
SAMURAI SALMON
salmon, kani, cucumber, avocado, edamame, 
green onion, and nori In  the poke bowl
with sesame dressing  17

ALOHA BOWL
tuna, salmon, white fish, kani, tomato, sweet corn, 
seaweed salad, edamame, avocado, rice cracker, 
and fish eggs with special sauce  18

MISO SOUP
japanese miso broth with dry seaweed, tofu and enoki  5

LOBSTER AND SHRIMP WONTON SOUP
homemade lobster and shrimp wonton, spinach, garlic and scallion, cilantro  8

COCO AND BANANA BLOSSOM
chicken coconut cream, tomatoes,
mushroom and cilantro  7

TOM YUM SEAFOOD
seafood broth with shrimp, scallop,squid and mushroom  10

HOT AND SOUR SOUP
chicken, tofu, mushroom, bamboo shoots and scallions  6

SUSHI APPETIZER*

SUSHI OR SASHIMI*CUCUMBER WRAP*

CLASSIC OR HAND ROLL

1 PIECE PER ORDER*

POKE BOWL*

FOIE GRAS WITH EEL
seared foie gras, eel, fresh asian pear, honey mustard   19

BELLY NIGIRI
3 sushi style: seared tuna belly, seared salmon belly, 
seared yellowtail belly  20

SASHIMI THREE WAYS
tuna with yakiniku and black caviar salmon 
with mango salsa and fried leek yellowtail with 
balsamic drizzle and jalapeño guacamole   17

WINTER TRUFFLE WITH ESCOLAR
seared white tuna, topped yuzu and shaved truffle   14

SPICY TUNA CAVIAR
chopped tuna with flavor tobiko and taro chips   18

YELLOWTAIL JALAPEÑO
sliced sashimi yellowtail, jalapeños, ponzu sauce   17

BLUE CRAB TARTARE
jumbo blue crab, guacamole, and tobiko, yuzu soy   16

TATAKI 
wahoo /tuna /salmon/yellowtail seared sliced sashimi, 
scallion, ponzu sauce, micro chive and spicy daikon top   17

SPICY TUNA BISCUIT
crispy rice topped with spicy tuna, jalapeño, caviar, served 
with eel sauce and wasabi mayo   14

CARPACCIO
choice of sea scallop | wahoo | yellowtail, sliced thin sashimi style, 
served with truffle oil, wasabi yuzu, sea salt & fried garlic   18

SALMON SASHIMI NEW STYLE
asian pear, sea salt, truffle oil, dry miso powder  16

SPICY TUNA PIZZA
guacamole, tomatoes, onion, cilantro, topped 
with spicy mayo and eel sauce   15

come with ponzu sauce, no rice

GARDEN WRAP
assorted vegetable  10

SALMON
salmon, cream cheese, masago and avocado  12

RAINBOW
tuna, salmon, yellowtail and asparagus  13

SPICY TUNA
spicy tuna, scallions and masago  12

CRAB
kani, avocado and masago  11

YELLOWTAIL
yellowtail, jalapeño, and shiso leave  13

RAW

TUNA  10

SALMON  9

SPICY TUNA  11

JB (salmon, cream cheese)  10

SPICY SCALLOP  14

YELLOWTAIL SCALLION  12

RAINBOW
california roll topped with tuna, salmon, white fish
and avocado  14

LOBSTER DYNAMITE
shrimp tempura, cucumber, cream cheese topped with avocado, baked 
dynamite lobster 
and eel sauce  25

EEL LOVER
eel, avocado, cucumber, tempura flakes, topped with eel, masago, scallion 
and eel sauce  19

LOBSTER BOMB
tempura lobster, avocado, asparagus, masago with side of tempura, 
lobster tail, served with spicy mayo and eel sauce  31

LOBSTER TOWER
salmon, cream cheese, avocado, tempura fried, topped with lobster salsa 
and eel sauce  26

GREEN DRAGON
shrimp tempura, asparagus and cream cheese topped with avocado and 
eel sauce  16

GOLDEN SCALLOPS
tiger shrimp, avocado, mango, wrapped in soy paper topped with 
dynamite scallops, masago and eel sauce  21

COOKED

EEL & AVOCADO  12

CALIFORNIA  8

SHRIMP TEMPURA 12

SPICY CRAB  10

VEGGIE  9

JB TEMPURA
salmon, cream cheese, scallion, 
tempura fried with eel sauce  13

MEXICAN ROLL
Shrimp, tempura, jalapeño, asparagus, 
avocado and spicy mayo  13

AMAEBI (sweet shrimp)  6

TOBIKO (flying fish egg)  5

IKURA (salmon roe)  5

UNAGI (eel)  5

UNI (sea urchin)  MP

MASAGO (fish egg)  5

a la carte

HAMACHI  5

TUNA  5

SALMON  4

IKA  5

FLUKE  4

WAHOO  4

OTORO  MP

HAMACHI BELLY  5

SALMON BELLY  5

JAPANESE MACKEREL  5

JAPANESE SNAPPER  6

CONCH  5

TAKO  5

ESCOLAR  4

TAMAGO  3

EBI SHRIMP  4

KANPACHI  6

KITCHEN APPETIZER

FRIED RICE

NOODLE SOUP

SALADS

grilled over hot charcoal with our 
house korean bbq sauce

SCALLOP  18

HAMACHI KAMA  16

LAMB CHOP  15

SHISHITO PEPPERS  8

BEEF SHORT RIB  12

CHICKEN SATAY (5PCS )  12

SHIITAKE MUSHROOM  8

SHRIMP  14

ROASTED DUCK WRAP
roasted duck, Indian pancake, spring mix, 
avocado and balsamic drizzle  15

BANG BANG SHRIMP 
crispy fried shrimp tossed in spicy mayo  15

KOI EGG ROLL
rice wrapper filled ground chicken, shiitake mushroom, 
carrot, bean thread noodle, cilantro and sweet chili sauce  10

SPRING ROLL 
fried seasonal vegetables roll  6

CRISPY BABY BOK CHOY
lightly fried bok choy, served with garlic ponzu sauce  12

GYOZA 
(steamed or fried) pork or vegetable  7

WAGYU BEEF GYOZA (4PCS)
pan-seared homemade beef gyoza served with 
ginger dipping sauce  16

DIM SUM PLATTER (4PCS)
lobster shrimp/crystal shrimp/Peking duck dumpling/wagyu beef dumpling  15

FRIED CALAMARI
fried calamari ring tossed with lightly sweet chili sauce  14

CHICKEN LETTUCE WRAP   
chopped chicken  16

EDAMAME
sautéed with spicy garlic chili sauce  8 | sea salt  6

TEMPURA SHRIMP AND VEGGIES
tempura shrimp and veggies, 
served with tempura sauce   15

CRISPY TANGY WING
crispy, sweet, tangy wings, 
soy garlic and sesame seed  14

BAO BUN (2)
marinated short rib or duck, pickle cucumber and scallions  13

KOI SIGNATURE FRIED RICE
japanese black fried rice, chicken, egg, mixed vegetables, 
onion and scallions  18

VOLCANO FRIED RICE
jumbo shrimp, scallop, calamari, chicken, egg, scallion, spicy 
XO sauce and aluminum fried torched  24

LOBSTER PINEAPPLE FRIED RICE
lobster tail, egg, tomatoes, cashew nut, onion, carrot, 
pineapple and raisin  35

FRIED RICE
chicken  15   |  beef  16   |  shrimp  17

TONKOTSU RAMEN
authentic japanese ramen noodle soup, pork cashu, fish cake, 
soft boiled egg, scallions, corn, pickled bamboo shoots  16

DUCK NOODLE
rice noodles, garlic, cilantro, bok choy & scallions in a 
special broth  18

SEAFOOD NOODLE SOUP
udon noodles, shrimp, scallops, calamari, bok choy, scallions 
garlic  20

BEEF SHORT-RIB
authentic japanese ramen noodle soup, bone-in angus beef 
short rib, soft boiled egg, scallions, corn, pickled bamboo 
shoots and fish cake  25

SASHIMI SALAD*
assorted sashimi, mixed greens, tomatoes, cucumber, avocado  15

SPICY CONCH AND OCTOPUS SALAD
conch, octopus, masago, scallion, cucumber, tomatoes and cilantro  14

AHI TUNA SALAD*
seared tuna, spring mix and japanese dressing  15

GARDEN SALAD
spring mix, romaine hearts, tomatoes, cucumber, carrot, 
served with ginger dressing  6

AVOCADO SALAD
garden salad, avocado on top, served with ginger dressing  10

KANI SALAD
Shredded cucumber, kani, masago, served with spicy mayo  11

SEAWEED SALAD  7

ROBATA GRILL
HIBACHI ENTREES

SOUP

STREET NOODLE WOK

CLASSIC OR HAND ROLL*

THE RAW SIGNATURE ROLLS*

THE COOKED SIGNATURE ROLLS

SUSHI ENTREES*

all dinners served with mushroom soup and salad, hibachi 
vegetables & steamed rice     
fried rice $3 extra     noodle $5 extra

VEGETABLE WITH TOFU  20

CHICKEN  22

SALMON  29

SHRIMP  28

STEAK  32

FLIET MIGNON  38

SCALLOP  36

SEABASS  34

COMBINATION DINNER SPECIAL
select any two items: chicken, shrimp salmon or steak  34

GRILLED SEABASS WITH ASPARAGUS
grilled marinated seabass, asparagus, shiitake mushroom, 

special soy    34

LOBSTER PAD THAI
lobster tail, egg, rice noodle, beansprouts, ground roasted 

peanuts, scallions, wrapped in egg net    35

CRISPY BEEF WITH ORANGE AND TANGERINE PEEL
lightly fried in our sweet orange sauce  19

FILET MIGNON WITH SHISHITO PEPPERS
stir fried shishito peppers, onions, basil and 

black peppers sauce  38

SEARED SCALLOPS
sea scallops served with bok choy, mushroom, 

snow pea, broccoli and sriracha  38

BRAISED KOREAN SHORT RIBS
House made ribs, with stir-fried bok choy  35

KITCHEN ENTREES

PEKING DUCK
crispy duck, shredded scallions, cucumber, pancakes and

homemade hoisin sauce. half  38  |  full  72

SERVED WITH WHITE RICE

* RAW FISH | KANI = IMITATION CRAB MEAT. CONSUMING RAW OR UNDER COOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE 

ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  PLEASE INFORM YOUR 
SERVER OF ANY ALLERGIES.  •  NEW MENU ITEMS

SASHIMI GIRL
14 pcs of chef’s selected sashimi  35

SUSHI BOY
12 pcs of chef’s selected sushi and tuna roll  35

LOVER BOAT
10 pcs of sushi, 10 pcs sashimi, sex on the moon roll and rainbow roll  72

PIRATE BOAT
14 pcs of sushi, 14 pcs of sashimi, JB tempura roll, out of control roll and 
sex on the moon roll  102

SUPER BOAT
20 pcs of sushi, 20 pcs of sashimi, spicy tuna roll, rainbow roll, sex on the 
moon roll, green dragon roll , shrimp tempura roll  180

SUSHI AND SASHIMI PLATTER
6 pcs of sushi, 6 pcs of sashimi and out of control roll  38

OSAKA CHIRASHI
assorted sashimi, oshiko, ikura, rice seasoning, masago, and tamago over rice  34

TRICOLOR SUSHI OR SASHIMI
5 pcs tuna, 5 pcs salmon and 5 pcs yellowtail  36

OUT OF CONTROL
tuna, salmon, yellowtail, tempura flakes, wrapped in soy paper, topped with 
avocado and four kinds of tobiko, spicy mayo, kimchee and eel sauce  17

DEEP BLUE SEA
blue crab, avocado, mango, topped with spicy tuna and ebi shrimp and 
spicy mayo  18

SPICY TROPICAL
spicy salmon, spicy lobster, shrimp inside, topped with spicy tuna, 
tempura flakes, spicy mayo  17

SEXY LADY (NO RICE)
spicy tuna, tempura flakes, wrapped in avocado topped with tuna, salmon, 
white fish, mango salsa  18

TUNA LOVER (NO RICE)
spicy crab , seaweed salad , wrapped in tuna, topped with spicy tuna, 
ground peanuts, tobiko, wasabi mayo and eel sauce  18

VALENTINE
tuna, salmon, masago, mango, and avocado, topped with fresh tuna, and 
wasabi mayo in a heart shape  17

SPICE GIRL
spicy tuna, salmon, avocado, cucumber, and tempura flakes topped with 
masago, avocado and jalapeño  17

BIG MAMA
tuna, shrimp, tempura, kani, cream cheese, and scallions topped with 
sesame seeds, masago, avocado, spicy mayo and eel sauce  17

RED HOT
spicy tuna, tempura flakes, topped with fresh tuna, jalapeño and kimchee 
sauce  17

TSUNAMI
spicy yellowtail, asparagus, and jalapeño, topped with spicy tuna, 
avocado and tempura flakes  18

LITTLE TUNA TOWER
tuna, cream cheese, avocado, tempura fried, topped with spicy tuna, 
wasabi mayo 
and eel sauce  17

ANGEL ISLAND
Spicy tuna, avocado, wrapped in soy paper, topped with bang bang 
shrimp  18

SEX ON THE MOON
shrimp tempura, asparagus, and avocado topped with spicy tuna, 
tempura flakes and sweet chili sauce  16

TRIOLE SEXY
Yellowtail, tuna, salmon, asparagus topped with tuna, salmon, 
yellowtail spicy mayo, eel sauce, crispy rice  17

YELLOWTAIL SURFER
yellowtail, jalapeño, avocado, topped with tuna and avocado salsa  18

SUMMER SPARK
shrimp tempura, avocado, topped with salmon, spicy tuna, spicy mayo
and eel sauce  18

SPICY OTORO ROLL
spicy tuna, asparagus, tempura flakes, topped with avocado, toro 
and caviar  23

CHAD’S ROLL
tuna, salmon, jalapeño, cilantro, brown rice, topped with sesame seed, 
masago, wahoo, avocado, sriracha sauce  20

choice of chicken or tofu
shrimp, beef or calamari | $4 extra
scallop | $8 extra
seafood combo $10 extra 

PAD THAI
rice noodle with scallion, with beansprouts, egg and ground 
peanuts  16

YAKI UDON
stir-fried Japanese thick white noodle, shiitake mushroom, 
onion, scallion, bell peppers and special sauce  16

YAKISOBA 
japanese egg noodle, stir-fried with scallion, onion, egg, 
and shiitake mushroom  16

PAD SEE-EW
flat rice noodle, stir -fried with bok choy, scallions and  
egg in a seasoning sweet soy sauce  16

PAD WOODSEN
bean thread noodle, vegtables and eggs  16

HAPPY HOUR SPECIALS
DAILY 11:30AM - 6:30PM

-

THURSDAY LADIES NIGHT 
6PM-CLOSE $6 COCKTAILS

VOLCANO SEAFOOD
sautéed scallop, shrimp, squid, red peppers, asparagus 

shiitake mushroom and basil  31

CRISPY DUCK
fried half duck, topped with choice of red curry sauce/basil 

sauce/spicy chili sauce  29

RED CURRY OR GREEN CURRY
coconut milk with bamboo shoots, peppers, zucchini and basil 

choice of chicken, beef or tofu  18

MONGOLIAN BEEF
stir-fried beef, scallion, carrot, onion, spicy 

chili Mongolian sauce  20

TERIYAKI
served with seasonal vegetables with teriyaki sauce

organic chicken breast  18  |  filet mignon  38 
  scottish salmon  29

KING CRAB TEMPURA
king crab, cream cheese, avocado tempura fried, topped with
 tobiko scallion, sesame seed sauce and eel sauce  21

OSCAR WINNER
soft shell crab tempura, cucumber ,cream cheese topped 
with avocado blue crab dynamite and eel sauce  25

SUPER CRUNCH
salmon, tuna, kani, cream cheese, avocado, tempura fried, 
served with spicy mayo, kimchee and eel sauce  16

BLUE CRAB DYNAMITE
shrimp tempura, cucumber, cream cheese, topped with avocado, 
dynamite blue crab and eel sauce  23

VEGGIE RAINBOW
cucumber, avocado, asparagus, tempura sweet potato, topped 
with mango, sun dried tomato, avocado and yuzu soy  15

SPIDERMAN
soft shell crab tempura, asparagus, avocado, lettuce and eel sauce  16


