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All salads are served with a sesame-citrus-soy dressing on mixed greens

Edamame	 4.95 
Steamed soy beans                    		

Gyoza	 5.95 
Pan-fried chicken dumplings

Chicken Karaage	 6.95 
Japanese style crispy fried chicken     

Chicken Yakitori	 6.95 
Grilled Chicken Skewers       

Broiled Green Mussel	 6.95 
Broiled with Miso Jalapeno sauce 

Panko Calamari    	 7.95 
Hand breaded and lightly fried calamari

Agedashi Tofu   	 5.95	  
Lightly fried tofu served with temtsuyu

Vegetable Tempura 	   7.95
Shrimp & Vegetable Tempura	 8.95
Shrimp Tempura (5)	 9.95 
Saba Teriyaki	    9.95	  
Broiled Norwegian mackerel filet with teriyaki chili sauce

Yellowtail Collar 	 12.50 
Broiled and served with teriyaki and ponzu sauce

Salmon Collar 	  10.50

Sunomono	 4.00 
Traditional cucumber salad                   		

Kanikama Sunomono	 6.50 
Sunomono with kanikama  

Tako Su	 10.50 
Sunomono with octopus     

Kani Su	 11.50 
Sunomono with crab leg    

Tofu	 4.95 
Served with green onion and bonito flakes

Mix Green	 6.95 
Tossed mixed greens, served with cherry tomatoes, cucumber and kaiware.                  

Seaside	  9.95 
Mixed green salad with a variety of seaweed.

Wasabi Chicken	 11.95 
Grilled marinated-chicken breast, served with sweet and sour miso dressing.    

Grilled Salmon Belly	   12.95 
Tender salmon belly, served with spicy teriyaki sauce.    

Seared Tuna	 18.95 
Pan-seared sashimi tuna, seared with 7 flavored chili and topped with  
seasoned ponzu.

Seared Albacore	 17.95 
Hand torched albacore, topped with seasoned ponzu.

Fried Albacore	 16.95 
Lightly fried Albacore, served with a sweet soy vinaigrette.

Spicy Seared Salmon 	  17.95 
Pan seared salmon with 7 flavored chili, topped with chili oil and  
a hint of yuzu.

Wasabi Gourmet P.O.	  24.95 
Seared tuna, albacore and salmon served with fried sweet shrimp (serves 2 to 3).

Miso soup	 2.95 
Miso broth made with soy bean paste, tofu, green onions and kelp.

Miso shiitake	 4.95 
Miso soup with egg and shiitake mushrooms.



Teriyaki Dinners

Combination Dinners

Tempura Dinners
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Served with mixed green salad, steamed vegetables, miso soup and rice. 
Served with our homemade teriyaki sauce.

Served with mixed green salad, steamed vegetables, miso soup and rice. 

Served with mixed green salad, miso soup and rice. 

Chicken Breast	 13.95
Beef Ribeye	 17.95
Pork Tenderloin 	  15.95
Salmon Filet	 15.95

Teriyaki Combo 	 16.95 
Choice of any two teriyaki items-  
Chicken, Beef, Pork or Salmon.

Teriyaki Combo and  
Assorted Tempura	  24.95

vegetable tempura	 12.25 
Assorted vegetables lightly fried in a crispy batter.

Shrimp & vegetable tempura	 15.25 
A combination of shrimp and vegetable tempura.

Shrimp tempura	 16.25 
Shrimp lightly fried to perfection.

Hiyashi Somen	 12.95 
Chilled and served with temtsuyu, sesame seeds, ginger, green onion, seasoned  
shiitake mushroom, cucumber, kaiware, sliced egg omelet, shrimp and crab.

Tempura Zaru Soba	 12.95 
Cold Zaru soba with an assortment of tempura.  

Kitsune Udon	 10.95 
Udon soup with sweet seasoned tofu, fish cake, green onion and temkasu.          

Tempura Udon or Soba 	 12.95 
Your choice of Udon or Soba noodles with an assortment of tempura.

Nabeyaki Udon (Yosenabe style)	  14.95 
Udon soup with chicken, green mussels, shrimp tempura, inari, fish cake, 
green onion, shiitake mushrooms, hard boiled egg and jumbo scallops.
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Served with mixed green salad, steamed vegetables, miso soup and rice

Unagi Kabayaki	 16.95 
Hand torched Nigiri eel, served with a homemade barbeque soy sauce.                  		

Garlic Chicken	  15.95 
Sautéed chicken with garlic, served in a red wine-soy reduction sauce.

Pork Cutlet (Tonkatsu)	 14.95 
Hand breaded pork loin, lightly fried and served with  
unique house blended tonkatsu sauce.

Ama-kara Pork Tenderloin	  16.95 
Sautéed marinated tenderloin, topped with sweet & spicy  
apple-basil sauce and crispy onions.

Garlic Steak	 21.95 
Ribeye sautéed with garlic and served with a red wine-soy reduction sauce.
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Carbonated Sake 

Nigori Sake (non-filtered) 

Draft Sake

Junmai

Junmai Ginjo

Dai Ginjo

Junmai Dai Ginjo

Flavored Sake and Wine

Usagi  300 ml, blueberry sparkling sake, light aroma	 19 

Gekkeikan  300 ml, silky and mildly sweet	 16
Sayuri  300 ml, less sweet, refreshing aroma and smooth aftertaste	 18 

Haku-Tsuru (Nama)  300 ml. light, fresh and smooth	 14 

Kaguyahime  300 ml, light and rounded aroma, sweet and smooth	 18
Kamotsuru  300 ml, lively and cheerful quality	 22
Take-no-tsuyu  720 ml, slightly earthy aroma, full body	 58
Sui-shin  720 ml. smooth and rich, medium dry, fresh acidity	 58
Otoko-yama  720 ml. light and smooth, very dry and sharp	 58 

Haku-tsuru  300 ml. silky smoothness, slightly dry	 18
Kurosawa  300 ml, mild body, medium dry	 18
Kiku-sui  300 ml. light and clean, medium dry, great finish	 22
Taisetsu  300 ml. slow-aged in a ice dome, smooth and clean	 26
Tomoju  300 ml. soft sweetness, fruity	     28
Hak-kai-san  300 ml. dry and a bit spicy with subtle flavors	   38
Setsugetsu  720 ml. flavorful, smooth, mild body and fruity	     38
Kimoto Classic  720 ml. medium dry, flavorful	 68
Kaiun  720 ml. great after taste with fruity aroma	 72

Ken  720 ml. gorgeous aroma, sensitive and sharp taste	 125

Oni-koroshi  720 ml. deep taste and slight sweetness, fruity aroma	 98
Kubota (manjyu)  720 ml. a truly sophisticated aroma	 150
Miyo-sakae  720 ml. light and mild taste, great after taste	   195
Otoko-yama  720 ml. purely elegant, subtle and delicate flavor	 245
Oku-no-matsu  720 mi. medium dry, clean and slightly creamy	 255
Kakunko  720 ml. bountiful and lingering aroma w/ complex flavor   	 425 

Hakutsuru Plum Wine	 gl  7.5       bt  22 
750 ml. mild sweet and refreshing          
Hana Fuji Apple or Lychee	 gl  7.5       bt  22  
750 ml, great appealing aroma and lingering finish
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What is
Shabu Shabu?

Shabu Shabu

Side Orders

SHABU SHABU or “swish - swish” is a traditional 
Japanese Hot Pot Meal where you cook thin slices of 

meat and vegetables in a savory broth.

Each hot pot is served table-side with two types of 
noodles, tofu, market-fresh vegetables, steamed 

rice, our ponzu and sweet sesame sauce and your 
choice of traditional or miso cooking broths.

The Wasabi “original”	 27.95 
Kobe-Style Wagyu Beef

Seafood medley	 28.95 
A selection of the day’s freshest seafood

Surf and turf	 28.95 
A combination of Kobe-Style  
Wagyu Beef and fresh seafood

Market-Fresh  
vegetable Plate	 14.00 
A hearty portion of our fresh vegetables

Beef	 11.50
Seafood	 12.50



B
eer

w
in

e
s

Imported

Domestic 

Sapporo	 sm 4     Lg 7.5

ASAHI	 SM 4     LG 7.5

Echigo	 9

Heineken	 4

kendall jackson Chardonnay	  
	 Gl 8         Bt 24

kenwood Sauvignon Blanc 
	 Gl 7         Bt 21

castle rock Pinot Noir 
	 Gl 7         Bt 23

rodney strong Merlot 
	 Gl 8         Bt 24 

BV costal Cabernet Sauvignon 
	 Gl 7         Bt 23

Ice cream	 3.95 
Choice of green tea, vanilla or strawberry

Mochi Ice Cream	 4.95 
Choice of green tea, vanilla, 
strawberry or mango

Fried banana	 5.95

kirin Ichiban	 sm 4     lg 7.5

kirin light	 4

Budweiser	 3.5

bud light	 3.5

miller lite 	 3.5

Desserts

daily Special desserts 
are available. 



Served with mixed green salad, miso soup and rice. 

Wasabi Sushi & Sashimi

Specialty Items

Assorted Sushi Plate

Sashimi Dinner

nigiri h/r roll sashimi
Tuna, Maguro	 6	 7.5	 8	 12
Seared tuna	 6.5	 7.5	 8	 13
Yellow tail, Hamachi	 6.5	 7	 8	 13
Salmon, Sake	 5	 5.5	 6	 10
Seared salmon	 5.5	 6	 6.5	 11
Albacore, Tombo	 5	 5.5	 6	 10
Fluke, Hirame	 6.5	 -	 -	 13
Snapper, Tai	 7	 -	 -	 14
Mackerel, Saba	 4.5	 -	 -	 10
Shrimp, Ebi	 4.5	 5	 5.5	 10
Sweet Shrimp	 9.5	 -	 -	 -
Eel, Unagi	 5.5	 5.5	 6	 11
Crab leg, Kani	 8.5	 -	 -	 -
Octopus, Tako	 5.5	 -	 -	 11
Squid, Ika	 4.5	 -	 -	 10
Scallop, Kaibashira	 6	 6.5	 7	 -
Smelt Roe, Masago	 5	 -	 -	 -
Salmon Roe, Ikura	 7	 -	 -	 -
Sea Urchin, Uni	 m.p	 -	 -	 m.p
Sweet Tofu, Inari	 4	 -	 -	 -	

22.50

Tuna, Yellow tail, Salmon, albacore,
fluke or snapper (Chef ’s choice), 

shrimp, california roll (4), and 
spicy crunchy roll (4)

typhoon jalapeno 	 10.00 
Tempura Jalapeno stuffed with our spicy fish mix and cream cheese, 
served with spicy mayo and a sweet barbeque soy sauce.

Ponzu Fried Shrimp	 13.00 
Shrimp tempura topped with spicy fish mix, albacore 
and shredded radish, served with seasoned ponzu.

King salmon 	 10.50 
Broiled, served with Teriyaki and Ponzu sauce

Yellowtail Collar	 12.50 
Broiled, served with Teriyaki and Ponzu sauce

 Hot & Spicy

Tuna, Yellow tail, Salmon and chef’s selection

3 varieties (9 + pieces)	 24.95
4 varieties  (12 + pieces) 	 28.95
6 varieties  (16 + pieces)	 34.95



Wasabi’s  
Traditional Rolls

Wasabi’s Favorite Rolls

hand roll cut roll
California roll (8)	 5.50	 6.00 
Rolled with cucumber, avocado and kanikama

California roll (with crab leg) (8)	 8.50	 9.00 
Rolled with cucumber, avocado and crab leg

vegetable ROll (5)		  5.50 
Inari, kampyo, cucumber and avocado

cucumber roll (8)	 4.00	 4.00 
With rice outside

avocado roll (8)	 4.00	 4.50 
With rice outside

Spicy tuna roll (5) 	 5.50	 6.00 
Cucumber, avocado, kaiware and tuna,  
mixed with chili oil and 7 flavored chili

Spicy Tuna Roll (sashimi grade) 	 7.00	 8.00 
Sashimi grade tuna, sesame oil, avocado, 
cucumber, kaiware and chili oil

salmon skin roll (5)	 6.00	 6.50 
Broiled crispy salmon skin, cucumber, avocado, spicy radish sprout, 
burdock and bonito flakes, served with ponzu and sweet soy sauce

Shrimp Crunchy roll (5)	 7.50 
Tempura shrimp, cucumber, avocado, sesame seeds and temkasu,  
served with a sweet soy sauce and spicy mayo on the side. 

Spicy crunchy roll (5)  	 8.50 
Spicy fish mix, cucumbers, avocado, sesame oil, temkasu, chili oil  
and powder, served with sweet soy sauce and spicy mayo on side. 

Jezebel roll (5)  Extra Spicy Roll  	 9.50 
Spicy fish mix, kanikama, jalapeno, 7 flavored chili, cucumber,  
avocado, and kaiware. Topped with ponzu and chili oil,  
with our homemade Habanero sauce served on the side.

Philadelphia Roll (5)	 9.50 
Cream cheese, salmon, kanikama, cucumber, avocado,  
spicy radish sprouts and burdock.

Soft shell crab roll (5)	  Hand Roll    9.50 
Crispy soft shell crab, avocado, cucumber, 	  cut 10.00 
kaiware, served with ponzu.

Spicy HOllywood roll (8)  	 14.00 
Tempura roll with spicy fish mix, kanikama, cream cheese, jalapeno  
and avocado, served with sweet soy sauce and spicy mayo on side. 

Crunchy caterpillar roll (8)	 12.50 
Your choice of broiled eel or tempura shrimp, half wrapped with  
avocado and crunchy tempura flakes.

Orange Dragon Roll, (8)  	 14.50 
Eel roll half wrapped with salmon, served with sweet soy sauce and  
7 flavored chili.

Volcano Scallop Roll, (8)	 16.00 
Broiled scallops with a Miso jalapeno and sweet barbeque sauce  
on top of a California roll, served with spicy mayo on the side.

Wasabi Rainbow Roll  with kanikama	 14.00 
	 with eel or shrimp	 15.00 
	 with crab	 16.00 
	 with soft shell crab	 16.00 
Served with a sweet soy sauce and seasoned ponzu.

Update 03/2010

 Hot & Spicy
Our high quality sushi ginger, wasabi, soy sauce, rice vinegar, rice and other ingredients are 

carefully selected by our chef, and all the sauces used in our sushi menu are made in the house. 
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