
KAITEN DINING

Pick your dishes from the conveyor belt — they are color-coded 
by price. We’ll add up the number at the end of the meal. 
Check out the menu for drinks and more food — just place 
your order with your server. Enjoy!

EACH PLATE COLOR REPRESENTS A PRICE CATEGORY

$2.50

$3.00

$3.50

$5.00

$4.00

Ask About WAsAbi Gift CArds  



MAKI (6 pc rolls)

TEKKA $2.50
strips of raw tuna

SPICY TUNA $3.00
with spicy mayo & scallions

SAlmoN, AvoCAdo $3.00 
& CAvIAr

EEl CUCUmBEr $3.00

BAJA TUNA  $3.50
spicy tuna, jalapeno, avocado,  
red pepper & cilantro

CrUNCHY SAlmoN $3.50 
salmon, cream cheese, masago,  
spicy mayo 

CAlIForNIA roll $3.50
crabstick, avocado, cucumber & masago

VEGETArIAN MAKI (6pc)

CUCUmBEr $2.50

AvoCAdo $2.50

rEd PEPPEr $2.50

oSHINKo $2.50

ASPArAGUS $2.50

KANPYo (SqUASH) $2.50

vEGETArIAN roll $3.50   
soy wrapper, rice, cucumber, avocado,  
red pepper, kanpyo, carrot & oshinko

SpEcIAlTy MAKI
PHIlAdElPHIA $3.50
smoked salmon, cream cheese, avocado 
& scallion

SmoKEd SAlmoN $3.50
smoked salmon, cream cheese & 
cucumber 

CAlIForNIA volCANo  $4.00
crabstick, avocado, cucumber, masago,
eel sauce, spicy mayo

KANIKAmA SAlAd roll $4.00
crabstick, masago, spicy mayo & mesclun

CATErPIllAr $4.00
california roll wrapped in avocado

rAINBoW roll $5.00
cucumber & avocado maki, wrapped in 
salmon, flounder & tuna

drAGoN  roll $5.00
cucumber maki wrapped in eel
& avocado 

rEd drAGoN roll $5.00
spicy tuna, cucumber & masago roll 
wrapped in tuna with spicy mayo

SHrImP TEmPUrA roll $5.00
fried shrimp with cucumber,  
masago & eel sauce

NIGIrI/SASHIMI (2pc order)

TUNA $4.00

SAlmoN $3.00

SEArEd SAlmoN $4.00
with red pepper coulis

SHrImP $4.00
with cilantro pesto

YElloWTAIl $4.00

FloUNdEr $4.00

EEl $4.00

INArI (fried tofu skin) $3.00

CHUKA SEAWEEd $3.00

HoKKIGAI (surf clam) $3.00

TAKo (octopus) $3.00

Here is a sampling of some of our signature dishes often found on our kaiten;  
IF YOU DON’T SEE A PARTICULAR DISH, ASK YOUR SERVER IF IT’S AVAILABLE:

Maki, Nigiri, Tiradito’s, and Sashimi are served raw or partially cooked. 
* Consuming raw or undercooked seafood may increase your risk of food borne illness.
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TIrADITO
(select fish in a light marinade)

SAlmoN $5.00
lightly seared with citrus soy, sesame seeds 
& chives

YElloWTAIl  $5.00
with citrus soy, jalapeno & cilantro

SEArEd SESAmE TUNA  $5.00
with mustard-miso vinaigrette

SAlADS & SIDES
EdAmAmE $2.50

mISo $2.50

WASABI mISo $2.50
with cilantro & jalapeno

SUNomoNo $3.00
wakame seaweed, cucumber, sesame seed  
& bonito flake with tosazu dressing

 add shrimp  $4.00

Jo SUNomoNo $5.00
with crabstick, shrimp & avocado

SEAWEEd SAlAd $4.00

mIXEd GrEEN SAlAd $3.50
mesclun, sprouts, tomato & carrot 
with ginger dressing

AppETIZErS
SHrImP dUmPlINGS    $3.50

CHICKEN PoTSTICKErS    $3.50

vEGETABlE SPrING rollS $3.00

CHICKEN ANTICUCHo $4.00
citrus-chili marinated & roasted  
chicken breast over rice

CHICKEN TErIYAKI $4.00
roasted chicken breast in teriyaki over rice

SAlmoN ANTICUCHo $5.00
citrus-chili marinated filet over rice

SAlmoN TErIYAKI $5.00
roasted filet in teriyaki over rice

ENTréES
CHICKEN ANTICUCHo $8.00
citrus-chili marinated & roasted 
chicken breast over rice

CHICKEN TErIYAKI $8.00
roasted chicken breast in teriyaki over rice

SAlmoN ANTICUCHo $10.00
citrus-chili marinated filet over rice

SAlmoN TErIYAKI $10.00
roasted filet in teriyaki over rice

DESSErTS
FrESH SEASoNAl FrUIT  $4.00

dESSErT SPECIAl  $3.00

GrEEN TEA moUSSE  $3.00

CHoColATE moUSSE  $3.00

BENTo For KIdS $5.00

 (keep the bento box) $12.00
 
all boxes contain: rice, fresh fruit,  
cucumber, carrot & kids drink

with choice of 1 of the following:  
vegetarian roll, sushi roll, peanut  
butter & jelly, chicken teriyaki,  
or shrimp tempura



DrINKS
CoKE $2.00

dIET CoKE $2.00

SPrITE $2.00

ClUB SodA $2.00

ICEd TEA $2.00

GrEEN TEA $2.00

orANGE JUICE $2.00

APPlE JUICE $2.00

CrANBErrY JUICE $2.00

BoTTlEd WATEr $2.50

SAN BENEdETTo (sparkling) $2.50 

BEEr
BUdWEISEr $3.00

BUdlITE $3.00

KIrIN lITE $3.00

KIrIN ICHIBAN 22oz $6.50

SpArKlING WINE
mASCHIo BrUT   $7.00
ProSECCo 187 ml
Italy

SAKE
HAKUSHIKA $7.00 
NAmACHoZoU  
180ml  fresh & light

oNIKoroSHI $8.00 
“dEmoN SlAYEr”
180ml  full & dry, classic sake

SNoW BEAUTY $12.00 
NIGorI
300ml unfiltered, rich & creamy

rYo $16.00
300ml rich with citrus notes

WHITE WINE
2008 GrAFFIGNA   $7.00 
PINoT GrIGIo 
Argentina

2007 morGAN mETAllICo $8.00 
CHArdoNNAY
Monterey, California

rED WINE
ST. HAllET GAmEKEEPErS  $7.00 
SHIrAZ-GrENACHE 
Barossa, Australia

2007 CArmEl roAd  $8.00 
PINoT NoIr  
Monterey, California

SIGNATurE cOcKTAIlS
SAKE SPrITZEr $6 
blend of sake, grapefruit, ginger & lime              

GINGEr BEEr $6 
with kirin ichiban & ginger infusion                          

KAITEN CoCKTAIl $8 
prosecco with lychee

GrEEN TEA SAKETINI $8

GINGEr CoSmo $8 
classic cosmo with fresh ginger

lEmoNGrASS CoCKTAIl $8 
blend of vodka & sake with lemongrass


