DINNER MENU

SERVING AURORA FRESH SUSHI & JAPANESE CUISINE
SINCE 1988
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*Sushi, oysters, and over easy eggs may be served raw or undercooked. Consuming raw or undercooked
meats, seafood, shellfish, or eggs may increase your risk of foodborne iliness.




A etiz ers Any substitutions are subject to an additional charge. Please ask your server.
pp If you have any food allergies please inform your server before ordering.

Pork Belly: Pork belly simmered with Sweet SOY SQUCE .......iviiiiiiiii e 8.50
Agedashi: Deep-fried DEAN CUIMD SOUD .. ..ot e 6.50
Baked Green Mussels: Baked in SQUCE ANA SEASONEA .. .. ..iuin i, 7.00

New Zealand Green Lipped Mussels: Steamed and served with two of our special sauces......................12.50

Top Neck Clams: East coast top neck clams steamed and served with sauce ..........cccvvveeeeiiiii ... 15.00

Baked Bay Scallops: Baked with mushrooms and a kewpie MayO SAUCE........ooveeirininiiiiiiiii e, 8.50
Soft Shell Crab: Tempura sTYIE ... e 8.50
Kaki Fry: Panko breaded deep-fied OYSTErs ...t 12.00
*Qyster on the Half Shell (2 pieces) : Served with our special PONzu SAUCE......ccccvvniieeiieeiiiiiiieeeae, 7.50
Tempura:

SAIMP (3) & VEGETADIES. ..o e e e e e e, 9.00

(@] [ T T 7.50
Takoyaki: Pancake Dites With OCTOPRUS .. ...oiiiiiiie e e e 7.00
Shumai (4 pieces): SNHMP AUMPIINGS. .. ... et 8.00
Gyoza (6 pieces): Pork and chicken filled dUMPINGS. . ... o.iuiniie e 7.50
Yakitori: Two chicken kabobs dipped in teriyaki SQUCE..... ..o 8.00
Negi Maki: Scallion rolled with thinly sliced rib-eye steak........cooiiiii 12.50

Magic Mushroom:

Baked salmon with avocado/shrimp covered with Japanese pepper and sauce..............................8.50

Lobster Appetizer: Grilled lobster served with our GINGEr SQUCE............uviiiiiiiiiee e 19.50
Karaage Chicken: Japanese friied ChICKEN......... oottt i e 7.50
Geso Age: Deep fIed SQUIT IEQ. ... u i e e e e et 7.50
Gindako Takoyaki:

Pancake bites with octopus with mozzarella and spicy mentai mayo topping.......ccoovviviiiiiiiinnnns. 11.50
Fried Shrimp: Deep fried PANKO SNIMD .. ..u i e e 8.00
Soft Shell Shrimp: Deep fried shell SNHMP......o e 7.50
Okonomiyaki: JOpaNese SAVOrY PANCOKE ... ...t e rae e e eaees 8.00

Croquette: Deep fried homemade mashed potatoes, ground pork and shiitake mushrooms patty ............7.50

Aji Fry: Deep-fried Spanish mackerel coated in breadCrumbs ...........oviiiiiriiiiie e 6.50
Fried Rice: choice of meat (shrimp, chicken, beef or pork) ..o 10.00
Edamame (V) GlUten Fre. . e e e e 6.00
EGZ PIant (V) GlUlen Fre ..o i e e e e e 6.00
SPICY Edamame (V). .. .o e e 6.00
Vegetable Tempura (sauce contains fish sauce) (V): ... 7.00
SIS It PP Per (V) oo e e 6.00
Vegetable GYO0Za (V) ... e e 7.00

(V) - Vegetarian



*New Style Sashimi: (choice of one of the following listed below)

Tuna, Yellowtail, Salmon, Albacore TUNA, O White fiSh......ve i e 16.00
Sushi Bar Entrees
*Sushi Dinner (assorted raw fish on Sushi rice)
Regular (7 pcs of Sushi with 6 PCS Of TUNG RO ...unini e 27.00
Deluxe (10 pcs of Sushi with 8 pcs of California ROI)......vin e e 36.50
AN DIIIIMICE . .. o o e — 37.50
Chef's selection of assorted raw fish
O AS . . ..ot 37.50

Assorted sashimi served on sushi rice
*Sushi, oysters, and over easy eggs may be served raw or undercooked.

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

| Dinner Entrees |

Karaage Chicken: Japanese fried chicken............cooiiii i, 21.00 For 8.00 you can add a
Yakizakana: Broiled MACKErel. ..., 21.00 shrimp tempura &
Tempura Dinner: Shimp and Vegetables. ...........ovoovooe oo 21.00 Vege;%?rlgefo any
Teriyaki Chicken......... ... 21.00 -

Chicken Yakitori: Chicken kabobs dipped in teriyaki sauce.......................21.00

Chicken Cutlet: Breaded deep-flied ChIiCKEN. ... oot e e 21.00
Tonkatsu: Breaded deep-flIE PDOIK. .. .uiri e 21.00
Calamari Steak: Grilled teNderized SQUId. ... .ot e e e et e e e e e e erree s 21.00
Kaki Fry: Breaded deep-fried Oy Sters. ... e e e e et 28.00
Negi Maki: Scallion rolled with thinly sliced rb-eye STEAK... ... e, 28.00
Sukiyaki: Traditional style hot POt beef diSh..... ... e 28.00
Sea Scallops: Grilled fresh SEQ SCAIIOPS. ..t .u ittt e ettt et et e et e et et e e aeaee e e e enneenaas 35.00
New York Steak: Teriyaki style or garlic style or PIGIN. ... i 35.00
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Any substitutions are subject to an additional charge. Please ask your server. If you have any food allergies
please inform your server before ordering.




Any substitutions are subject to an additional charge. Please ask your server.
Noodles If you have any food allergies please inform your server before ordering.
HOT NOODLES
Nyumen (Hot): Thin wheat noodles served with clam, shiitake mushrooms, fish cake and chicken................ 15.00
Nabeyaki (Tempura) Udon (Hot): Udon noodles with shrimp and vegetable tfempurd............ocoevviieeiinnnnn. 16.50
Ramen Noodles (Hot): Traditional Japanese style noodle with homemade broth ..o, 15.00

*Choice of: Shoyu (Soy Sauce), Miso, or Spicy Miso

Seafood Ramen (Hot): Served with assorted seafood and vegetables cooked in our seafood broth..............19.50

Seafood Udon (Hot): Served with assorted seafood and vegetables cooked in our udon broth.....................19.50
*Choice of: Mild, Medium, Spicy, Exira Spicy, and Exira Extra Spicy

COLD NOODLES
Somen (Cold): Thin wheat noodles served With 1EMPUrQ ..., 15.00
Zaru Soba (Cold): Cold buckwheat Soba noodles served with temMpPuUra..........c.ceeiiiiiiiiieie e 15.00
Vegetarian Noodles
Vegetarian Ramen: Kelp base soup with Kale NOOAIES .......coouuiiiiiiiiiiiiii e 15.00
Fish Specials Beverages
SALMON .
21.00 Soft Drinks (all Coke Products)..................... 3.00
CHILEAN SEA BAss 38.00 Green Tea (O-Cha) ...............coiiiiiiiiiiin, 3.00
* BLEASE ASK YOUR SERVER FOR TODAY'S Herbal Tea...................ooiiiii e 3.00
AVAILABILITY Bottled Ramune.......................cooiiiiiiinien 4.00
Perrier (sparkling water).........................c.L 3.00
Bottled Green Tea (cold)...................cooeeeeiii 4.00
Soups & Salads Matcha Latte (hot or cold).................................. 6.00
MISO SOUP......oiiiiiiii e 3.00
Seaweed Salad........................oooi 5.00
Hamaguri Soup...................ooooiiiiiiiii i, 7.50 Desserts
*GF - Clear broth with clam and green onion
Sunomono Salad: Assorted seafood with sauce.... 8.00
Mozuku Salad: ... 7.50 Ogura Ice Cream (Homemade) ....................... 4.50
Seaweed with vinegar base sauce IceCream: ...................cooiiiiiiiii i, 4.50
Sea.fOOd Organl-c Salad ................................ ]650 Cho|ce Of Green TeO or Von”lo
Chicken Organic Salad................................ 16.50 Yuzu Sorbet (Japanese citrus)............................ 4.50
Tempura Ice Cream....................ccoooeeeininn 9.00
Vegetarian Sides Choice of Green Tea or Vanilla
MochiIce Cream.......................oeiiiiiiiiinin, 9.00
TaKuwan. ..., 2.50 Ask your server for flavors
RicCe... .o 3.00
Homemade Pickle ...........................o.o. 2.50
IS-II:)SllhsleRSl:]:d ................................................. ::33%% PLEASE ASK YOUR SERVER FOR
Servec.j.\./\./i.f.r;.éi.r;.g.é;‘.(.j.r.e.s.s.i.r;.g. ..................... . TODAY,S CAKE DESSERTS
House Soup........ccoooiiiiiiii 3.00 S PECIALSgg‘SgEN FREE)
*GF - Clear broth with mushroom, green onion :
and tofu
Kinoko Soup............oooo 7.50
*GF - Assorted mushrooms
*GF: Gluten Free






