
TEISYOKU (LUNCH BOX)
All Teisyoku include green salad, wakame salad, bean sprouts and choice of rice(white or brown) or miso soup
        # sushi boxes DO NOT come with rice or miso
	CHARBROIL(GF)…..TERIYAKI,
      SHIOYAKI(sea salt), MISO YAKI
TOFU(VG)                                                                                                                                                                                                         
CHICKEN TERIYAKI
  *SALMON TERIYAKI                                                                                                                                                 
  *SALMON SHIOYAKI                                                                                                                  
  *SABA SHIOYAKI (Mackerel)                                                                                                                       

SPICY GARLIC (GF)                                                                                                                                                                                                                                                                   
  Cooked with spicy garlic sauceVG,GF)                                                            
   TOFU(VG)                                                                                       
   EGG PLANT(VG)                                                                                           
   CHICKEN                                                                                       
  *SALMON                                                                                                                                                                                      
  *YAKINIKU(Thin sliced beef)　　　　　　　　　　　　　　　　　　　　　                                                                                                           

KATSU…..Deep fried with Panko crumb                                                                                 
   TOFU(VG)                                                                                    
   CHICKEN                                                                                
   *SALMON                                                                                                                                                                                       　　  
TEMPURA…..Deep fried with a light batter                        
 VEGETABL TEMPURA(VG)                                                       　    
          Assorted vegetables and tofu                                                                                                      
   SHRIMP & VEGETABLE TEMPURA                                                                  
            Two shrimp & assorted vegetables　　　　　　　　　　　　　　　　　　　
	

$8.00
$8.50
$9.50
$9.50
$8.50



$8.00
$8.00
$8.50
$9.50
$9.50


$8.50
$9.00
$10.00


$9.00

$10.00
 
	SUSHI LUNCH
   #*SUSHI BOX A
      4pc California, 4pc spicy tuna,
      3pc nigiri (tuna, salmon, hamachi) 
   #SUSHI BOX B
      4pc eel/avo, 4pc shrimp temp/avo,
      3pc nigiri (eel, ebi, smoked salmon) 
   #*ROLL COMBINATION BOX
      4pc california, 4pc shrimp tempura
      4pc spicy tuna, 4pc tempeh avocado
   #VEGGIE SUSHI BOX (VG)
      vegetable roll and vegetable futomaki                    
    *SUSHI & SASHIMI BOX
      4pc california and 2pc nigiri(eel, ebi)
      assorted sashimi
           (Tunax2,Hamachix2,Salmonx2)
   *SASHIMI BOX 
      Small sashimi combo
         (Tuna x3, Hamachi x3, Salmon x3)
POKE(GF).....Avocado,tomato,onion,
  pepper,Carrot marinated with poke sauce
    TOFU POKE(VG)
    VEGGIE POKE(VG)
    *TUNA POKE
    *HEIWA SPECIAL POKE  
      (Tuna, Hamachi, Salmon)
	
$12.00


$12.00


$11.00


$10.00

$14.50



$13.00




$8.50
$8.00
$10.00
$10.00



DONBURI
                              All donburis served in a bowl over bed of rice(white or brown) with our special sauce.
	OYAKO DON
    Chicken, shiitake and onion
    cooked in sauce. Finished with beaten egg 
*SEAFOOD DON                                                                                         
    salmon, scallops, shrimp and your choice of    
   crab or ikura served with teriyaki sauce                                                                                                                                                                          
HEIWA DON(VG)                                                                         
    Hijiki, spinach, broccoli, avocado, shiitake, 
    wakame, pickeles  with Teriyaki sauce                                                                                                                       
 BEEF BOWL
   Braised beef, onion, shiitake, boiled egg
   Pickled ginger
   
	$9.00


$12.50


$8.50


$12.50

	CHICKEN KATSU DON
TOFU KATSU DON
 deep fried breaded chicken or tofu, shiitake
  onion in sauce. Finished with beaten egg 
YASAI DON(VG) 
   Stir fry assorted vegetable and tofu cooked
   with ginger sauce
UNAGI DON
   BBQ eel,masago and avocado on the rice
*TUNA POKE DON                   
   Diced tuna, avocado, tomato, wakame,
   Pickles, masago with special poke sauce
     (Salmon or hamachi available)
	$9.50
$9.00


$9.00


$12.50

$10.00


LUNCH SPECIAL
Pick one    $7.50                 Pick two     $13.50
All lunch special come with bean sprouts,wakame and choice of rice(white or brown),soup or salad
	SHRIMP TEMPURA ROLL                                                                      
*TEKKA OR SALMON HOSOMAKI                                                      
AVOCADO/CUCUMBER ROLL(VG)                                                       
TEMPEH/AVOCADO ROLL(VG)
SWEET POTATO TEMPURA ROLL(VG)                                                 
VEGETABLE ROLL(VG)                                                                       
	CHICKEN—Teriyaki or Spicy girlic
TOFU(VG)—Spicygarlic, Miso, Katsu, Teriyaki,or Poke
EGG PLANT SPICY GARLIC
FRIED VEGETABLE SPRING ROLL(VG) 
FRIED PORK DUMPLINGS
*3PC NIGIRI


 NOODLE SOUP
    Noodle soup comes with your choice of SOBA(buckwheat) or UDON(white flour) noodle 
   and all natural fish broth. Or can be made with KOMBU(sea weed) broth for vegan.
   Our soup is made from soy sauce, mirin, fish flakes (bonito), shiitake and kombu only.
              # Noodle option……. Ramen noodle (egg noodle), Rice noodle (GF)              Full     ½ size
 
	
	NINJA (VG)
  YUPPIE
  HOBO
  ZEN MONK (VG)
  ROCK & ROLLER
  MEDICINE MEN
  KITSUNE (VG)
  NIKU
 *EXECUTIVE
  KAMO
	Plain noodle
Fried tofu
Fried chicken
Assorted vegetable tempura on side
Shrimp and vegetable tempura on side
Crab, corn, wakame and shiitake mushroom
Inari(fried tofu), shiitake mushroom and spinach
braised beef, spinach, shiitake mushroom and onion
Shrimp, salmon, scallops and wakame
Duck, shiitake mushroom and spinach 
	$6.50
$9.00
$9.50
$12.50
$13.50
$10.95
$9.50
$12.95
$13,95
$12.95
	$4.50
$5.50
$6.00
$8.00
$8.00
$6.50
$6.00
$8.00
N/A
N/A

	
	GEISHA
  AMBASSADOR (VG)
  GYPSY
  *DESPERADO
	Broccoli, carrots, shiitake mushroom and bean sprouts
Fried tofu
Fried checken
Thin sliced beef
	$8.50
$9.95
$9.95
$10.50
	$5.00
$6.00
$6.00
$6.50

	
	*NABEYAKI
	Chicken, shrimp, tempura, egg, shiitake mushroom and spinach. Cooked in hot pot.
	$12.50
	N/A


              Add      Tempura shrimp (1pc )  …… $1.50          Braised pork belly ……$2.50
                       Boiled egg …… $1.00         Ramen broth substitution …… $1.00
                       Geisha vegetables ( carrot, sprouts, napa and shiitake mushroom) …… $2.00 
                       Any one kind of geisha vegetable …… $0.50
 
HEIWA RAMEN
      All Ramen broth are naturally made from scratch (chicken, pork,  shrimp , fish, veggies) 
                                     We do not add any chemical seasonings.

HEIWA RAMEN …… House made broth.  soy flavor                                                   $9.50
                                              Comes with boiled egg, spinach, shiitake mushroom and sprouts
SPICY MISO RAMEN …… House made broth with special spicy Miso peanut sauce    $10.00                                                            
                                                         Comes with boiled egg, corn, sprouts and shiitake mushroom                                      
TONKOTSU RAMEN …… House made white creamy broth.                                    $11.00
                        Comes with boiled egg, spinach, shiitake mushroom, sprouts and pickled ginger
RAMEN BLACK…..House made broth with special garlic black paste.                               $11.50   
                      Comes with boiled egg, spinach, shiitake mushroom, sprouts, garlic chip and a sheet of Nori
FLAMING HOT RAMEN…..House made broth with our special habanero sauce      $10.50
                                         Comes with boiled egg, pickled jalapeno, shiitake mushroom, sprouts,                                             
           Add         Cone, spinach, or shiitake……………..$0.50 each
                         Boiled egg………………$1.00
                         Kimchee ……$2.00                         Roast duck …… $5.00                              
                         Braised pork belly,  Grilled chicken,  or 3pcs gyoza (shrimp or veggie)  
                                                                        ……….$2.50 each
HOT POT
       Cooked in Japanese hot pot with napa cabbage, broccoli, tofu, shiitake mushroom. 
    Choose from ginger sauce (VG), spicy garlic sauce (VG)  or miso sauce (VG,GF)
    Served with your choice of rice. (white or brown) or Side noodle(soba or udon)…$1.00     
                                                                                                                                  upcharge
	
	TOFU (VG)
VEGETABLE (VG)
GYOZA
DUCK
*SEAFOOD
SUKIYAKI
SPICY YOSENABE
	Spinach
Assorted vegetable
Shrimp or Vegetable (VG)

Salmon, scallop and shrimp
Braised beef, onion, spinach and egg
Chicken, shrimp, kimchee, egg and pork dumplings
	$11.95
$12.95
$13.95
$14.95
$15.50
$15.50
$15.95
	


 HIYASHI (Cold noodle dish)       $11.00                                                                       
        Assorted vegetables (broccoli, sprouts, carrot, wakame salad, shiitake, cucumber. avocado)
      On top of your choice of noodle (soba or udon).
      Served with soy vinaigrette(VG) or spicy miso sauce(VG)
	
	        Add
	 Boiled egg
 Braised pork belly, Fried tofu, chicken, or tempeh
*Sashimi (Tuna, Salmon, Hamachi) or Roast duck
	$1.00
$2.50
$5.00
	


KID’S PLATE       $6.00
                                       Served with rice (white or brown ), bean sprouts and broccoli
       
     Avocado               Fried pork dumplings(5pcs)           Tofu katsu             Tofu teriyaki    
    Chicken  teriyaki             Chicken katsu          Salmon teriyaki          
    2pcs Shrimp tempura              Sweet potato tempura            
   *Tuna sashimi          *Salmon sashimi           4pc Avocado/cucumber roll                   

            SIDE ORDER                   BEVERAGE                                                                  
       Rice (white or brown) …… $1.50                          Blue sky soda …… $2.50
       Miso soup ( VG,GF ) …… $2.00                                 (ask server for selections)
       Green salad ( VG,GF ) ….…$2.00                         La Croix…....$2.00
              (add avocado …… $1.50)                                S.Pellegrino  …… $2.95 
       Side of Avocado …… $1.50                                  Virgil’s root beer …… $2.95     
       Extra side item …… $2.00                                     Reed’s ginger brew …… $2.95                      
          ---Wakame salad / Bean sprout / kimchee          Oolong tea(cold, canned)..…$2.50
          --Broccoli / House pickled  / Spinach                 Ginger honey tea ( hot ) …… $1.95 (S)
        Extra side noodle…….$2.50                                                                                 $3.50 (L)
                                                                                       Japanese sodas
                                                           RAMUNE .… $2.95 YUZU….$2.95 UME….$2.95 
                                                                                                      
* These items may be served RAW or UNDERCOOKED.
Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS
may increase your RISK of food borne illness. 
HOT POT
                         Cooked in Japanese hot pot with napa cabbage, bean sprouts, broccoli, 
               tofu, shiitake mushroom. 
               Choose from ginger sauce(VG), spicy garlic sauce(VG)  or miso sauce(VG,GF)
               Served with your choice of rice. (white or brown)   or  Side noodle option…$2.50
	
	TOFU (VG)
VEGETABLE (VG)
GYOZA
DUCK
*SEAFOOD
SUKIYAKI
SPICY YOSENABE
	Spinach
Assorted vegetable
Shrimp or Vegetable (VG)

Salmon, scallop and shrimp
Braised beef, onion, spinach and egg
Chicken, shrimp, kimchee, egg and pork dumpling
	$9.95
$10.95
$11.95
$12.95
$14.95
$14.95
$14.95
	


NOODLE
Noodle soup comes with your choice of SOBA(buckwheat) or UDON(white flour) with your special hot broth
and toppings. We use mirin,and fish flakes(bonito) for soup broth.
Can be made with KOMBU(see weed)broth for vegetarians
	ROCK N’ ROLLER  
   Two shrimp and assorted vegetable tempura                                                                                                  
GEISYA          
   Broccoli,shiitake mushroom,carrot and beansprouts                                                                                                                        
*EXCUTIVE                                                                                                                        
   Shrimp,salmon,scallop and wakame                                                
AMBASSDOR                                                                                                           
    Deep fried tofu with GEISYA soup                                                 
GYPSI                                                                                                                   
   Deep fried chicken with GEISYA soup                                           
NIKU                                                                                                                           
    Braised beef brisket,spinach,shiitake mushroom and onion
	$12.50

$7.50

$14.95

$9.00

$9.50

$12.50
	MEDICINE MAN
   Cut corn,crab meat,shiitake mushroom and wakame
NINJA
   Plain soup
KITSUNE
    Inari(fried tofu),spinach and shiitake mushroom
*DESPERADO
   Sliced beef with GEISYA soup
*NABEYAKI 
   Chicken,shrimp tempura,spinach,egg and shiitake mushroom
KAMO 
   Duck,spinach and shiitake mushroom
	$9.50

$6.50

$9.00

$10.00

$12.50

$12.50


             

HALF SIZE NOODE SOUP
GEISYA …… $5.00                                    ROCK N’ ROLLER …… $7.50                             NINJA …… $4.00
MEDICINE MAN …… $5.50                      *DESPERADO …… $ 6.50                                   KITSUNE …… $5.50
GYPSI …… $6.00                                      AMBASSDOR …… $5.50                                   NIKU …… $7.00

HOT POT
 Cooked in Japanese hot pot with napa cabbage,bean sprouts,broccoli,tofu,shiitake mushroom
 choice from ginger , spicy garlic or miso flavor. Served with rice ( white or brown )]
	
	TOFU (VG)
VEGETABLE (VG)
GYOZA
DUCK
*SEAFOOD
SUKIYAKI
SPICY YOSENABE
	Spinach
Assorted vegetable
Shrimp or Vegetable (VG)

Salmon, scallop and shrimp
Braised beef, onion, spinach and egg
Chicken, shrimp, kimchee, egg and pork dumpling
	$8.50
$9.50
$11.50
$12.95
$15.95
$14.95
$13.95
	



 
                                                                                                     
* Tuna,Salmon,Yellowtail,Saba and fish roe for sushi could be served RAW
Consuming raw or undercooked MRATS,POULTRY,seafood,shellfish or EGGS
may increase your RISK of food borne illness. These items can be cooked over





NIGIRI—-SASHIMI—-HAND ROLL(ice cream corn)
	
	Nigiri
	Handroll
	
	Nigiri
	Handroll

	*Maguro (tuna)
Ikura (salmon roe)
Unagi (eel)
	$2.75
	$4.25
	*Salmon  (fresh or smoked)
*Masago (fish roe)
*Ika (squid)
	$2.25
	$3.75

	*Hamachi (yellowtail)
*Salmon toro
*Honey moon special
	$2.50
	$4.00
	*Saba (mackerel)
Ebi (boiled shrimp)
Inari (fried tofu)
	$2.00
	$3.50

	  (scallop/mayo/masago/scallions)
	
	
	*scallop
	$3.00
	$4.50




HOSOMAKI (seaweed on the outside)
	
	Nigiri
	Handroll
	
	Nigiri
	Handroll

	Cucumber
	$3.00
	$2.50
	*Salomon (fresh or smoked)
	$4.50
	$3.75

	Avocado
Shiso / Ume (plum paste /Japanese basil)
	$3.50
	$3.00
	*Masago (fise roe)
*Negi Hamachi (yellow tail/scallions)
	
	

	Gobo / Shiso (burdock)
Tempeh / Ume (plum paste)
	$3.75
	$4.00
	*Tekka (tuna)    #spicy available
	$5.00
	$4.25




URAMAKI (rice outside , seaweed inside )
	
	Nigiri
	Handroll
	
	Nigiri
	Handroll

	Cucumber / Avocado
Asparagus Tempura
Sweet potato Tempura
Shrimp Tempura    #spicy available
Vegetable  Roll
 (avocado/cucumber/carrot/daikon)
	$4.50
	$3.50
	California
*Salmon (fresh or smoked) / Avocado
*Hamachi / Avocado
*Tuna     #spicy available 
Special spicy veggie roll
 (avocado/jalapeno/gobo/shiso)
	$6.00
	$4.50

	Tempeh / Avocado
Inari / Avocado
*Salmon (fresh or smoked)
	$5.50
	$3.75
	Tuna / Avocado #spicy available
Unagi / Avocado
Shrimp Tempura / Avocado / Masago
	$6.50
	$5.00




SPECIAL ROLLS
	*Rainbow Roll
   California roll covered w/tuna/hamachi/salmon
*Philly Roll
   Smoked salmon/ cucumber/ cream cheese
Dragon Fly Roll
  Sweet potato tempura/ cream cheese/ spinach
Veggie Futomaki
  Avocado/ cucumber/ broccoli/ tofu/ carrot
Special Spicy Calamari
  Calamari tempura/scallions/spicy mayo/wasabi tobiko
*Special Spicy Tuna or Salmon
  Spicy tuna/ tempura chips
	$11.5

$7.00

$6.50

$6.50

$7.00

$6.00
	Salmon Skin Roll
  salmon skin/ daikon/ carrot/ gobo/ scallions 
Dragon  Roll
  Eel/ avocado/ cucumber
Spider Roll
  Soft shell crab/ avocado/ cucumber
Futomaki      #spicy available
  Shrimp tempura/ acocado/ scallions
*Special Futomaki
  Tuna/ salmon/ avocado/ cucumber/ masago
*Volcano Roll
  Deep fried California roll/ spicy tuna/ scallions
	$6.00

$7.50

$8.50

$6.00

$9.00

$10.50




Add    Avocado, cream cheese, almond butter or crunch —- $0.75
          Cucumber, jalapeño or plum paste —-$0.50                  Deep fried roll —-$1.50
          Soy paper—-$1.00     Convert from hosomaki to uramaki —-$1.00

HEIWA’S ORIGINAL ROLLS
	Altenderfer Roll
  Tempeh/ avocado/almond butter
Sweetie Pie Roll
  Sweet potato tempura/ almond butter,avocado on top
Spicy Tempeh Roll
  Tempeh/ jalapeno/ scallions,avocado on top
Alligator Roll
  Asparagus tempura/ avocado,inari on top
Caterpillar Roll
  eel/cream cheese/cucumber/masago,avocado on  top
Torpedo Roll
 Shrimp Katsu/cream cheese/jalapeño,spicy tuna on top
Tarantula Roll
  Soft shell crab/ cucumber/ masago,avocado on top
*Salmon lemon
  Avocado/ cucumber/ salmon,lemon on top
Mt. Fuji Roll
 crab/avocado,topped w/scallop/masago/scallions/mayo
	$6.00

$7.00

$7.00

$7.00

$9.00

$11.00

$11.00

$8.00

$11.00
	*Hamachi Freak
  Yellowtail/ avocado covered with yellowtail
Unagi Freak
  eel/ avocado covered with eel
*Butterfly Roll
  Shrimp tempura/spicy mayo/scallions/masago,avocado top
*Popeye Roll
  Spicy tuna/avocado/almond/tobiko,spinach on  top
*Fire fly Roll
  crab/avocado/jalapeño/spicy mayo/tobiko,salomo top
*Holly Mack-A-Roll
  Mackerel/ avocado/ shish ginger/ scallions
*Salmon Mayo
 Avocado/tomato/spinach/covered torched salmon,mayo
Sea Devil   
 Salmon/cream cheese deep fried, avocado/eel/masago on top
	$10.00

$11.00

$8.00

$9.00

$10.00

$6.50

$9.50

$13.50





SUSHI SPECIAL

JEWEL OF THE SEA                                                                                                                                       $10.95
     Layer of fish roe, spicy tuna, crab, avocado and sushi rice
EDOMAE CHIRASHI                                                                                                                                      $15.95
    Tuna, hamachi, salmon, ikura, eel, masago on bed of sushi rice
UNAGI DX                                                                                                                                                      $18.50
    BBQ eel, avocado over rice (white or brown) inauthentic Japanese ware
POKI DX                                                                                                                                                         $18.50
    Choice of tuna, salmon, hamachi or mix with vegetables over rice and dressed Heiwa special poki source
BOAT FOR TWO                                                                                                                                            $28.00
   Small sashimi,5pc nigiri, 1 any uramaki or hosomaki and pork dumplings
GODZILLA ROLL                                                                                                                                           $14.50
   Sweet potato tempura, asparagus tempura, avocado, tofu, jalapeño and pickled veggies
                             choice of cream cheese or  almond butter
*GAMERA ROLL                                                                                                                                            $16.00
    Tuna, salmon, yellow tail. crab, masago, cucumber and avocado
                            choice of spicy mayo or ponzu
*MOTHRA ROLL                                                                                                                                           $17.50
   Shrimp tempura,soft shell crab, eel, spicy tuna, jalapeño, avocado and masago
                            choice of cream cheese or spicy mayo

COMBINATIONS ( Assorted fresh fish of the day)

SASHIMI 
                *Tuna(5pc) …… $9.00         *Salmon(5pc) …… $8.00        *Hamachi(5pc) …… $8.00
                *SMALL (9pc) …… $12.50      *MEDIUM (12pc) …… $15.50      *LARGE (17pc) …… $18.00
 
NIGIRI
               *5pc …… $10.00                 *8pc …… $15.00
                    


HEIWA RAMEN
                                                                All broth are naturally made from scratch.
                                                                We do not add any chemical seasonings.

HEIWA RAMEN …… House made chicken and pork broth. soy flavor                                                        $9.50
                              with soft boiled egg, spinach, shiitake mushroom and sprouts
SPICY MUSO RAMEN …… House made chicken and pork broth.                                                              $9.50
                                       Special spicy miso and peanut sauce added
                                       with soft boiled egg, corn, sprouts and shiitake mushroom
TONKOTSU RAMEN …… House made white creamy chicken and pork broth.                                          $10.50
                                      with soft boiled egg, spinach, shiitake mushroom, sprouts and pickled  ginger

                       Add         Kimche ……$2.50
                                      Braised pork belly or grilled chicken …… $2.50
                                      Roast duck …… $5.00


HIYASHI (cold noodle dish )

VEGGIE HIYASHI           $10.00
     Assorted vegetable ( broccoli, sprouts, carrot, wake salad, shiitake mushroom,cucumber
    avocado) on your choice noodle( soba, udon, ramen noodle)
   come with soy vinaigrette or spicy miso source

                      Add        Boiled egg …… $1.00           Braised pork belly ……$ 2.50
                                    Fried tofu, chicken or tempeh …… $2.50
                                    *Sashimi ( tuna, salmon, crab ) …… $5.00


KID’S PLATE       $6.00
                                               Served with rice ( white or brown ), bean sprouts and broccoli
          
     Avocado                                      Fried pork dumplings                 Tofu katsu                                       Kara-age
     Chicken  teriyaki or katsu              2 Shrimp tempura                      Sweet potato tempura                       Salmon teriyaki

ICE CREAM DESSERT
 
                                  Fresh Ginger ( Ultime ice cream)  …… $2.00
                                  Michi Ice cream ( ask sever for today’s selections) …… $1.50 / pc



      SIDE ORDER                                      BEVERAGES                                                                  
  Rice ( white or brown) …… $1.50                                                          Blue sky soda …… $2.50
  Miso soup ( VG,GF ) …… $2.50                                                                (ask server for selections)
  Green salad ( VG,GF ) ……$2.50                                                            Kids juice box …… $1.50
       (add avocado …… $1.00)                                                                   (ask server for selections)
  Side of Avocado …… $1.00                                                                   Reed’s ginger brew …… $2.95
  House made pickles ( VG ) …… $1.00                                                    Virgil’s root beer …… $2.95
  Extra side item …… $1.50                                                                     RAMUNE …… $2.95
                                                                                                            Perier ……$2.50
                                                                                                            Bottle water …… $1.00
                                                                                                            S.Pellegrino (L) …… $3.95
                                                                                                            Ginger honey tea ( hot ) …… $1.95 (S)
                                                                                                                                                      $3.50 (L)
SAKE                                                                                                                                                             sm/lg/btl        
	House sake …… Half price Monday - Thursday
  Hot ( Sho chiku bai )
  Cold ( Gekkeikan Junmai - made with rice only )
Sake cocktail …… Half price Monday - Thursday
  Samurai ( house sake with plum wine)
  Ninja ( house sake with yuzu citrus, ginger and honey
Tazai Snow Maiden Nigori 
  A felicitous combinaison of rice and fresh fruit with a mild astringent finish, very dry
Sho Chiku Bai Nigori     375 ml
  Bold and very sweet good with rich dishes and dessert
Momokawa  ……  Famous 
  Organic Junmai Ginjyo    300ml
  Silver (Crisp and clean with pear and citrus notes )
  Pearl ( well balanced nigori. Hight recommended )
  Coconut Lemongrass Nigori ( A natural blend of crips lemongrass and creamy coconut )
  Pear ( Natural infused with Japanese pear )
Rei Junmai Ginjyo Draft              300ml
  Refreshing and fruity draft( unpasteurized ) added fresh flavor
Mio Sparkling Sake            300ml
  Naturally carbonated, sweet and fruity
Tyku Junmai Ginjyo 
  “The world’s best tasting sake”
Kikusui Junmai Ginjyo         300ml
	
4 / 6 / —
4 / 6 / —

5 / 8 / —
5 / 8 / —
7 / 11 / 26

— / — / 8


— / — / 13.5
6 / 9 / 22
6 / 9 / 22
6 / 9 / 22
6 / 9 / 22
— / — / 13.5

— / — / 13.5

— / — / 18.5

— / — /18.5 





Wine               White                               glass / bottle                              Red                                            glass / bottle 
	Cycles Gladiator Chardonnay 
   California 
Oxford Landing Sauvignon Blanc
   Australia
Stemmari Pinot Grigio
   Italy
Whitehaven Sauvignon Blanc
   New Zealand
Shelton Riesling
    North Carolina
	6/17.5

5.5/16

6/17.5

7/22

6/17.5
	D. Bousquet Cabernet Sauvignon
    Argentina ( organic )
D.Bousquet Malbec 
    Argentina ( organic )
D.Bousquet Rose 
   Argentina ( organic ) 
Dark horse Pinott Noir 
   California 
Gekkeikan Plum Wine 
   Japan
	6.5/19

6.5/19

6.5/19

5.5/16

5/—


 

Beer
                                Local                                                                                             Japanese
	Green Man ESB
Green Man IPA
Green Man Porter
Highland IPA
Highland Gaelic Ale
Highland Pilsner
New Belgium Fat Tire
The Unknown Ginger Wheat
	4
4
4
4
4
4
4
4
	
	Kirin Ichiban
Sapporo
Asahi
Sapporo 22 oz can
Echigo Stout
Orion  can
                            Domestic
PBR
New Grist ( Ginger style ale, GF )
	3.5
3.5
3.5
6
8
5

2.5
3.5



                                       














NOODLE SOUP
     Noodle soup comes with your choice of SOBA(buckwheat) or UDON(white flour) noodle 
   Our newly improved fish broth is Gluten free. Also can be made with KOMBU (sea weed)  broth for vegan.
   Our soup is all natural,  made from Gluten free soy sauce, mirin, fish flakes (bonito), shiitake   and kombu.
    # Noodle option……. Ramen noodle (egg noodle), Rice noodle (GF)               Full     ½ size

	
	NINJA (VG)
  YUPPIE
  HOBO
  ZEN MONK (VG)
  ROCK & ROLLER
  MEDICINE MEN
  KITSUNE (VG)
  NIKU
 *EXECUTIVE
  KAMO
	Plain noodle
Fried tofu
Fried chicken
Assorted vegetable tempura on side
Shrimp and vegetable tempura on side
Crab, corn, wakame and shiitake mushroom
Inari(fried tofu), shiitake mushroom and spinach
braised beef, spinach, shiitake mushroom and onion
Shrimp, salmon, scallops and wakame
Duck, shiitake mushroom and spinach 
	$6.50
$9.00
$9.50
$12.50
$13.50
$10.95
$9.50
$13.95
$13,95
$12.95
	$4.00
$5.50
$6.00
$8.50
$8.50
$6.50
$6.00
$8.00
N/A
N/A

	
	GEISHA
  AMBASSADOR (VG)
  GYPSY
  *DESPERADO
	Broccoli, carrots, shiitake mushroom and bean sprouts
Fried tofu
Fried checken
Thin sliced beef
	$8.50
$9.95
$9.95
$10.50
	$5.00
$6.00
$6.00
$6.50

	
	*NABEYAKI
	Chicken, shrimp, tempura, egg, shiitake mushroom and spinach. Cooked in hot pot.
	$13.50
	N/A



HEIWA RAMEN
We make our ramen broth from scratch using all natural ingredients.
Contains chicken, pork and shellfish.  Noodle opition…..Rice noodle(GF)

HEIWA RAMEN …… House made broth.  soy flavor                                                   $9.50
                                              Boiled egg, spinach, shiitake mushroom and sprouts
SPICY MISO RAMEN …… House made broth with special spicy Miso peanut sauce    $10.00                                                            
                                                         Boiled egg, corn, sprouts and shiitake mushroom                                      
VEGGIE RAMEN….. House made veggie broth(VG,GF,Garlic free)                                  $8.50 
                                       Broccoli, spinach, shiitake mushroom and sprouts
TONKOTSU RAMEN …… House made white creamy broth.                                    $10.50
                                                        Boiled egg, spinach, shiitake mushroom, sprouts and pickled ginger
RAMEN BLACK…..House made broth with special garlic black paste.                               $11.00   
                                                  Boiled egg, spinach, shiitake mushroom, sprouts, garlic chip and a sheet of Nori
FLAMING HOT RAMEN…..House made broth with our special habanera sauce      $10.00
                                                           Boiled egg, pickled jalapeno, shiitake mushroom, sprouts,                                             
           Add       corn, spinach, or shiitake……………..$0.50 each
                       boiled egg………………$1.00
                       kimchee ……$2.00
                       braised pork belly,  grilled chicken,  or 3pcs gyoza (shrimp or veggie) $2.50 each
                       Roast duck …… $5.50
HOT POTS
   Cooked in Japanese hot pot with napa cabbage, broccoli, tofu, shiitake mushroom. 
Choose from ginger sauce (VG,GF), spicy garlic sauce (VG,GF)  or miso sauce (VG,GF),
Served with your choice of rice.(white or brown)or Side noodle(soba or udon)…$1.00                                                                                                                           
	
	TOFU (VG,GF)
VEGETABLE (VG.GF)
GYOZA
DUCK (GF)
*SEAFOOD (GF)
SUKIYAKI (GF)
SPICY YOSENABE
	Spinach
Assorted vegetable
Shrimp or Vegetable (VG)

Salmon, scallop and shrimp
Braised beef, onion, spinach and egg
Chicken, shrimp, kimchee, egg and pork dumplings
	$11.95
$12.95
$14.50
$14.95
$15.95
$15.95
$16.50
	


       HIYASHI (VG, Cold noodle dish)       $11.00
      Assorted vegetables (broccoli, sprouts, carrot, wakame salad, shiitake, cucumber. avocado)
    On top of your choice of noodle (soba or udon).        
            # Noodle option……. Ramen noodle (egg noodle), Rice noodle (GF)
     Served with soy vinaigrette(VG) or spicy miso sauce(VG)
	
	        Add
	Boiled egg
Braised pork belly, Fried tofu, chicken, or tempeh
*Sashimi (Tuna, Salmon, Hamachi) or Roast duck
	$1.00
$2.50
$5.50
	


KID’S PLATES       $6.00
                                       Served with rice (white or brown ), bean sprouts and broccoli
       
     Avocado               Fried pork dumplings(5pcs)           Tofu katsu             Tofu teriyaki    
    Chicken  teriyaki             Chicken katsu          Salmon teriyaki          
    2pcs Shrimp tempura              Sweet potato tempura            
   *Tuna sashimi          *Salmon sashimi           4pc Avocado/cucumber roll 
                  
            SIDE ORDERS                   BEVERAGES                                                                  
       Rice (white or brown) …… $1.50                          Blue sky soda …… $2.50
       Miso soup ( VG,GF ) …… $2.00                                 (ask server for selections)
       Green salad ( VG,GF ) ….…$2.00                         La Croix…....$2.00
              (add avocado …… $1.50)                                S.Pellegrino  …… $2.95 
       Side of Avocado …… $1.50                                  Virgil’s root beer …… $2.95     
       Extra side item …… $2.00                                     Reed’s ginger brew …… $2.95                      
          ---Wakame salad / Bean sprout / kimchee          Oolong tea(cold, canned)..…$2.50
          --Broccoli / House pickled  / Spinach                 Ginger honey tea ( hot ) …… $1.95 (S)
        Extra side noodle…….$2.50                                                                                 $3.50 (L)
                                                                                       Japanese sodas
                                                           RAMUNE .… $2.95 YUZU….$2.95 UME….$2.95 

                                                                                  * These items may be served RAW or UNDERCOOKED.
Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS
may increase your RISK of food borne illness. 

