DINNER MENU

Tuna Avocado Salad

APPETIZERS

Edamame 6
safted&’ steamec[soyﬁeans

Ebi Shumai
5 steamed Sﬁrim[p &

vegemﬁfe (fum}o ings 561’”\/6[{

n tempura sauce

: : Hamachi Kama
Deep-Fried Calamari 11 grilled vyellowtail chin

rfeejo-friaf in tempura batter
Mango Scallops 17

2 }n’eces cf seared sca[fops with

Shrimp T%mpura 10 mango salad
2 pieces of shrimp & 5 pieces
cyngegetabfﬁzs d'eq};-fried’?n Crab Cake 14

tempura batter pan-friecf crab cake with tartar sauce

Vegetable Tempura
7 pieces of fresﬁ vegemﬁlés
c(e@-friecf in tempura batter

Deep-Fried Gyoza 7
5 meat and vegetable dumplings Agedashi Tofu 6

(fegp-frie([ tofu with tempura sauce

Tuna C;;uacaomofe

Tuna Tataki 13
rare tuna seared & served with Tuna Avocado Salad 13
_ponzu sauce tossed with apanese wasabi

yuzu cfressmg tqp}aecf with red

& green onion

Tuna Guacamole 13
guacamoﬁz on top of 4 yieces qf
tuna sashimi

Ne{glma 13
gn’ ed thin sirloin steak wrcyopecf
with cream cheese & scallions
t(yo}oec[ with tem’yaéi sauce

SUSHI APPETIZERS
Sushi 11 Yellowtail Ponzu 16

4 Jaieces, cﬁgcs choice 6 yieces qf tﬁin@ sliced sashimi with ponzu,
jafa}?e 0s, and chili sauce

Sashimi

9 pieces, cﬁgf s choice

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness. Young children, pregnant women,
older adults and those who have certain medical conditions are at greater risk.
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SOUPS

Veggie Dumpling Soup 7
mixed vegemﬁfes in Eeef broth

Dumpling Soup
meat and vegetable dumplings in
beef broth

SALADS

House Salad 5
servecf W/ ﬁouse vegemﬁfe am[f‘ruit

c{ressing
Marinated Seaweed Salad 7
Ika Salad

marinated sqm’af

Soft Shell Crab Salad 12
Jee}ofrieafsoft Sﬁ@((ﬁ’dﬁ w/}oonzu

satice & lettuce gamisﬁ

Sashimi Spicy Crab Salad 16
spicy crab salad toyyec[ w/ pieces qf

sashimi

NOODLE DINNERS

TEMPURA DINNERS

Shrimp

6 }oieces

Shrimp & Vegetable
4 }n’eces of sﬁm’my
Vegetable

Seafood Combo
sﬁm’m}), sca[ﬁ)}os, & calamari

Miso Soup

miso with toﬁ4, seaweed, and
scalllions

‘Spl'cy CraE Sq[ad‘

Spicy Sashimi Salad 19
Eorecm Cﬁi[i 66156 W/assoﬂedﬁsﬁ,

lettuce & green onions

Spicy Crab Salad 9

lettuce, tomatoes, cucumbers, onions

w/ spicy crab & tepura f(aées

Seafood Udon 18

thick white ffour noodles in fisﬁ broth w/ squicf,
sﬁn’m}o, scaffqps & vegetaﬁ(es

Tempura Udon 16

thick white flour noodles in fisﬁ broth w/ sﬁm’mj)
tempura, ﬁsﬁ cake & vegemﬁlés

Yaki Udon 18
thick white ffour noodles yan-fm’ecf w/ chicken &

vegemﬁfes

Shrimp Yaki-soba 18
stir-frieJ eqy noodles w/ sﬁn’m}a & vegetaﬁfes
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SUSHI DINNERS

Chirashi
a bed of vinegar rice tcy}oe(f w/ sashimi

Sushi Deluxe
10 pieces of nigin’ & tuna roll

Sashimi Deluxe

12 pieces, cﬁef s choice, served W/ rice

Sushi & Sashimi Combo

7 }oieces @( sushi, 9 }Jieces of sashimi & a ca@[omia
roll

SPECIALTY DINNERS

Bibimbap
assortment O)( E[ancﬁecf vegemﬁfes, € &’
mar inatecf Eeef on tqp Of steametf rice, served

W/recf})eﬂoerjoaste

Chicken Stonepot 17
assortment of blanched vegetaﬁ[es, €99 &
chicken breast on top of steamed rice, served W/

re«fyeyperyaste
Stone Pot Bibimbap 18

Eiﬁimﬁay served and cooked in a hot stone pot

Sashimi Bibimbap
assortment @( sashimi & lettuce on top of

steamecf rice, 561’\/66[ W/ T ec[ JO(?}OJO@Y jaaste
Vegetable Stonepot Bibimbap

6(6”16666[ vegemﬁfes on tqp 0 steamecf rice,

served w/ red pepper paste w/ tofu, add $2)
Chicken

reast w/ stir—fm’ec[

Sweet & SEic
c[eqo-fm’ecf chicken

vegemﬁfes, mna .EPle sweet am[ Sour sauce

DESSERT

Banana Spring Roll 7
déep [m’edf w/ vanilla ice cream, ﬁoney &
crushed _peanuts

Banana Fritter
cfeq: fm’eaf banana served w/ vanilla ice cream

t(yo}aecf W/ omnge & CFLOCO[CLI'EZ symy

Kooma Sushi Special

2 pieces each: tuna, yellowtail, eel, striped bass,
salmon & a Kooma Roll

Kooma Party Tray

10 [pieces of ‘J\figim', 9 yieces of sashimi, 007 roll;
california roll, vesource roll, red white & boom roll,
and a rainbow roll. Serves 3-4.

Dinner Box 19
ca@(orm’a roll, rice, 3 }n’eces (f m’giri, salad, &
choice of chicken tenyaﬁi / sﬁnm}a tempura

Bulgogi 28
marinated thin sirloin steak gm’[[ecf w/ onions
served w/ steamed rice

Chicken Katsu 17
(fego-friecf chicken breast w/ stir-fried vegemﬁﬁes,

in a sweet & sour sauce

C/l'rck'en Katsy,

Mochi Ice Cream 5

cﬁoice ofgreen tea or stmwﬁewy

Vanilla Ice Cream
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TERIYAKI DINNERS

gm’(fecf meat/seafoocf with stir—friecf vegemﬁfes in teriyaléi sauce,

served with steamed rice and miso soup

Chicken 21
Sirloin Beef 29
Shrimp 28

Negima 28
gn’(fec[ thin sirloin steak, wmp}oec[ with

cream cﬁeese anc[sca[ﬁons

HIBACHI DINNERS

gn’[fed’ meat/seafoocf with stir—fried’ vegemﬁfes, served with Hibachi

sauce, steamed rice, and miso soup

Chicken 23
Sirloin Beef 29
Shrimp 28

Seafood Comho 43
sﬁm’m]), scallions, and lobster (60z. tail)
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