SouUpPs/ NOODLE/ OTHERS
Miso Soup $3.00
Rice $2.00
Hot Udon (add shrimp tempura - $3.00) $9.80
*Wagyu Sliders (add cheese - $1.00) $12.80

SALADS
Little 1zaka-ya Salad $14.50
Salmon skin Salad $7.50
Mixed Green Salad $7.80
(Choice of (Ymiso, () ponzu or ginger dressing)
VEGETABLES

(D Cucumber Sunomono $4.80 Edamame
(D Brussel Sprouts $6.80 (A Chili Edamame
(D seaweed Salad $5.30  Shishito Pepper
Green Bedns $7.80  Corn Tempura
Mushroom in Foil $8.50  Garlic Pumpkin
Vegetable Teppan §7.50  Vegetable Tempura

*CONSUMING RAW FISH OR UNDEROOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNEILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL
CONDITION

FISH DISHES MAY CONTAIN BONES
EXTRA CHARGE FOR SPECIAL REQUESTS & SUBSTITUTIONS
PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES

() contains sesame

Thc 1ZAKA-YA

ty KATsu-ya

SEAFoOOD
Salmon (Teriyaki or Shioyaki) $15.50  Soft Shell Crab $10.80
Miso Marinated Black Cod ~ $15.50  Shrimp & Vegetable Tempura  $9.80
Grilled Yellowtail Collar $12.00  shrimp Shumai $9.00

Shrimp & Vegetable Tempura

¢ <
j Miso Md"‘“a&e

MEAT
()*Beef Teriyaki $16.80  Chicken Meatball Skewers (Tsukune) ~ $9.80
()Chicken Teriyaki ~ $13.80  Yakitori Skewers (Chicken) $8.50
()*BBQ Short Rib $14.50

$4.80

$6.80
$7.80

$6.80

$5.60
$7.60

IMAGES ARE FOR ILLUSTRATIVE PURPOSES ONLY. ACTUAL PRESENTATION AND PLATING MAY VARY.

CHEF’s SPECIALS

Served w/ miso soup & salad (choice of @miso, @Por\m or ginger dressing)

*Mixed Sashimi $21.00
Chef's choice of assorted fresh fish & rice
@ *Chirashi Sushi $21.00
0 *spicy Tuna Don $18.50
Popcorn Shrimp Don $14.00

Q®LITTLE 1ZAKA-YA PLATE - $33.00

Yellowtail Sashimi w/ Jalapefio,
Albacore Sashimi w/ Crispy Onions,
salmon sashimi avocado, Crispy Rice
w/ Spicy Tuna & Baked Crab Roll
(Miso soup & salad are NOT included)

QFLITTLE 1ZAKA-YA SALAD LUNCH - $16.50

@ﬁm@'
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Choice of California Roll or Spicy
Tuna Roll w/ Little Izaka-ya salad
(assorted seafood sashimi salad w/
cucumber, tomatoes & ponzu
dressing). Served w/ miso soup

4 N\
LUNCH Available between
SPECIALS 12:00 PM~2:30 PM
BENTO
Served w/ miso soup & salad (choice of Dmiso, @Ponzu or ginger dressing)
( *Chicken Teriyaki $15.50
(D *Beef Teriyaki $16.80
Salmon Bento (Teriyaki or Shioyaki) $16.50




Thc 1ZAKA-YA

ty KATsu-ya

OUR MOST POPULAR DISHES SPECIAL ROLLS HAND  cutT  SUSHI/ SASHIMI ROLLS HAND  CUT
*Tuna s 375 (california 6.80 $ 7.30
(h*Crispy Rice w/ Spicy Tuna $14.00 () Baked Crab Roll $8.00  $9.00 *Bluefin Tuna $ 550 ()*salmon : Rioo z o
Snow crab & imitation crab w/ dynamite sauce wrdpped in soy paper . g 5 : E
*Yellowtail Sashimi w/ Jalapefio $12.50 0 Toro $ 700 (*spicy Salmon $ 630 § 6.80
*4 12 Roll N/A $16.00 *Albacore ¢ 375 (Dsalmon skin
*Sedred Albdcore w/ Crispy Onion $12.50 Spicy shrimp & crab topped w/ tuna filet; garnished w/ spicy mayo & “Albacore Bel|5 . o z 2652 2 323
. . _ green onions wrdpped in soy paper ' 7 * .
*Sautéed Garlic Albacore Sashimi $16.00 *Yellowtail $ 4.00 @'spic:’ Tuna $ 680 § 7.30
. () *Robert Roll N/A $16.00 *Yellowtail Bell 425 Oplbacore
Cveamg POPC""" SI’\VUT\P Temf’urd $11.00 Sp[c5 tuna, shvlmp & crab topped w/ ﬂ'\inF& sliced dvocadoes & sloic5 *Kanpachi (A ij; Aack) 2 : @* R olb $ 600 § 650
mayo wrdpped in soy paper npacnt Lhmaery $ 425 Spicy Albacore $ 630 $ 6.80
*salmon $ 4.00 *Yellowtail $ 630 $§ 6.80
CoLD DISHES D *Honey Roll SEoeE BA *salmon w/ Caviar § 450 rvellowtail w/ scallion § 650 § 7.00
Hand roll version of the Robert Roll wAliin Be”:’ s o S . g
" * piey Yellowtat $ 680 §$ 7.30
(*seared Tuna Steak w/ Japanese Salsa $12.00 @Cajun caloriroll $7.00  $8.00 *salmon Special s 4.00 *scallop § 600 § 650
*white Fish Carpaccio $16.00 Catjun baked salmon, cucumber & a side of Dijon mustard madyo Shrimp $ 350 *Spicg SCd”OP § 650 § 7.00
wrapped in soy paper Oc’topus $ 350 Shri T ) )
*J i 13, - rimp Tempura $ 680 $ 7.30
@ gRapiisiceuEhe SR @‘Cream5 Salmon Roll $6.00 $7.00 *Sedt Bream $ 4.00 @Cucunfber i § 480 § 530
*Salmon w/ Black Caviar (4 pe Sashimi) $14.80 Fresh salmon w/ sliced red onions & mild mayo wrapped in soy paper *Jumbo SCG“OF s 495 @Avocado s 5:00 s 5:50
*salmon w/ Black Caviar (Sushi) $450  (hSunset Roll §10.30  (JFresh Water Eel $ 425  ()Avocado & Cucumber § 530 § 580
Fresh water eel & cucumber topped w/ sliced avocados & eel sauce Tama E
*Kiwi Scallop w/ Yuzu Vinaigrette $15.00 wrapped in seaweed B 30 (Eg9) § 300 (el Cucumber $ 680 § 7.30
Uni $ 750 () Mixed Vegetable $ 530 § 5.80
@ B.s.C. $10.80 % Sushi/ Sashimi @Vege‘tdble Tempum $ 550 $ 6.00
Chopped scallop dynamite over California Roll topped w/ scallion tkura $4.00/ $12.80 @C h
wmpped in seaweed runc N/A § 8.00
*Rainbow N/A § 13.00

(D *Little 1zaka-ya Roll $14.80
Shrimp tempura & cucumber topped w/ spicy albacore, crispy onions
& truffle sauce wrapped in seaweed

() White Fish Tempura Roll $7.50
White fish tempura, green leaf lettuce, avocado & ponzu mayo
wrapped in soy paper

@ spider Roll $13.50

Soft shell crab, cucumber & avocado wrdpped in seaweed

() *spicy Tuna w/ Popcorn Shrimp Tempura Roll $16.50
*CONSUMING RaW FISH OR R R Rl Spicy Tuna Roll topped w/ Creamy Popcorn Shrimp Tempura wrapped
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF >picy PP Y& R “BP PP
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL in soy paper
CONDITION

*Teppan Roll $14.80
FISH DISHES MAY CONTAIN BONES I . q
EXTRA CHARGE FOR SPECIAL REQUESTS & SUBSTITUTIONS Salmon, sca”op & imitation crab w/ 3o\rhc butter soy sauce

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES

Spicy Tuna w/ Popcorn Shrimp Tempura Roll 4 1/2 Roll

@ contains sesame IMAGES ARE FOR ILLUSTRATIVE PURPOSES ONLY. ACTUAL PRESENTATION AND PLATING MAY VARY.
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