikey
Panko shrimp, avocado, crab mix, sauce, masago and onion.............................. 6.95

Spicy Tuna
Spicy Tuna and cucumber...................................................................................... 5.5

Negihama
Minced yellowtail and onion .................................................................................. 5.5

Sakekawa
Salmon skin, cucumber, sauce, onions and sesame seed .................................... 5.5

Spicy Scallop
Spicy scallop, sauce, masago and onion .................................................................. 6

Spicy Salmon
Spicy salmon, cucumber, chili powder and tempura flakes ................................... 5.5

Zig Zag Shrimp
Deep fried shrimp in spicy avocado blend, masago and onion.............................. 6.5

Zig Zag Soft Shell Crab
Deep fried soft shell crab in spicy avocado blend, masago and onion ................... 7.5

Miso soup .............................................................................................................1.5

Steam Rice ...........................................................................................................1.5

Brown Rice .............................................................................................................. 2

Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness.

Hand rolls

sides
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Party Platters
NO SUBSTITUTIONS /  $70 EACH 

Platter A  ALL NIGIRI    
4 pc. Tuna 4 pc. Hamachi
4 pc. F. Salmon 4 pc. Albacore
4 pc. White Fish 4 pc. Ebi
4 pc. Chef's Selection 4 pc. Unagi

Platter G   FOR NON RAW FANS!

Edamame  Crispy Gyoza  
Ebi Fry Chicken Teriyaki

Platter F  ROLLS, NIGIRI  AND SASHIMI   
1 Fair Oaks Roll 1 Bob’s Roll
1 Tempura Lobster Roll 4 pc. Tuna
4 pc. White Tuna
A selection of today’s freshest sashimi

Platter E  CHEF’S SELECTION OF TODAY’S 
FRESHEST SASHIMI  

Platter D  ROLLS AND SPECIAL DISHES   
1 Fair Oaks Roll 1 Bob’s Roll
1 Sea Steak 1 BBQ Albacore
1 Michi 1 Spicy Tuna
1 Garlic Salmon

Platter C  ROLLS AND NIGIRI   
1 Michi Roll 1 Fair Oaks Roll
1 Bob's Roll 1 Spicy Tuna Roll
4 pc. Tuna 4 pc. Hamachi
4 pc. Albacore 4 pc. Ebi

Platter B  ALL ROLLS   
1 Michi Roll 1 Fair Oaks Roll
1 Bob's Roll 1 #911 Roll
1 Tempura Lobster Roll 1 Una Cali Roll
1 Dream 2 Roll 1 California 2 Roll




