
soup & salads
MISO SOUP  $3.50

GINGER SALAD  $3.50 V/GF

CUCUMBER SALAD  $5.00 V/GF

SEAWEED SALAD  $5.50 V

SPICY K ANI SALAD  $6.00

SUMMER SALAD  $8.00 
  avocado, seaweed, cucumber,  beet,  fr isée, citrus vinaigrette V   
  add kani +$2.00
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chef’s entrees 
served with ginger salad, miso soupserved with ginger salad, miso soup 
SESAME CHICKEN  $17.90 
  crispy st ir  fr ied chicken breast tossed in  
  homemade sesame sauce

CHEF HAI’S FILET MIGNON PHO  $18.70 
  v ietnamese noodle soup, onion, scall ion,  
  fresh thai  basil ,  ci lantro,  l ime GF

UNAGI DON  $17.30

  roasted eel,  pickled vegetables,  seasoned rice,  eel sauce

GRILLED LAMB RACK*   $25.90 
  garl ic crusted, tempura onion rings,  fr ied rice

SEARED AHI TUNA STEAK*   $24.90

  garl ic & pepper rub, fr ied rice,  garl ic lemon sauce 

MISO SALMON  $23.90 
  miso & mirin glazed, fr ied rice

lucky apps
EDAMAME  $6.30 
  sea salt  dusted V/GF

SPICY EDAMAME  $7.30

  homemade chil i  sauce V/GF

CRISPY GYOZA  -  VEGAN VEG $6.90 oror  PORK $7.90    
  (6)  served with gyoza sauce

STEAMED SHRIMP SHUMAI  $6.50 
  (6)  served with gyoza sauce

CRISPY SHRIMP SPRING ROLL  $6.70 
  shrimp, kani,  pineapple,  american cheese, celery

CRISPY TOFU  $6.90 
  radish,  red onion, jalapeño, ci lantro,  chil i  sauce V

PHO BEEF SPRING ROLL  $13.50 
  braised f i let  mignon, cream cheese, mozzarella,  
  thai  basil ,  served with sriracha, hoisin sauce

LOBSTER DUMPLINGS  $15.50

  fresh lobster & crab, ricotta, parmesan,  
  white wine garlic butter, scallion 

GRILLED MISO CALAMARI  $14.90  
  miso & sake marinated, lemon, sriracha GF

TUNA TARTARE*   $13.90

  tuna, avocado, red & black caviar,  
  crispy wonton, sweet soy,  ponzu

TRUFFLE MÉNAGE À TROIS*   $15.70  
  tuna & salmon with spicy prosciutto |  yellowtail  with  
  black truffle salami,  truffle oil ,  scall ion,  sweet soy GF

TUNA TATAKI*   $14.90

  seared tuna, japanese seven spice,  scall ion,  spicy ponzu

YELLOWTAIL CEVICHE*   $15.30 
  lemon vinaigrette,  ci lantro,  crispy onion, jalapeño GF

TRUFFLED SALMON SASHIMI*   $14.70 
  homemade black truffle sauce GF

lucky lunch
S E R V E D  U N T I L  2 : 3 0 P M  D A I L Y

combo platters
served with miso soupserved with miso soup

VINTAGE KNOCK OUT COMBO  $15.50 
  vegan roll, sweet potato roll, cucumber roll

LUCKY MAKI LUNCH #1*    $17.30

  salmon avocado roll, spicy tuna roll, tilapia cucumber roll

LUCKY MAKI LUNCH #2*    $16.90

  shrimp tempura roll, cali roll, sweet potato roll

PURE PHIT SASHIMI LUNCH*    $17.30

  3 pieces of tuna, salmon, tilapia

LEIGH STREET SUSHI LUNCH*    $15.90

  salmon, tuna, shrimp, mackerel, albacore tuna, kani, tamago

V = VEGAN   GF = GLUTEN FREE
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

bento boxes
  served with shrimp spring roll ,  shrimp shumai,  cali  roll ,  
  fr ied rice,  ginger salad, miso soup

    TERIYAKI CHICKEN $24.30  /  SESAME CHICKEN $23.70

    TERIYAKI SALMON*  $24.70  /  TERIYAKI NY STRIP*  $25.90

     VEGAN BENTO BOX $22.70

          crispy tofu,  white rice,  vegan roll ,  vegan veg gyoza,  
          ginger salad, miso soup V

handmade tempura
  served with ginger salad, miso soup 

    VEGETABLE  $15.90  /  SHRIMP & VEGETABLE $17.90 

    LOBSTER & SHRIMP $18.90  

teriyaki
  served with white rice,  ginger salad, miso soup

    TOFU $15.70  /  CHICKEN $17.90  /  SHRIMP $19.90

    SALMON*  $21.50  /  NY STRIP*  $23.30

poke bowls
avocado, cucumber, red onion, jalapeño, cilantro,  
lettuce, crispy onion, sesame seeds 

TUNA*  $16  /  SALMON*  $16  /  YELLOWTAIL*  $16
SHRIMP $16  / TOFU $16
CHIMICHURRI / JALAPEÑO / PONZU CEVICHE / THREESOME

  lunch bento box
served with shrimp spring roll, cali roll, fried rice,  
orange, ginger salad, miso soup  

SESAME CHICKEN $13  /  TERIYAKI CHICKEN $13  
SHRIMP & VEGGIE TEMPURA $14  /  TERIYAKI NY STRIP*  $15  
LUCKY SHRIMP $15  /  MISO SALMON*  $15
LUCKY VEGAN BOX $13.10 
   crispy tofu, white rice, edamame, steamed veggies,  
  orange, ginger salad V



traditional rolls
SPICY TUNA ROLL*  tuna, spicy aiol i   $7.50

CALI*  kani,  avocado, cucumber,  tobiko  $6.50

SHRIMP TEMPURA ROLL* shrimp tempura, kani,  avocado,  
  cucumber,  tobiko  $8.30 

PHILLY smoked salmon, cream cheese, tobiko   $8.30

SWEET POTATO ROLL tempura battered  $6.50 

SALMON ROLL*   $7.70 GF

RAINBOW* kani,  avocado, cucumber,  wrapped in yellowtail ,    
  salmon, tuna, t i lapia,  avocado  $12.30 

VOLCANO* kani,  avocado, cucumber,  topped with  
  spicy tuna, crunch  $10.90 

VEGAN ROLL asparagus, avocado, cucumber,  jalapeño sauce$6.50

POWER*  shrimp tempura topped with seared f i let  mignon,  
  tobiko,  spicy aiol i .  served with ponzu  $17.50 

CHRISTMAS* tuna, avocado, tobiko   $8.30 

YELLOWTAIL & SCALLION*  $8.30 GF

EEL ROLL freshwater eel,  avocado, eel sauce  $7.70   

TUNA ROLL*  $7.70 GF

THE FLASH* tuna, salmon, avocado, flash fried  
  with spicy aioli, sriracha $13.30 

SPIDER ROLL*  crispy soft  shell  crab, tobiko  $10.50 

SPICY SOCKEYE SALMON*   spicy sockeye salmon, avocado,    
  crunch, spicy aiol i ,  sweet soy  $13.70 

DRAGON* freshwater eel,  cucumber,  wrapped in cucumber,  
  eel sauce   $10.90 

OG CALI*  fresh crab, avocado, cucumber,  tobiko  $13.70 

S.A. ROLL *  kani,  cucumber,  crunch, topped with avocado,  
  spicy aiol i ,  sriracha  $9.90 

CUCUMBER ROLL cucumber,  seasoned rice  $6.50 V/GF

TOKYO*  shrimp tempura, topped with spicy tuna  $14.90 

LOBSTER* lobster tempura, spicy kani,  avocado   $17.90 

MANHATTAN*  shrimp tempura, freshwater eel,  caviar tr io $14.70 

GODZILLA* spicy yellowtail, kani, asparagus, cucumber, crunch $15.30 

sushi & sashimi 
ttwo pieces per orderwo pieces per order

INARI fr ied tofu skin  $4.90

K ANI*  crab stick  $4.90

FRESH CRAB MEAT $9.10 
SHIRO*  albacore tuna  $5.90

MAGURO*  tuna   $6.70

EBI*  shrimp  $5.90

SAKE*  salmon  $6.70 
TAKO*  octopus  $5.90

HOKKIGAI*  red clam  $5.90

IZUMIDAI*  t i lapia  $5.50

SABA*  mackerel  $6.30 

TOBIKO*  flying fish roe  $5.70

TAMAGO egg   $4.90 
IK A*  squid  $5.70

UNAGI* fresh water eel $6.30 
IKURA*  salmon roe   $6.30 
HAMACHI*  yellowtail   $7.30

HOTATEGAI*  scallop  $6.30 
AMAEBI* sweet shrimp  $11.90

UNI*  sea urchin  $15.90

SMOKED SALMON*   $6.30 
ESCOLAR*  white tuna  $7.70

CHIPPU sockeye salmon*  $8.70 

siGnature rolls
LUCKY AF  $17.30 
  tempura shrimp, topped with spicy fresh crab,  
  avocado, crunch, sweet soy
GET NAKED*   $16.70 
  yellowtail ,  salmon, tuna, avocado, black caviar,  
  served with sweet soy,  sriracha, spicy aiol i
GREEN LANTERN*   $16.30

  spicy tuna, crunch, topped with wild sockeye salmon,  
  avocado, spicy aiol i ,  sriracha
BATMAN*   $16.30

  spicy tuna, avocado, crunch, topped with tempura kani,  sweet soy
JOKER*   $16.50 
  tempura shrimp, spicy tuna, goat cheese, jalapeño, topped with  
  kani,  jalapeño, crispy onion, thai  chil i ,  balsamic reduction 
HARLEY QUINN*   $16.70 
  tempura shrimp, smoked salmon, topped with spicy shrimp,  
  avocado, lemon zest,  balsamic reduction,  jalapeño sauce
POISON IVY*   $16.30  
  tempura shrimp, spicy kani,  jalapeño, red onion,  
  c i lantro,  sweet soy
WONDER WOMAN*  $18.30

  tuna, mango, cilantro,  forbidden rice,  wrapped with  
  avocado, shrimp, jalapeño sauce
BOUJIE AF*   $21.90 
  tempura lobster,  topped with seared f i let  mignon, four styles  
  of  caviar,  scall ion,  spicy aiol i ,  served with ponzu
AMIRAH*   $16.30

  spicy yellowtail ,  ci lantro,  jalapeno, crunch, topped with  
  wild sockeye salmon, avocado, caviar tr io,  sweet soy
TINA*   $14.90 
  spicy tuna, crunch, avocado, jalapeño, red onion,  
  c i lantro,  sweet soy,  sriracha 
SUPERMAN*   $16.30 
  tempura shrimp, cream cheese, topped with spicy kani,  sweet soy
AQUAMAN*   $17.70 
  fresh crab meat,  tuna, shrimp, avocado, r ice paper,  
  topped with red caviar,  crispy,  spicy aiol i ,  sweet soy
BLUE OYSTER CULT*   $16.90 
  crispy oyster,  topped with seared f i let  mignon, scall ion,  
  black caviar,  spicy aiol i ,  served with ponzu
FAT DRAGON*   $16.30 
  spicy yellowtail ,  crunch, jalapeño, red onion,  
  c i lantro,  forbidden rice,  sweet soy
RELEASE THE KRAKEN*   $16.50 
  salmon, spicy tuna, octopus, avocado, black caviar,  soy paper
BABY KRISH*   $17.90 
  spicy tuna, crunch, topped with seared f i let  mignon,  
  red caviar,  spicy aiol i ,  served with ponzu
K AMEHAMEHA*   $17.70 
  spicy tuna, crunch, wrapped in tuna, red & black caviar,  
  served with sweet soy,  sriracha, spicy aiol i
LETS GET IT ON*   $13.90  
  crispy oyster,  freshwater eel,  avocado, sweet soy
OSAK A SASHIMI*   $14.90 
  salmon, tuna, red clam, squid, kani,  tobiko, jalapeño, minimal rice

soft drinks
PEPSI PRODUCTS $3.00

MAINE ROOT GINGER BEER OR ROOT BEER $4.00

SWEET OR UNSWEETENED TEA $4.00

GREEN OR BLACK HOT TEA POT $4.00

SAN PELLIGRINO $5.00

sushi platters 
sserved with miso soup and ginger salad erved with miso soup and ginger salad 
CAPTAIN PLANET COMBO $14.30 
  seaweed roll, vegan roll, half veggie futomaki
TRINITY COMBO*  $18.30

  spicy tuna roll, salmon roll, cali roll
HADOUKEN COMBO*  $23.10
  sushi 1 piece each:  sushi 1 piece each: tuna, salmon, shrimp,  
  tilapia, mackerel, red clam, kani, 1 cali roll
DRAGON PUNCH COMBO*  $29.90 
    sashimi 3 pieces eachsashimi 3 pieces each:: tuna, salmon, mackerel, tilapia, escolar
↑↑↓↓←→←→BA START* $44.30 
  sashimi 3 pieces each:  sashimi 3 pieces each: tuna, salmon, tilapia
  sushi 1 piece each:  sushi 1 piece each: salmon, tuna, tilapia, shrimp, kani     
  roll :roll:  1 rainbow roll
LUCKY IN LOVE BOAT*  $80.80

  sashimi 3 pieces each:  sashimi 3 pieces each: tuna, salmon, mackerel, tilapia,  
  escolar, yellowtail, albacore tuna
  sushi 1 piece each:  sushi 1 piece each: tuna, salmon, shrimp, tilapia,    
  mackerel, red clam, yellowtail, red clam, squid, kani
  roll:  roll:  Lucky AF roll ,  spicy tuna


